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Children  (12  &  under):    Free 
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FROM  THE   EDITOR 


Sunset 


All  in  a  day's  work 

Last  summer,  I  invited  our  entire  staff  to  go  camping. 
Part  research,  part  team-building  exercise,  this 
seemed  like  the  perfect  Sunset  activity.  What  better 
way  to  test  new  equipment  and  recipes  for  our  Ultimate 
Camping  Guide  than  in  the  great  outdoors? 

In  no  time,  I  had  a  group  of  at  least  20  volunteers,  led  by 
senior  writer  Lora  Finnegan.  You  could  call  Lora  the  Queen 
of  Camping  (that's  her  lounging  second  from  the  left,  above). 
She's  pitched  a  tent  in  dozens  of  campgrounds  over  the 
years,  from  Joshua  Tree  to  the  Mendocino  Coast  and 
Nevada's  Valley  of  Fire.  Lora's  first  camping  trip  in  the  late 
'60s  got  her  hooked.  "I  still  remember  the  musty  smell  of 
that  old  canvas  tent — thank  goodness  some  things  have 
changed,"  she  says. 

Lora  gathered  all  kinds  of  gear — plenty  of  nonmusty  tents, 
sleeping  bags,  and  even  a  remote-control  lantern — for  our 
campers  to  try  out.  Our  team  decided  to  test  equipment  for 
different  family-camping  styles,  from  simple  and  inexpensive 
to  luxurious.  We  headed  off  to  Big  Basin  Redwoods  State 
Park  near  Santa  Cruz,  California,  with  about  50  pieces  of 
gear  and  evaluated  their  pros  and  cons. 

Says  Lora,  "It  amazed  me  that  our  campers  set  up  five 
tents  in  45  minutes,  without  any  real  trouble  and,  in  a  few  in- 
stances, without  any  written  instructions  [since  we  were 
working  with  prototypes]."  We  even  had  time  to  take  a  hike 
before  dinner. 

Our  trial  run  yielded  surprises  and  good  tips,  which 
deputy  editor  Dale  Conour  assembled  into  the  story  starting 
on  page  118.  The  most  popular  item  in  camp,  though,  was 
the  most  basic:  the  campfire.  Maybe  it  was  because  we  were 
testing  s'mores  recipes  developed  by  our  food  writers.  Enjoy 
the  winners.  Let  us  know  which  ones  you  like  best. 
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PRIME  WATERFRONT  PROPERTY, 

PRIZE-WINNING  ARCHITECTURE, 

POOLS,  PALMS  AND  WALLS  OF  LIGHT. 

SO  WHAT'S  COOKING  IN  THE  KITCHEN? 


main  kitchen  of  this  award-winning  Florida  house,  Ms.  Annette  Theisen 
proceeds  to  entertain  her  numerous  guests  and  host  her  frequent  fundraisers. 
With  help  from  her  GE  Monogram  appliances. 

GE  Monogram 


OPEN   HOUSE  ■  LETTERS   FROM  OUR   READE 


Joshua  Tree  rocks  on 

Thanks  for  the  great  article  on  Joshua 
Tree  National  Park  ("Joshua  Tree 
Rocks,"  February  and  April,  page 
varies  by  regional  edition).  I  was 
pleased  to  see  the  mention  of  Gram 
Parsons  and  some  history  about  his 
visits  to  Joshua  Tree.  It  was  because  of 
reading  about  Gram  and  Joshua  Tree 
that  my  wife  and  I  made  our  first  trek 
there  many  years  ago.  We  were  totally 
blown  away  with  the  area  and  have 
returned  numerous  times.  Thanks, 
Gram  and  Sunset! 

— Greg  Hartnagel 
Calgary,  Cannula 

The  greening  of  Sunset 

Thank  you  for  becoming  a  much  more 
"green"  magazine  in  March.  Sunset's 
2003  Environmental  Awards  ("Cham- 
pions of  the  West,"  page  88)  and  the 
salmon  article  ("Running  Wild,"  page 
94)  especially  impressed  me.  Education 
will  be  the  key  to  all  of  us  living 
a  healthier  life  and  preserving  the  in- 
tegrity of  our  ecosystems. 

— Beth  Wilcoxen 
Fair  Oaks,  CA 


Wild  vs.  farmed  salmon 

To  mimic  the  natural  shades  of  wild 
salmon,  colorants  are  added  to  farmed 
salmon.  Grocery  stores  and  seafood 
markets  are  required  by  the  Food  and 
Drug  Administration  to  inform  con- 
sumers by  posting  signs  and  labeling 
farmed  salmon  that  contain  color  ad- 
ditives. 

Wild  salmon  provide  health  benefits 
that  can  never  be  replicated.  Wise  con- 
sumers will  always  ask,  "Is  it  wild?" 

— Anne  Mosness 

Western  Regional  Coordinator, 

Go  Wild  Campaign 

Institute  for  Agriculture  and  Trade  Policy 

Bellingham,  WA 

Postcard  from  Mexico 

Re:  "Extraordinary  Ibarra,"  Western 
Wanderings,  March,  page  156.  I  read 
your  very  sensitive  piece  about  Harriet 
Doerr.  I  live  in  San  Miguel  de  Allende, 
Mexico,  and  the  first  book  I  read  upon 
arriving  years  ago  was  Stones  for  Ibarra. 
I've  since  read  it  at  least  20  times,  try- 
ing to  learn  from  her. 

— Marthe  Fraser 
San  Miguel  de  Allende,  Mexico 

Baking  golden  buckles 

While  leafing  through  previous  issues 
for  gardening  ideas,  I  ran  across  your 
recipe  for  Plum  Buckle  (July  2002,  page 
98) .  I'm  a  pastry  chef  at  a  country  club, 
and  I  figured  this  old-fashioned  recipe 
could  be  a  hit.  I  baked  the  buckles  in  9- 
inch  round  pans.  As  I  pulled  the  cakes 
out  of  the  oven,  I  caught  a  whiff  of  heav- 
enly nutmeg  and  knew  I  had  a  winner. 
Warm  wedges  of  golden,  pillowy  cake 
with  a  dusting  of  powdered  sugar 
literally  flew  out  the  kitchen  doors! 

—  Tracy  A.  Scott 
Suisun  Valley,  CA 

Editor's  note:  For  Plum  Buckle  and  more 
recipes  for  cobblers,  crisps,  and  grunts,  go  to 
www.sunset.com/cobblers 

Send  letters  to  Open  House,  Sunset  Maga- 
zine, 80  Willow  Rd.,  Menh  Park,  CA  94025; 
fax  them  to  (650)  327-7537;  or  email 
openhouse@sunset.com.  Include  your  full  name, 
hometown,  and  daytime  telephone  number. 


ONLINE  NEWS 

Special  access  to 
www.sunset.com 

Sunset.com  gives  readers  more  of  wha| 
they  love  about  Sunset,  including  thou- 
sands of  travel,  garden,  home,  and  fooi| 
articles,  recipes,  and  seasonal  guides. 
As  a  special  benefit  to  our  readers, 
we've  decided  to  make  that  archive 
an  exclusive  service  to  magazine  sub- 
scribers and  newsstand  buyers.  It  also 
will  be  accessible  to  AOL  members. 
If  you  fall  into  one  of  those  categories, 
it'll  be  easy  to  sign  in  the  next  time 
you  visit  Sunset.com: 

■  Subscribers:  Simply  log  in  once  with  you| 
account  name.  You'll  have  full  access  to  all 
Sunset.com  features  for  as  long  as  you  hav] 
your  subscription.  When  you  renew,  your 
access  renews  too.  Subscribe  online  for  in- 
stant access. 

■  Newsstand  buyers:  Use  the  temporary 
access  code  printed  in  the  table  of  content? 
each  month: 

May's  access  code:  SEEDLING 

■  AOL  members:  When  logged  on  to  AOL, 
you'll  be  able  to  visit  the  site  directly. 

MAY  HIGHLIGHTS 

Bunches  of  love 

Old-fashioned  bou- 
quets for  Mother's 
Day,  May  Day,  and 
other  spring  cele- 
brations. Plus: 
a  beginner's  cutting 
garden,  five  easy 
annuals,  garden 
magic  in  baskets. 


and  making  your  own  floral  preservative. 
www.sunset.com/may 


Summer  vacations 

Explore  the  West 

with  help  from 

our  summer  travel 

planner.  Discover 

uncrowded 

parks,  unforgettable 

road  trips,  and 

the  best  places 

for  scenery, 

camping,  hiking,  and  history. 

www.sunset.com/summertravel 
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KTWEEN-THE-CLASS  BLINDS  FROM  PtLLA.  WlTH  REMOTE  CONTROL. 
NOW,  NOT  ONLY  ARE  OUR  BLINDS  PROTECTED,  THEY'RE  EASILY 
ADJUSTED  WITH  PeLLA'S  UNIQUE  REMOTE  CONTROL.  AFTER  ALL, 
IT'S  NOT  JUST  HOME  IMPROVEMENT,  IT'S  LIFE  IMPROVEMENT. 

1-800-54-PELLA     WWW.PELLA.COM 
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Hang 
time 


Slung  beneath  giant  fabric 
wings,  paraglider  pilots  run  a 
few  steps  across  a  clifftop  lawn 
and  launch  themselves,  one  by 
one,  into  the  firmament.  No 
engine  noise  mars  the  silence — 
there's  only  the  distant  sound  of 
waves  breaking  350  feet  below 
on  the  beaches  of  San  Diego's 
Torrey  Pines  State  Reserve.  Well, 
there's  also  the  occasional  whis- 
de  as  pilots  signal  to  alert  each 
other  of  their  whereabouts.  It 
gets  crowded  in  these  skies.  To 
the  delight  of  the  spectators  who 
gather,  as  many  as  200  pilots  a 
day  launch  during  the  breeziest 
and  busiest  months.  Last  year 
the  site  hosted  more  than 
120,000  flights  (some  pilots  go 
up  again  and  again  on  a  single 
day).  Why  here?  Besides  the 
scenery,  the  cliffs  are  famed  for 
steady  updrafts,  especially  in 
spring.  The  sport  of  paragliding 
is  burgeoning  worldwide,  with 
about  5,000  active  paragliding 
pilots  in  the  United  States.  All 
would  agree  that  a  flight  at  Tor- 
rey Pines  is  close  to  heaven.  For 
more  information  about  the  Torrey 
Pines  Gliderport,  contact  Air  Califor- 
nia Adventure  (www.flytorrey.com  or 
858/452-9858).  —Peter  Jensen 
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v.  Air  i  to 


FOR  DETAILS  ON  OUR  HISTORIC  RAILROADS  AND  OTHER  COLORADO  ADVENTURES  -  INCLUDING  SOME  THAT  MAY  SURPRISE  YOU  - 

:   :    VISIT  COLORADOICOM  OR  CALL  1-800-COLORADO. 
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May 

garden 

>d 
home 
travel 


Morning 
sunshine 


Greet  Mom  with  sparkling  orangeade 
this  Mother's  Day.  The  drink,  gets  a 
FRESH      more  delicate  flavor  from 
freshly  squeezed  juice,  but 
in  a  pinch,  feel  free  to  go  for  made- 
from-concentrate.  The  juices  and  sugar 
can  be  combined  (step  1)  up  to  1  day 
ahead;  cover  and  chill.  Add  the  ice 
and  sparkling  water  just  before  serving. 

Sparkling  Orangeade 

1.  In  a  large  pitcher  (at  least  2  qt.),  stir 
2  cups  orange  juice,  %  cup  lime  juice, 
and  %  cup  sugar  until  sugar  is  dis- 
solved. 2.  Add  2  cups  ice  cubes  and  1 
liter  sparkling  water  and  stir  to  blend. 
Pour  into  tall  glasses,  adding  orange 
lices  if  desired.  Makes  2  quarts. 

— Kate  Washingtcm 
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BEST 

AROMATIC 

WHITES 


Drink  flowers 

With  aromas  evocative  of  roses, 

gardenias,  apple  blossoms,  and 
more,  these 
aromatic 
white  wines 
are  perfect 

for  the  season  (and  are  terrific 

partners  for  spicy  food). 

Echelon  "Esperanza  Vineyard" 
Viognier  2001  (Clarksburg,  Cali- 
fornia), $11.  Peach  blossoms — 
juicy  and  clean.  A  great  change- 
of-pace  wine  at  an  irresistible  price. 

EXP  Viognier  2001  (Dunnigan 
Hills,  California),  $14.  If  jasmine 
could  be  crossed  with  pina 
coladas — rich  and  silky. 

Cline  "Oakley"  Vin  Blanc  2001 

(California),  $8.50.  A  blend  of  nine 
different  white  grape  varietals.  Light 
gardenia  and  vanilla  aroma.  Fasci- 
nating spicy  yet  creamy  flavors. 

Sokol  Blosser  Evolution,  sev- 
enth edition,  nonvintage  (Ore- 
gon), $u  A  blend  of  nine  varietals. 
Floral  and  tropical  aromas  are  fol- 
lowed by  lime  and  pear  flavors. 

Fetzer  "Echo  Ridge"  Johannis- 
berg  Riesling  2002  (California), 
$8.  Like  peach  trees  in  bloom, 
plus  litchi  and  apricot  flavors.  Pair 
with  carnitas  burritos. 

CL  "Madonna  Vineyard" 
Gewurztraminer  2000  (Carneros, 
California),  $15.  Seductive  aromas 
of  rose  petals,  orange-flower  wa- 
ter, and  vanilla.  Limited  produc- 
tion, but  worth  snapping  up  if  you 
see  a  bottle.  — Karen  MacNeil-Fife 


After  completing  a  project, 
Northern  California  land- 
scape designer  Kathy  Kane 
(650/326-4850)  leaves  her 
clients  with  color  palettes  to 
use  as  guides  when  shopping 
for  new  plants.  "Using  a 
color  palette  helps  define 
your  area  and  gives  your 
garden  a  cohesive  look," 
Kane  says. 


Develop  your  own  palette 

1  Choose  a  maximum  of  three  colors  that  com- 
plement those  in  your  home  or  garden,  and  base 
your  palette  on  them.  2  Get  paint  chips  (availabl 
at  most  paint  and  hardware  stores)  of  colors  and 
several  coordinating  colors  and  secure  them  to  a 
sheet  of  paper.  3  Use  this  sheet  when  designing 
your  garden  and  selecting  plants.  (Remember 
that  not  all  plants  need  to  match  the  paint  chips 
exactly,  so  simply  use  the  sheet  as  a  guide.) 

— Julie  Cha 
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AND  YOU  CAN  ATTACK  ANY  ROAD." 


SUBARU  FORESTER8 

The  Symmetrical  All-Wheel  Drive  System  at  the  heart  of  every  Subaru  Forester  is  built  for 

unprecedented  safety.  The  traction  of  All-Wheel  Drive  and  the  balance  of  a  horizontally 

opposed  engine  give  you  the  handling  and  control  to  help  you  avoid  accidents.  And  the 

highest  possible  crash  test  ratings  give  you  the  confidence  to  take  on  whatever's  out  there. 


ldll=M=HM 

DRIVEN  BY  WHAT'S  INSIDE' 


Based  on  ratings  of  "Good"  in  both  the  5  mph  bumper  test  and  the  40  mph  40%  offset  frontal  crash  test  conducted  by  the  Insurance  Institute 
for  Highway  Safety  (7/02).  Low-speed  test  results  determined  by  repair  costs.  The  ABC's  of  Safety:  Air  bags.  Buckle  up.  Children  in  backseat. 


subaru.com 


Ride  guide 

■  Whet  your  appetite 
with  the  smell  of 
simmering  clams 
and  oysters  wafting 
from  harborside 
restaurants. 

•  Find  great  photo 
ops  with  outdoor 
sculptures  in  the 
funky  Fremont 
neighborhood. 

•  Check  out  the 
lamppost-hugging 
dragons  in  the 
International 
District. 


Double  vision 

Visitors  to  Seattle  can  hit  the  town  the  way  Austin  Pow- 
ers might — in  open-top  double-decker  buses  operated 
by  Gray  Line  and  Pacific  Northwest  Coaches.  Gray 
Line's  vehicles  are  modern  affairs;  Pacific  Northwest's 

are  vintage  coaches  straight  out  of  1960s 
BEST  &  .  & 

NEW        London.  Riding  so  high  up  is  a  much  better 

TOUR     way  to  catch  architectural  details  of  Pioneer 

Square  or  the  resplendent  views  of  Lake  Union  and 

Lake  Washington,  which  otherwise  might  be  obscured 

by  traffic  going  over  the  University  Bridge.  And  the 

open  vantage  point  does  away  with  craning  your  neck 

out  the  window  to  see  the  Space  Needle.  Avoid  parking 

and  traffic  hassles  while  visiting  Bumbershoot,  the 

Northwest  Folklife  Festival,  and  Pike  Place  Market. 

Gray  Line  of  Seattle  offers  two-hour  city  tours.  Daily  May-Sep; 

$21,  $11  ages  12  and  wider,  www.graylineqfseattle.com  or  (800) 

426-7532.  Pacific  Northwest  Coaches  lias  an  all-day,  hof)-on, 

hop-off  ciradt  tlmt  goes  around  t/ie  city.  Fri-Mon  May-Jun,  daily 

Jid-Aug;  $15  (good for  two  days),  www.greyliou7idtravel.com/ 

charter/pnc  or  (800)  403-0024.  —Vanessa  McGrady 


Mirror  images 

Sometimes  you  want  a  mirror  for  creating 
more  light  rather  than  checking  your  look. 
Here  are  three  easy,  inexpensive  ways  to 
use  small  mirrors  to  make  a  big  design 
impact.  — Mary  Jo  Bowling 


Tip  1  Turn  any  reflection  into  an  interestin| 
abstract  by  breaking  it  up  with  a  series  of 
small  mirrors  (available  at  craft  stores). 
Attach  to  wall  with  thick  double-sided  tape! 


Tip  2  Create  the  effect  of  candle  sconce;| 
and  double  your  candlelight,  by  placing 
4-inch  mirrors  behind  votives.  Looks  great  | 
on  a  mantle  or  console  table. 


Tip  3  Create  a  "frame"  for  a  round  m 
by  drawing  a  circle  larger  than  your  mirror 
on  the  wall  (use  a  dowel  and  string),  painting 
it  in,  and  hanging  the  mirror  in  the  middle. 
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WELL    TAKE    OUR    VACATIONS    ON    THE    MOON. 
AND   WE'LL    STILL    LOVE    THE    FEELING    OF    COMING    BACK    HOME. 


No  place  is  more  important  than  your  home    So  don't  let'  any  thing  coiriprorVn.se  it.  Ask  for  James  Hardie    siding. 


Unlike  virtyl  siding..  James  Hardie  is  thick  M)J  solid  like  wood,  vet  free  ol  the  maintenance  problems  genet. 


vith  wood,    lo  learn  more,  visit  www.jameshardie.c6ni  or  call   i   866  4  llARDih 


James  Hardie 
Siding  Products 
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EASY 
SNACKS 


Dip 

on  a  chip  Wf 

At  Mom  Is  Cooking  in  San  Fran- 
cisco's Excelsior  district,  you 
won't  find  high  style  or  fancy 
decor  (think  red  vinyl  on  the  ban- 
quettes and  beer  logos  on  the 
walls).  But  you 
will  find  some  of 
the  best  home- 
style  Mexican  food  this  side  of 
the  border,  cooked  up  by  Abigail 
Murillo — the  mom  of  the  name. 
The  menu's  addictive  standout  is 
her  boquitos,  chips  layered  with 
toppings  to  make  an  appetizer 
that  combines  the  best  things 
about  nachos,  crostini,  and 
seven-layer  dip.  Make  a  platter 
of  our  easy  version  of  them  for 
Cinco  de  Mayo,  Mother's  Day, 
or  whenever  you  wish  Mom 
were  cooking  in  your  kitchen. 
Closed  Mon.  1 166  Geneva  Ave.; 
(415)586-7000. 

BOQUITOS 

•  1  large,  sturdy  tortilla  chip 

•  1  tablespoon  warm  retried 
pinto  or  black  beans 

■  1  teaspoon  cooked  fresh  firm 
Mexican-style  chorizo  (to  cook 
8  oz.  chorizo,  remove  and 
discard  casing;  stir  chorizo  in 
a  frying  pan  over  medium  heat 
until  crumbly  and  browned, 

5  to  7  minutes) 

•  1  teaspoon  guacamole 
(purchased  or  homemade) 

■  1  teaspoon  sour  cream 
or  Mexican  crema 

■  1  teaspoon  diced  tomato 

■  1  fresh  cilantro  leaf 
Layer  each  chip  as  shown 
above.  — K.  W. 
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Frond  memories: 
Jim  Denz  grows 
more  than 
50  kinds  of  palms 
in  his  garden. 
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Palm  pilot 

While  many  people  believe  that 
palms  thrive  only  in  warm,  humid 
regions,  you  can  grow  them  in  much 
of  the  West — and  they're  a  great 
addition  to  the  landscape.  "Palms 
really  mix  beautifully  with  nontropi- 
cal trees  and  plants,"  says  Jim  Denz 
He's  a  partner  in  Las  Palmas  Design  i 
&  Associates  (650/961-7072)  in  Los 
Altos,  California,  a  landscape  designn 
company  specializing  in  tropical 
landscapes.  "They  add  a  lot  of  tex- 
ture that  you  can't  get  from  any 
other  plant,"  he  says. 

Denz  recommends  planting 
palms  in  well-drained  soil,  taking 
care  not  to  disturb  the  roots  even 
if  the  plant  is  rootbound.  Water 
deeply  several  times  a  month  and 
feed  with  a  palm-specific  fertilizer 
in  spring,  summer,  and  fall.  — J.  C. 


Best  palms 
for  around 
the  West 


Hundreds  of  palms  can  flourish  in  regions  where  temperatures  can  dip  into  the 
20s.  But  for  gardeners  beyond  tropical  and  subtropical  regions,  here  are  Denz' 
favorites  among  the  hardiest  palms.  Most  are  available  at  nurseries;  if  not, 
nurseries  can  often  order  palms  they  don't  regularly  stock. 


Windmill  palm 

Trachycarpus  fortune! 
Minimum  temp.:  10° 


Needle  palm  * 

Rhapidophyllum 

hystrix 

Minimum  temp.:  0° 


Mexican  blue  pain 
Brahea  armata 
Minimum  temp.:  18 


Mediterranean  » 
fan  palm 

Chamaerops  humilis 
Minimum  temp.:  0° 


Pindo  palm  » 

Butia  capitata 
Minimum  temp  :  15 
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Once,  we  made  church  pews. 


We've  been  seeking  perfection  in  our  work  ever  since.. 


Discover  the  world's  most  inspiring  windows  at  www.lo 


THE    SUNSET   STRIP 


Best  hot  dog 
stands 

It's  baseball  season — no  better 
time  to  score  a  great  hot  dog 
from  one  of  these  top  spots. 

HOLLYWOOD,  CA 

Pink's 

the  digs:  A  classic  destination, 
plastered  with  photos  of  famous 
fans,  the  dogs:  All-beef  dogs 
with  chili,  mustard,  and  onions 
($2.40),  or  the  bacon  burrito  dog — 
two  franks  in  a  tortilla  ($4.05).  709 
N.  La  BreaAve.;  (323)  931-4223. 

PORTLAND 

Good  Dog  Bad  Dog 
the  digs:  Photos  of  dogs  mis- 
behaving, the  dogs:  All-beef 
dog  with  homemade  chili  ($4.25), 
sausages  made  by  hand.  708 
S.W.  Alder  St.;  (503)  222-3410. 

BERKELEY 

Top  Dog 

the  digs:  A  tiny  counter  with  RC 
Cola  on  tap.  the  dogs:  All-beef 
dog  for  $2.50.  All  kinds  of 
sausages,  including  veggie.  2534 
DurantAve.;  (510)  843-5967. 

BOULDER,  CO 

Mustard's  Last  Stand 

the  digs:  Just  1 0  tables  and  an 
open  kitchen.  Chicago  memora- 
bilia on  the  walls,  the  dogs:  Try 
the  quarter-pound  Jumbo  Char 
Dog  for  $4.1 9.  1 719  Broadway 
St.;  (303)  444-5841. 

TEMPE,    AZ 

Ted's  Charcoal  Broiled 
Hot  Dogs 

the  digs:  A  roomy  place  near 
ASU  stadium,  the  dogs:  Exclu- 
sive-recipe franks  cooked  over  a 
charcoal  fire.  A  jumbo  all-beef 
with  hot  sauce  runs  $2.85.  1 755 
E.  Broadway  Rd.;  (480)  968- 
6678.  —Abigail  Peterson 


TIPS    &   TRIPS 

Northern  California  in  May 

■  sacramento   Horse  around  The  largest  equestrian  expo  and  trade  show  in 
North  America,  the  Western  States  Horse  Expo,  rides  into  the  state  capital  this  montl 
Buy  buckles  and  boots — or  even  a  steed  and  the  trailer  to  take  it  home — from  more 
than  450  exhibitors.  Or  watch  riding  demonstrations  and  the  Magnificent  7,  a  compet 
tion  in  which  horse  and  rider  strut  their  skills  at  working  with  cattle.  May  30-Jun  1;  $1 
daily,  $40 for  three  days.  CalExpo,  1600  Exposition  Blvd.;  www.horsexpo.com  or  (800)  352-241 

■  san  francisco   Party  for  Carnaval  The  city's  Carnaval  celebration  takes 
place  May  24-25,  months  after  Lent,  because  who  wants  to  get  half-naked  in  winter 
rain?  Carnaval  San  Francisco's  25th  season  hits  a  high  note  early  on  when  the  leg- 
endary Orquesta  Aragon  plays  a  program  of  Cuban  music  at  the  Evening  in  Cuba  gal; 
May  4.  "They've  been  around  since  1939  and 
epitomize  the  longevity  and  joy  that  Car 
naval  represents,"  says  board  member 
Andrew  Wood.  To  watch  the  parade 
on  May  25,  Wood  recommends  tak- 
ing BART  to  24th  and  Mission 
Streets,  then  aiming  for  a  spot  near  the 
bleachers  along  Mission  between  21st 
and  22nd  Streets,  www.carnavalsf.com  or 
(415)  920-0125.  ■  Berkeley  Taste 
spring  Even  if  you  can't  tell  a 
heuchera  from  a  hibiscus,  Tilden  Re- 
gional Parks  Botanic  Garden  is  worth  a 
visit,  with  short,  paved  trails  looping  throug] 
representations  of  12  California  plant  zones.  Or  consider  a  longer 
hike  on  Seaview  Trail,  traversing  the  eastern  ridgeline  above  the 
garden,  with  killer  views  of  the  Golden  Gate  and  beyond.  Wildcat 
Canyon  Rd.  at  South  Park  Dr.  (Seaview  Trailhead  1  mile  east).  Botanic  gar- 
den 8:30-5;  park  8:30  A.M.-10  P.M.;  both  free.  www. ebparks.org  or  (510)  562-7275. 

■  marin  county  Hike  Mt.  Tamalpais  What  goes  up  must  come  down,  espe- 
cially after  watching  Annie,  this  year's  Mountain  Play  production  high  on  Marin's  tallest 
peak.  Free  shuttle  buses  from  Mill  Valley  ease  the  crush  of  nearly  4,000  people  who 
pack  Tarn's  stone-seated  amphitheater.  But  folks  in  the  know  (and  with  proper 
footwear)  hike  down.  From  the  amphitheater,  follow  Rock  Springs  Trail  about  a  mile 
to  the  99-year-old  West  Point  Inn.  Descend  about  6  miles  on  the  Nora  and  Matt  Davis 
Trails,  through  redwood  forests,  finally  angling  down  Edgewood  Avenue  and  the 
Pipeline  Trail  to  the  famous  676  steps  of  the  Dipsea  Trail  to  Old  Mill  Park,  in  Mill 
Valley.  90th  annual  Mountain  Play,  1  P.M.  May  18  and  25,  Jun  1,  7,  8,  and  15;  $18-$27. 
For  tickets  and  more  detailed  hiking  directions:  www.mountainplay.org  or  (415)  383-1100. 

— Lora  J.  Finnegan,  Harriot  Manley,  Chiori  Santiagi 


Cowboy  up: 
Sacramento  hosts 
the  annual  Westerr 
States  Horse  Expo 
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Delta  discoveries 

Enjoy  a  houseboat  hideaway  among  the  many 
inviting  waterways  of  California's  Central  Valley 


By  Lisa  Taggart  •  Photographs  by  Sean  Arbabi 

The  whistle  of  a  red-winged 
blackbird  awoke  my  husband 
and  me  on  our  Final  morning 
on  the  California  Delta.  Golden  light 
slanted  through  the  rule  reeds  and  into 
our  houseboat  cabin,  and  the  sky  was 
a  crisp  blue.  The  evening  before,  we'd 
tucked  into  a  cove  west  of  Stockton  as 
the  sun  dropped  behind  the  horizon. 
Our  reed-shrouded  hideaway  was  de- 
lightfully remote. 

It  was  so  peaceful,  we  could  hear  the 
gende  lapping  of  the  San  Joaquin  River 
at  the  boat's  stern,  but  only  at  the  boat's 
stern.  We  walked  out  to  discover  the 
bow  banked  in  mud. 

That  weekend,  the  delta  taught  us 


that  even  every  beautiful  moment  has 
its  lesson. 

From  Sacramento  to  Manteca,  the 
delta's  1,000-mile  network  of  navigable 
waterways  carries  nearly  half  the 
state's  runoff  to  San  Francisco  Bay — 
water  from  the  American,  Merced, 
Mokelumne,  Sacramento,  San  Joaquin, 
and  Stanislaus  Rivers,  plus  countless 
creeks. 

Dozens  of  levees — constructed  both 
by  Chinese  laborers  in  the  late  19th  cen- 
tury and  later  by  mechanical  clamshell 
dredgers — give  order  to  this  watery  con- 
fusion, carving  out  738,000  acres  of  is- 
lands, winding  river  roads,  and  dreamy 
fishing  holes.  Tucked  into  the  bends, 
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Disappointment 

Slough  is  by  no  means 

a  disappointment — 

especially  at  sunset. 
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Houseboat 
how-to 

For  a  family  or  group,  renting 
a  houseboat  can  make  a  fun 
vacation.  Call  well  in  advance 
to  book  for  summer  months. 

■  In  addition  to  renting  the  boat, 
be  prepared  to  pay  for  fuel. 

■  Don't  motor  at  night. 

■  Check  the  tide  tables  before 
docking  for  the  night  and  before 
passing  under  bridges. 

■  Check  currents  and  wind  condi- 
tions before  docking. 

■  Bring  linens  and  sleeping  bags. 

■  Pack  light,  since  storage  space 
can  be  tight.  Bring  sunscreen, 
bug  repellent,  a  flashlight,  warm 
clothing  for  cool  nights,  and  extra 
towels  for  bathing. 

■  Bring  groceries  with  you,  since  a 
marina 's  selection  can  be  limited. 

Where  to  rent 

Paradise  Point  Marina.  Costs 
start  at  $1,150  for  three  days 
and  two  nights  on  a  10-person 
boat  (from  $1 ,350  Jun  16-Sep  1 
and  Memorial  Day  weekend). 
Seven  Crown  Resorts,  8095  Rio 
Blanco  Rd.,  Stockton;  www. 
paradisepointmarina.com  or 
(209)952-1000. 

Delta  Houseboat  Rentals.  From 
$1,495  for  two  weekend  nights  or 
three  weeknights  on  a  10-person 
boat  (from  $2,095  Jun  3-Aug 
30).  Forever  Resorts,  1400  Old 
Levee  Rd.,  Walnut  Grove;  www. 
foreverresorts.com,  (800)  255- 
5561,  or  (916)  776-4270. 

Herman  &  Helen's  Marina.  From 
$740  for  three  nights  on  a  six- 
person  boat.  Venice  Island  Ferry, 
Stockton;  www.herman-helens. 
com,  (800)  676-4841,  or  (209) 
951-4634. 
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The  delta's  calm  waters 
make  waterskiing  a 
popular  pastime;  here, 
a  skier  tries  out  the 
North  Fork  of  the 
Mokelumne  River. 


six"in 


the  small  towns  here  are  stocked  with  bait 
shops  and  diners  specializing  in  catfish  bas- 
kets. Glamorous  it's  not.  But  it's  the  perfect 
place  for  a  relaxing,  water-based  getaway. 

From  pears  and  peat 
to  peaceful  retreats 

When  summer  temperatures  start  to  climb, 
water-skiers,  houseboaters,  and  fishermen 
converge  on  the  delta  to  cool  down.  On 
summer  weekends,  in  fact,  the  region 
sometimes  feels  like  a  partyland.  But  it  has 
its  milder  side  too. 

"If  you  know  where  to  go,  it's  beautiful 
and  very  relaxing,"  says  Jeremy  Ailing,  a 
ranger  at  Brannan  Island  State  Recreation 
Area,  where  visitors  can  swim,  picnic, 
camp,  or  windsurf.  On  weekends  in  spring 
and  fall,  volunteers  and  rangers  lead  canoe 
trips  into  less-frequented  areas. 

Another  quiet  spot  is  Cosumnes  River 
Preserve,  on  the  delta's  east  side,  where 
you  can  see  great  blue  herons,  river  otters, 
and  Pacific  tree  frogs — but  not  speedboats. 

These  refuges  offer  a  sense  of  what  the 
water  and  its  wildlife  looked  like  years 
ago,  before  it  was  so  radically  altered  by 
the  levee  system. 

The  delta's  rich  soil,  the  result  of  cen- 
turies of  flooding  at  the  Carquinez  Strait 
bottleneck,  earned  the  region  fame  in  the 
early  20th  century  as  the  world's  asparagus 
capital.  The  thick  peat  produced — and  con- 
tinues to  produce — highly  prized  straight 
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stalks.  Cherries,  corn,  pears,  potatoes,  ar.i 
tomatoes  also  flourished. 

Canneries  sprang  up  to  package  the  pr« 
duce,  and  business  boomed.  Thousands  < 
Chinese  immigrants  were  drawn  to  tfl 
area  for  its  jobs.  From  Fresno  to  Reddini 
hundreds  of  paddle-wheelers  carried  pa 
sengers  and  produce  along  the  waterways 

hi  recent  decades,  population  and  indu 
try  have  declined.  Take  a  walking  tour  ( 
the  now-quiet  town  of  Locke  in  the  centr; 
delta — a  30-minute  drive  or  two-hour  bo; 
ride  from  our  houseboat  dock — and  you' 
see  the  contrast  from  its  heyday,  when  gan 
bling  houses,  brothels,  and  crowds  filled  th 
streets.  The  only  town  in  the  nation  orig 
nally  built  and  settled  entirely  by  Chines 


six  "my  grandparents  went  to  the  Grand  Canyon  and  all  I  got  was  this  crappy  tee  shirt"  tee  shirts:  $45 


being  grandparents,  not  last-minute  babysitters:  priceless 
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immigrants,  Locke  is  now  on  the  Na- 
tional Register  of  Historic  Places. 

Former  Locke  resident  Roberta  Yee 
recalls  the  town's  former  bustle  in  Jeff 
Gillenkirk  and  James  Motlow's  excel- 
lent history  of  Locke,  Bitter  Melon:  Inside 
America's  Last  Rural  Chinese  Tozvn.  "Dur- 
ing the  pear  season,  everything  would 
be  happening  in  Locke,"  Yee  says  in 
the  book.  "You  just  can't  imagine, 
there  [were]  so  many  people  there  at 
that  time.  Every  building,  every  house 
[was]  occupied.  All  these  people  lined 
up,  sitting  out  on  Main  Street." 

Today  the  Joe  Shoong  Chinese 
School  is  empty;  half-finished  lessons 
remain  on  the  board  and  books  are  still 
on  the  shelves.  The  Dai  Loy  Gambling 
House  is  now  a  museum.  Paint  peels 
off  Main  Street  buildings,  which  house 
galleries  and  gift  shops,  and  many  busi- 
nesses are  open  only  on  weekends. 

Adventures  among  the  reeds 

Farmers  still  grow  asparagus  and  other 
crops  along  the  delta.  The  drawbridges 
stop  traffic  for  sailboats.  A  ferry  will  still 
shuttle  you  and  your  car  to  Ryer  Island. 
And  the  fishing  report  is  still  the  most 
talked-about  news  in  town. 

Which  is  why  spots  where  the  fish 


are  biting  still  get 
crowded.  But  coves  of 
varying  size  along  the 
crenulated  riverbanks 
offer  plenty  of  room  for 
privacy  on  the  water. 
There  wasn't  another 
boater  in  sight  when  we 
stopped  to  take  in  a  stun- 
ning sunset  our  second 
evening.  That  was  a  re- 
lief, in  light  of  our  initial 
foray  into  houseboating 
near  Little  Potato  Slough. 

When  we  had  set  out 
for  our  first  spin,  shad- 
ows were  long  across  the 
calm   green   water,    and 
the  reeds  were  filled  with 
the  chatter  of  birds.  We 
took  a  short  practice  lap 
and  returned  giddy  with  the  ease  of 
boating,  approaching  the  marina  from 
the  opposite  direction,  the  wind  now 
at  our  back. 

What  we  learned:  never  underesti- 
mate the  force  by  which  a  delta  breeze 
can  push  against  the  boxy,  billboard- 
size  side  of  a  houseboat. 

After  we  slammed  into  a  docked 
houseboat  for  the  third  time,  a  deck- 


hand was  able  to  grab  a  rope  and  coaj 
us  out  of  the  jam — with,  to  our  grel 
relief,  no  damage  done. 

Frazzled  and  embarrassed,  we 
launched,  thinking  we'd  find  peace  <| 
the  water.  And  we  did — listening  to  tj 
birds,  watching  the  sun  and  the  tide  rL'il 
knowing  that  with  our  newfound  skill' 
our  next  delta  adventure  would  be  fi(( 
of  peaceful  moments  like  this.  ♦ 


Plunge  into 
the  delta 

For  general  information, 
contact  the  California  Delta 
Chambers  and  Visitors  Bureau 

(www.californiadeita.org  or 
209/367-9840). 

Bitter  Melon:  Inside  America's 
Last  Rural  Chinese  Town  is  a 
good  history  of  Locke,  with  text 
by  Jeff  Gillenkirk  and  photo- 
graphs by  James  Motlow  (Hey- 
day Books,  Berkeley,  1997;  $22; 
510/549-3564). 

Food 

Alma's  Cafe.  This  40-year-old 
diner  serves  hearty  breakfasts. 
74747  River  Rd. ,  Walnut  Grove; 
(916)  776-1650. 

Breadfruit  Tree.  Colorfully  painted 
dining  room  with  Caribbean 
dishes  such  as  chicken  peleau 


and  curry  lamb.  Closed  Mon.  Dis- 
appointment Slough,  Paradise 
Point  Marina;  (209)  952-7361. 
Locke  Garden  Chinese  Restau- 
rant. Good  spring  rolls,  fried  rice, 
and  steamed  pork  buns.  Closed 
Mon.  13967  River  Rd.,  Locke; 
(916)  776-2100. 

Orilla  del  Rio.  Great  tortilla  soup. 
Closed  Mon.  14133  Market  St. , 
Walnut  Grove;  (916)  776-2007. 
Yozen  Frogurt.  Coffee,  juices,  and 
smoothies.  26  N.  Second  St.,  Rio 
Vista;  (707)  374-5777. 

Lodging 

If  you're  planning  a  delta  visit  but 
aren't  ready  to  tackle  a  house- 
boat, these  lodgings  are  on  or 
close  to  the  water. 
Delta  King.  This  1 927  riverboat 
now  houses  a  restaurant  and 
hotel,  with  44  shipshape  rooms. 
From  $139.  1000  Front  St., 


Sacramento;  (800)  825-5464. 

Ryde  Hotel.  Art  deco-style  1 927 
building  has  32  rooms.  Adjoining 
restaurant  is  open  Fri-Sun.  From 
$99.  14340Hwy.  160,  Ryde; 
(916)  776-1318. 

Activities 

Brannan  Island  State  Recreation 
Area.  The  336-acre  park  has  a 
swimming  beach,  guided  canoe 
trips  on  spring  and  fall  weekends 
($15),  and  windsurfing  coves.  Visi- 
tor center  open  Sat-Sun;  $4  day- 
use  fee.  Rio  Vista;  (916)  777-6671. 
Cosumnes  River  Preserve.  This 
40,000-acre  preserve  with  a 
freshwater  marsh  draws  lots  of 
bird  life.  Hike  on  the  3'/4-mile 
Willow  Slough  Trail.  Monthly 
guided  hikes  and  canoe  trips. 
Free.  Visitor  center,  13501 
Franklin  Blvd.,  Gait;  www. 
cosumnes.org  or  (916)  684-2816. 


Delta  Loop.  A  10-mile  driving  loopi 
along  Brannan  Island  Rd.,  off  State'] 
12  near  Isleton.  Contact  California  > 
Delta  Chambers  and  Visitors  Bu- 
reau (see  left). 

Locke.  Built  in  1915  after  a  fire 
destroyed  nearby  Walnut  Grove's 
Chinatown,  the  historic  Chinese 
American  town  is  on  the  National 
Register  of  Historic  Places.  The 
Dai  Loy  Museum  is  open  1 1- 
4:30  Fri,  11-5  Sat-Sun;  $1 .25. 
The  Joe  Shoong  Chinese 
School  is  open  1 1-4:30  Tue-Fri, 
11-5  Sat-Sun;  free.  For  town 
tours  and  more  information,  visit 
www.locketown.com  or  call  (91 1 
776-1661. 
Ryer  Island  car  ferry  loop.  A  dri- 
ving loop  around  this  island  leads 
to  ferries  across  both  the  Cache 
and  Steamboat  Sloughs.  Contact 
California  Delta  Chambers  and 
Visitors  Bureau  (see  left). 
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A  capital 
melting  pot 

Sample  Sacramento's 
Asian  restaurants 
and  food  stores 

By  Kira  O'Donnell 
Photographs  by  Brian  Baer 

Step  into  S.F.  Supermarket  in  Pa- 
cific Plaza  and  you  cross  into 
Sacramento's  thriving 
Asian  American  community. 
The  sound  of  repeated 
thwacks  lures  you  to  the 
roasted-duck  counter,  where 
a  small  man  with  a  big 
cleaver  reduces  a  whole 
mahogany-colored  bird  into 
a  pile  of  steamy,  mouth- 
watering chunks  in  seconds. 
From  the  back  of  the  store, 
sizzling  sounds  alert  you  to 
the  free  deep-frying  service, 
which  transforms  customers' 
fresh  striped  bass  and  red  snapper 
purchases  into  instant  meals.  Shoppers 
inspect  bunches  of  lemon  grass  and 
bok  choy;  others  pile  items  like  banana 
sauce,  frozen  radish  cakes,  and  botded 
curry  paste  into  their  carts. 

Asia  it's  not,  but  this  bustling  store 
and  its  retail  neighbors — spread  out 
together  in  a  140,000-square-foot, 
Asian-themed  shopping  complex — will 
make  you  feel  as  if  you've  stumbled 
onto  another  continent. 

Sacramento  is  home  to  a  constella- 
tion of  Asian  American  and  Pacific 
Islander  American  cultures,  a  group 
that  constitutes  about  13  percent 
of  the  city's  population.  As  a  result, 
the  range  of  Asian  cuisine  available 
in  the  city  is  impressive — one  can 
spend  an  indulgent  day  exploring 
dishes  from  Chinese  dim  sum  to 
Pakistani    cholay    (spicy    chickpeas) 


to  Thai  torn  ka  gai  (a  coconut-ginger 
chicken  soup). 

This  integration  also  means  that 
the  city's  diverse  ethnic  eateries  are 
not  tidily  concentrated  in  any  one 
neighborhood,  as  in  San  Francisco's 
Chinatown.  Instead,  they're  scattered 
throughout  the  city,  loosely  concen- 
trated along  three  main  thoroughfares : 
Stockton  and  Folsom  Boulevards  and 
Broadway.  In  general,  the  flavor  of 
the  Broadway  area  is  largely  Japanese 
American,  the  Stockton  corridor  has  a 
major  Chinese  American  and  Viet- 
namese American  presence,  and  many 
Korean  American  eateries  can  be 
found  along  the  Folsom  corridor.  But 
these  distinctions  are  by  no  means 
hard  and  fast;  the  best  thing  to  do  is 
simply  set  out — with  an  appetite  and  a 
sense  of  adventure — and  see  where 
you  end  up. 


What's  for  lunch? 

1.  Andy  Nguyen's.  Excellent  Vietname: 
food,  including  many  vegetari; 
options.  MUST  TRY:  Vietnamese  m; 
nated  shrimp,  beef,  and  calama: 
grilled  on  an  iron  "plate"  place 
directly  on  the  table.  2007  Broadwa 
(916)  736-1157. 

2.  Budnamu  Jip.  Korean  fare,  mus 
try:  hot-pot  bibimbap,  a  tradition; 
Korean  rice  bowl  topped  with  mea 
seasonal  vegetables,  and  a  fried  egg 
then  drizzled  with  gochujang,  a  hot  rec 
pepper  sauce.  8979  Folsom  Blvd.;  (9 It 
366-6698. 

3.  Fortune  House.  A  boisterous  Chines 
seafood  joint.  MUST  TRY:  poachet 
whole  black  bass  garnished  with  sh\ 
ered  scallions  and  cilantro.  1211  Broac 
way;  (916)  443-3128. 

4.  New  Edokko.  A  Japanese  restauran 
for  noodle  lovers,  must  try:  hiyask 
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Whether  your  passion  is  camping 
with  the  kids,  hiking  scenic  trails  or  tailgating 

at  the  big  game,  RVing  is  a  wonderfully 

fun,  surprisingly  affordable  way  to  go  wherever 

you  want,  whenever  you  want. 

Go  to  CoRVing.com  and  visit  an  RV  dealer. 
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chuka,  cold  ramen  noodles 
served  with  strips  of  cu- 
cumber, roasted  pork,  bean 
sprouts,  shrimp,  egg,  and 
fish  cake.  Closed  Sun.  1 724 
Broadway;  (916)  448-2828. 

5.  Thai  Palace.  The  servers, 
dressed  in  ornate  Thai  at- 
tire, are  especially  friendly 
to  children,  must  TRY: 
spicy  som  turn,  a  green- 
papaya  salad  with  lime  and 
dried  shrimp.  Closed  Sun. 
3262  J  St.;  (916)  447-5353. 

6.  Huong  Lan  Sandwiches. 
A  Vietnamese  sandwich 
joint,  must  TRY:  banh  mibi, 
a  shredded-pork  sandwich. 
Pacific  Plaza,  6930  65th  St.,  Ste.  109; 
(916)  429-9999. 

A  cook's  tour 

7.  Asian  Supermarket.  Hard-to-find 
Asian  produce  such  as  fresh  banana 
blossoms  or  taro  root,  plus  a  wide 
selection  of  Asian  noodles.  6428  Stock- 
ton Blvd.;  (916)  399-1356. 

8.  East  Indian  Foods.  Shelves  crowded 
with  Indian  curries,  chutneys,  and 
stacks  of  colorful  spices.  Huge  bags  of 
flour  and  rice  form  haphazard  aisles  of 
their  own,  and  freezers  carry  items  like 
cassava  root,  breadfruit,  and  Fijian  reef 
fish.  7290  Franklin  Blvd.;  (916)391-9436. 

9.  Osaka-Ya.  This  cozy  Japanese  bak- 
ery/grocery store  specializes  in  mochi — 
soft,  sticky,  pastel-colored  confections 
made  from  glutinous  rice  dough 
stuffed  with  sweet  bean  paste.  The 
bakery  also  sells  manju,  miniature 
baked  or  steamed  cakes  filled  with 
whole   sweet   beans   or   bean   paste. 


Huong  L 

Sandwich 

also  se 

Vietname. 

take-o 


From  May  through  summer,  you  ( 
also  buy  shaved  ice  topped  w. 
homemade  syrup.  2215  10th  St.;  (9[ 
446-6857. 

10.  Sacramento  Tofu  Company.  G 
tomers  from  all  over  Sacramento  a 
the  Bay  Area  come  here  for  the  stou 
distinctive  tofu.  Unlike  most  tofu,  whi 
is  semicooked  to  extend  its  shelf  life,  t 
one  is  fresh,  so  it  has  a  unique — son! 
would  say  better — flavor.  Closed  Sat  of: 
noon  (from  1  P.M.)  and  Sun.  8300  Belvec 
Ave.;  (916)  383-0725. 

11.  Marlbo  Ginseng  Co.  Stock  up 
dried  sea  cucumbers,  shark  fins,  bti 
mushrooms,  Chinese  roots,  and  tea 
Pacific  Plaza,  5555  Sky  Pkwy.,  Ste.  2i 
(916)393-3788. 

12.  S.F.  Supermarket.  A  take-out  an 
offers  roasted  duck  and  ready-ma 
Asian  dishes.  Great  seafood  ai 
meats,  plus  Asian  cookware,  teas,  an 
frozen  items.  Pacific  Plaza,  6930  65 
Ste.  123;  (916)  392-3888.  ♦ 


A  festive  feast 

On  May  1 8,  the  streets  of  his- 
toric Old  Sacramento  close 
to  traffic  during  the  1 1th  an- 
nual Pacific  Rim  Street 
Fest.  Entertainment  includes 
dancers  and  music  (such  as 
thunderous  Japanese  taiko 
drumming),  martial  arts  and 
acrobatic  demonstrations, 
and  children's  art  activities. 
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Browse  arts  and  crafts 
booths  displaying  Hmong 
embroidery  and  Hawaiian 
jewelry,  and  sample  food 
from  many  countries.  In  a 
single  day  you'll  be  able  to 
try  Chinese  cha  siu  bao 
(steamed  buns),  Filipino 
lumpia  (egg  rolls),  and 
Nepalese  chicken  sekuwa  (a 
grilled  boneless  chicken  mari- 


nated in  yogurt  and  mustard) 
Arrive  hungry  and  with  an 
open  mind.  10:30-5;  free 
admission.  Take  1-5  to  the 
J  St.  exit;  follow  signs  to  Old 
Sacramento.  Enter  Old  Sac 
at  Third  and  J  Streets  or 
Capitol  Mall  and  Front 
Streets.  Visit  www. 
pacificrimstreetfest.org  for 
more  festival  information. 
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Rocks  need  skipping.  Holes  need  digging.  Water  needs  splashing.  Bugs  and  frogs 
and  slimy  stuff  need  capturing.  And  all  before  bedtime.  It's  time  to  Go  RVing. 
Call  now  for  a  free  video  and  visit  an  RV  dealer.  Go  on,  PURSUE  YOUR  PASSIONS. 

1-888-Go  RVing  or  GoRVing.con 


TRAVEL  ■  NORTHERN  CALIFORNIA  DAY  TRIP 


Henry  Coe's 
softer  side 

Enjoy  uncrowded 
wildflower  walks  in  this 
rugged  South  Bay  park 

By  Harriot  Manley 

Photographs  by  Gino  de  Grandis 

You'd  think  we  were  going  to 
Latvia.  Without  exception,  every- 
one who  heard  that  my  family 
was  going  camping  at  Henry  W.  Coe 
State  Park  asked,  "Where's  that?" 

How  an  87,000-acre  preserve,  the 
largest  state  park  in  Northern  Califor- 
nia, could  elicit  such  universal  shrugs  is 
astonishing,  especially  when  Henry  Coe 
is  just  a  half  hour  southeast  of  San  Jose. 

Yet  the  park,  often  labeled  too 
rugged  and  too  hot,  is  downright  lovely 
in  spring.  Daytime  highs  barely  brush 
the  70s,  with  3,000-foot  ridgelines 
catching  cool  ocean  breezes.  Runoff  fills 
a  filigree  of  creeks,  and  meadows  are 
speckled  with  more  than  100  species  of 
wildflowers.  Though  many  trails  (open 
to  hikers,  mountain  bikers,  and  horses) 
are  decidedly  steep,  there  are  moderate 
options  for  family  outings  like  ours. 

When  we  arrived,  we  checked  in  at 
park  headquarters,  housed  in  turn-of- 
the-century  barns  that  hint  at  the  area's 
cattle  ranch  past.  Rancher's  daughter 
Sada  Coe  Robinson  donated  her  inher- 
itance—roughly 12,000  acres — to  the 
public  in  1953.  Today  the  park  com- 
prises a  sprawling  wilderness  of  native 
grasslands  and  oak  and  pine  forests. 

Our  campsite  sat  on  the  crown  of  a 
gentle  hill,  surrounded  by  flowering 
orange  fiddlenecks.  Tent  pitched  and 
water  bottles  filled  (the  park's  only 
potable  water  is  at  headquarters),  we 
asked  ranger  Barry  Breckling  about 
family-friendly  hikes.  He  suggested 
Flat  Frog  Trail  (named  not  in  memory 
of  amphibious  roadkill  but  for  the  flat- 
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Henry  W.  Coe  State  Park 

where:  From  U.S.  101  at  Morgan  Hill, 
take  E.  Dunne  Ave.  east  13  miles  to  park 
headquarters. 

when:  Free  wildflower  walks  at  1 1  and 
2  on  Sundays,  through  the  end  of  May. 
cost:  Day-use  parking  at  park  head- 
quarters, $4.  Camping  at  headquarters, 
$7  per  night. 
fyi:  Check  out  the  new  topographical 
map  ($4),  available  at  park  headquarters. 
contact:  Henry  W.  Coe  State  Park, 
www.coepark.org  or  (408)  779-2728. 

test  route  to  modest  Frog  Lake)  and 
the  Springs  Trail-Forest  Trail  loop. 
We  opted  for  the  latter,  a  33/4-mile 
round-trip  hike. 

Buttercups  and  Johnny-jump-ups 
flanked  the  trail,  and  goldfinches  twit- 
tered from  sprawling  valley  oaks.  The 
ground  beneath  these  enormous  trees 
looked  rototilled — signs  of  damage 
caused  by  wild  pigs.  Later  we  heard 
rustling,  then  spied  a  family  of  the 
glossy  black  animals.  The  shy  beasts 


turned  on  their  trotters  and  disc 
peared  into  the  manzanita  shadows, 
wild  turkey  gobbled,  and  we  return 
to  camp  for  dinner  beneath  a  full  moc 

The  next  day,  we  hiked  llk  mil 
from  park  headquarters  to  Frog  Lai 
taking  Monument  Trail  %  mile  to  c 
cidedly  not-flat  Hobbs  Road.  X 
1-mile  trail  can  be  a  heart-pumper,  b 
it's  worth  the  climb  to  slim  pond 
rosas.  The  view?  Rolling  green  mou 
tains  and  misty  blue  Monterey  Bay 
the  distance,  with  not  even  a  hint 
the  sprawling  cities  nearby. 

It  all  felt  so  distant  from  the  bui 
Bay  Area,  we  might  as  well  have  be< 
in  Latvia.  ♦ 


SINGULAIR  IS  THE  ONLY  SEASONAL  ALLERGY  MEDICATION  THAT 
SPECIFICALLY  BLOCKS  LEUKOTRIENES.  Many  existing  allergy  medicines 
block  histamine.  SINGULAIR  is  different.  It  works  by  blocking  leukotrienes 
(loo-koh-TRY-eens).  Leukotrienes  are  an  underlying  cause  of  allergy 
symptoms.  They  are  substances  produced  in  your  body  that  can  make  you 
feel  uncomfortable  during  allergy  season. 

HELPS  RELIEVE  A  BROAD  RANGE  OF  SYMPTOMS.  A  single  SINGULAIR 
tablet  a  day  helps  relieve  a  broad  range  of  seasonal  allergy  symptoms 
for  a  full  24  hours.  SINGULAIR  is  also  available  in  a  cherry  chewable  tablet  for 
children  2  to  14  years  of  age.  SINGULAIR  should  be  taken  once  a  day,  as 
prescribed.  SINGULAIR  is  available  by  prescription  only. 

IMPORTANT  INFORMATION:  In  clinical  studies,  side  effects  were  usually 
mild  and  varied  by  age,  and  included  headache,  ear  infection,  sore  throat, 
and  upper  respiratory  infection.  Side  effects  generally  did  not  stop  patients 
from  taking  SINGULAIR.  SINGULAIR  should  not  be  taken  by  people  who  are 
sensitive  to  any  of  its  ingredients. 


Ask  your  doctor  about  SINGULAIR  for  your  seasonal  allergies. 
Call  1-888-MERCK-95,  or  visit  singulair.com. 


ONCE-A-DAY 


Please  see  the  Patient  Product  Information  on  the  adjacent 
page  and  discuss  it  with  your  doctor. 


A  MERCK 


,  patient 
•    assistance 
program 


This  product  is  available  through  the 

Merck  Patient  Assistance  Program. 

To  find  out  if  you  qualify  call  1-888-MERCK-56. 


SlNOULAUi 

(MONTELUKAST  SODIUM) 

A  different  way  to  treat  seasonal  allergies. 


SINGULAIR  is  a  registered  trademark  of  Merck  &  Co..  Inc. 

©2003  MerckS  Co.,  Inc.  All  rights  reserved.  20303015{1)(214)-SNG-C0N 


Patient  Information 

SINGULAIR   (SING-u-lair)Tablets,  ChewableTablets,  and  Oral  Granules 

Generic  name:  montelukast  (mon-te-LOO-kast)  sodium 


90S 


Read  this  information  before  you  start  taking 
SINGULAIR'.  Also,  read  the  leaflet  you  get  each  time 
you  refill  SINGULAIR,  since  there  may  be  new  informa- 
tion in  the  leaflet  since  the  last  time  you  saw  it. This 
leaflet  does  not  take  the  place  of  talking  with  your  doc- 
tor about  your  medical  condition  and/or  your  treatment. 

What  is  SINGULAIR*? 

•  SINGULAIR  is  a  medicine  called  a  leukotriene  receptor 
antagonist.  It  works  by  blocking  substances  in  the 
body  called  leukotrienes.  Blocking  leukotrienes 
improves  asthma  and  seasonal  allergic  rhinitis  (also 
known  as  hay  fever).  SINGULAIR  is  not  a  steroid. 

SINGULAIR  is  prescribed  for  the  treatment  of  asthma 
and  seasonal  allergic  rhinitis: 

1.  Asthma. 

SINGULAIR  should  be  used  for  the  long-term 
management  of  asthma  in  adults  and  children 
ages  12  months  and  older. 

Do  not  take  SINGULAIR  for  the  immediate  relief 
of  an  asthma  attack.  If  you  get  an  asthma  attack, 
you  should  follow  the  instructions  your  doctor 
gave  you  for  treating  asthma  attacks.  (See  the  end 
of  this  leaflet  for  more  information  about  asthma.) 

2.  Seasonal  Allergic  Rhinitis. 

SINGULAIR  is  used  to  help  control  the  symptoms 
of  seasonal  allergic  rhinitis  (sneezing,  stuffy  nose, 
runny  nose,  itching  of  the  nose)  in  adults  and  children 
ages  2  years  and  older.  (See  the  end  of  this  leaflet  for 
more  information  about  seasonal  allergic  rhinitis.) 

Who  should  not  take  SINGULAIR? 

Do  not  take  SINGULAIR  if  you  are  allergic  to 
SINGULAIR  or  any  of  its  ingredients. 

The  active  ingredient  in  SINGULAIR  is  montelukast 
sodium. 

See  the  end  of  this  leaflet  for  a  list  of  all  the  ingredients 
in  SINGULAIR. 

What  should  I  tell  my  doctor  before  I  start  taking 
SINGULAIR? 

Tell  your  doctor  about: 

•  Pregnancy:  If  you  are  pregnant  or  plan  to  become 
pregnant.  SINGULAIR  may  not  be  right  for  you. 

•  Breast-feeding:  If  you  are  breast-feeding, 
SINGULAIR  may  be  passed  in  your  milk  to  your 
baby. You  should  consult  your  doctor  before  taking 
SINGULAIR  if  you  are  breast-feeding  or  intend  to 
breast-feed. 

•  Medical  Problems  or  Allergies:  Talk  about  any 
medical  problems  or  allergies  you  have  now  or  had 
in  the  past. 

•  Other  Medicines:  Tell  your  doctor  about  all  the 
medicines  you  take,  including  prescription  and  non- 
prescription medicines,  and  herbal  supplements.  Some 
medicines  may  affect  how  SINGULAIR  works,  or 
SINGULAIR  may  affect  how  your  other  medicines  work. 

How  should  I  take  SINGULAIR? 

For  adults  or  children  12  months  and  older  with  asthma: 

•  Take  SINGULAIR  once  a  day  in  the  evening. 

•  Take  SINGULAIR  every  day  for  as  long  as  your 
doctor  prescribes  it,  even  if  you  have  no  asthma 
symptoms. 

•  You  may  take  SINGULAIR  with  food  or  without  food. 

•  If  your  asthma  symptoms  get  worse,  or  if  you  need 
to  increase  the  use  of  your  inhaled  rescue  medicine 
for  asthma  attacks,  call  your  doctor  right  away. 

•  Do  not  take  SINGULAIR  for  the  immediate  relief 
of  an  asthma  attack.  If  you  get  an  asthma  attack, 
you  should  follow  the  instructions  your  doctor 
gave  you  for  treating  asthma  attacks. 

•  Always  have  your  inhaled  rescue  medicine  for 
asthma  attacks  with  you. 

•  Do  not  stop  taking  or  lower  the  doss  of  your  other 
asthma  medicines  unless  your  doctor  tells  you  to. 

•  If  your  doctor  has  prescribed  a  medicine  for  you 
to  use  before  exercise,  keep  using  that  medicine 
unless  your  doctor  tells  you  not  to. 

For  adults  and  children  2  years  of  age  and  older  with 
seasonal  allergic  rhinitis: 

•  Take  SINGULAIR  once  a  day,  at  about  the  same 
time  each  day. 


•  Take  SINGULAIR  every  day  for  as  long  as  your 
doctor  prescribes  it. 

•  You  may  take  SINGULAIR  with  food  or  without 
food. 

How  should  I  give  SINGULAIR  oral  granules  to  my  child? 

Do  not  open  the  packet  until  ready  to  use. 

SINGULAIR  4-mg  oral  granules  can  be  given  either: 

•  directly  in  the  mouth; 
OR 

•  mixed  with  a  spoonful  of  one  of  the  following 
soft  foods  at  cold  or  room  temperature:  apple- 
sauce, mashed  carrots,  rice,  or  ice  cream.  Be 
sure  that  the  entire  dose  is  mixed  with  the  food 
and  that  the  child  is  given  the  entire  spoonful  of 
the  mixture  right  away  (within  15  minutes). 

IMPORTANT:  Never  store  any  oral  granule/food 
mixture  for  use  at  a  later  time.  Throw  away  any 
unused  portion. 

Do  not  put  SINGULAIR  oral  granules  in  liquid  drink. 

However,  your  child  may  drink  liquids  after  swallowing 
the  SINGULAIR  oral  granules. 

What  is  the  daily  dose  of  SINGULAIR  for  asthma  or 
seasonal  allergic  rhinitis? 

For  Asthma  (Take  in  the  evening): 

•  One  10-mg  tablet  for  adults  and  adolescents  15 
years  of  age  and  older, 

•  One  5-mg  chewable  tablet  for  children  6  to  14 
years  of  age, 

•  One  4-mg  chewable  tablet  or  one  packet  of  4-mg 
oral  granules  for  children  2  to  5  years  of  age,  or 

•  One  packet  of  4-mg  oral  granules  for  children  12 
to  23  months  of  age. 

For  Seasonal  Allergic  Rhinitis  (Take  at  about  the 
same  time  each  day): 

•  One  10-mg  tablet  for  adults  and  adolescents  15 
years  of  age  and  older, 

•  One  5-mg  chewable  tablet  for  children  6  to  14 
years  of  age,  or 

•  One  4-mg  chewable  tablet  or  one  packet  of  4-mg 
oral  granules  for  children  2  to  5  years  of  age. 

What  should  I  avoid  while  taking  SINGULAIR? 

If  you  have  asthma  and  if  your  asthma  is  made  worse 
by  aspirin,  continue  to  avoid  aspirin  or  other  medi- 
cines called  non-steroidal  anti-inflammatory  drugs 
while  taking  SINGULAIR. 

What  are  the  possible  side  effects  of  SINGULAIR? 

The  side  effects  of  SINGULAIR  are  usually  mild,  and 
generally  did  not  cause  patients  to  stop  taking  their 
medicine.  The  side  effects  in  patients  treated  with 
SINGULAIR  were  similar  in  type  and  frequency  to 
side  effects  in  patients  who  were  given  a  placebo 
(a  pill  containing  no  medicine). 

The  most  common  side  effects  with  SINGULAIR  include: 
stomach  pain 

stomach  or  intestinal  upset 
heartburn 
tiredness 
fever 

stuffy  nose 
cough 
flu 

upper  respiratory  infection 
dizziness 
headache 
rash 

Less  common  side  effects  that  have  happened  with 
SINGULAIR  include  (listed  alphabetically): 

agitation  including  aggressive  behavior,  allergic 
reactions  (including  swelling  of  the  face,  lips, 
tongue,  and/or  throat,  which  may  cause  trouble 
breathing  or  swallowing),  hives,  and  itching, 
bad/vivid  dreams,  increased  bleeding  tendency, 
bruising,  diarrhea,  hallucinations  (seeing  things 
that  are  not  there),  indigestion,  inflammation  of 
the  pancreas,  irritability,  joint  pain,  muscle  aches 
and  muscle  cramps,  nausea,  palpitations,  rest- 
lessness, seizures  (convulsions  or  fits),  swelling, 
trouble  sleeping,  and  vomiting. 

Rarely,  asthmatic  patients  taking  SINGULAIR  have 
experienced  a  condition  that  includes  certain  symptoms 


that  do  not  go  away  or  that  get  worse. These  occi 
usually,  but  not  always,  in  patients  who  were  tak  I 
steroid  pills  by  mouth  for  asthma  and  those  steri  I 
were  being  slowly  lowered  or  stopped.  Althougl 
SINGULAIR  has  not  been  shown  to  cause  this  cond  I 
you  must  tell  your  doctor  right  away  if  you  get  oi  I 
or  more  of  these  symptoms: 

•  a  feeling  of  pins  and  needles  or  numbness  <  | 
arms  or  legs 

•  a  flu-like  illness 

•  rash 

•  severe  inflammation  (pain  and  swelling)  of 
sinuses  (sinusitis) 

These  are  not  all  the  possible  side  effects  of 
SINGULAIR.  For  more  information  ask  your  docti 
or  pharmacist. 

Talk  to  your  doctor  if  you  think  you  have  side  effe 
from  taking  SINGULAIR. 

General  Information  about  the  safe  and  effective 
of  SINGULAIR 

Medicines  are  sometimes  prescribed  for  conditio 
that  are  not  mentioned  in  patient  information  leal 
Do  not  use  SINGULAIR  for  a  condition  for  which  i 
was  not  prescribed.  Do  not  give  SINGULAIR  to  ot 
people  even  if  they  have  the  same  symptoms  you 
have.  It  may  harm  them.  Keep  SINGULAIR  and  all 
medicines  out  of  the  reach  of  children. 

Store  SINGULAIR  at  25"C  (77°F).  Protect  from  moist 
and  light.  Store  in  original  package. 

This  leaflet  summarizes  information  about  SINGUL 
If  you  would  like  more  information,  talk  to  your 
doctor.  You  can  ask  your  pharmacist  or  doctor  for 
information  about  SINGULAIR  that  is  written  for 
health  professionals. 

What  are  the  ingredients  in  SINGULAIR? 

Active  Ingredient:  montelukast  sodium 

SINGULAIR  chewable  tablets  contain  aspartame, 
source  of  phenylalanine. 

Phenylketonurics:  SINGULAIR  4-mg  and  5-mg  chew, 
tablets  contain  0.674  and  0.842  mg  phenylalanine, 
respectively. 

Inactive  ingredients: 

•  4-mq  oral  granules:  mannitol,  hydroxypropy>| 
cellulose,  and  magnesium  stearate. 

•  4-mq  and  5-mg  chewable  tablets:  mannitol, 
microcrystalline  cellulose,  hydroxypropyl  celli  I 
lose,  red  ferric  oxide,  croscarmellose  sodium,   [ 
cherry  flavor,  aspartame,  and  magnesium  stear  \ 

•  10-mg  tablet:  microcrystalline  cellulose, 
lactose  monohydrate,  croscarmellose  sodium  I 
hydroxypropyl  cellulose,  magnesium  stearate 
hydroxypropyl  methylcellulose,  titanium 
dioxide,  red  ferric  oxide,  yellow  ferric  oxide,  a  J 
carnauba  wax. 

What  is  asthma? 

Asthma  is  a  continuing  (chronic)  inflammation  oft 
bronchial  passageways  which  are  the  tubes  that  ce 
air  from  outside  the  body  to  the  lungs. 

Symptoms  of  asthma  include: 

•  coughing 

•  wheezing 

•  chest  tightness 

•  shortness  of  breath 

What  is  seasonal  allergic  rhinitis? 

•  Seasonal  allergic  rhinitis,  also  known  as  hay 
fever,  is  an  allergic  response  caused  by  poller  | 
from  trees,  grasses  and  weeds. 

•  Symptoms  of  seasonal  allergic  rhinitis  may  inclu 

•  stuffy,  runny,  and/or  itchy  nose 

•  sneezing 


RxOnly 
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MERCK  &  CO.,  It 
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New — two-home  tour 

Open  Aug.  8  -  Oct.  5,  2003 
Los  Gatos,  California 

Come  tour  two  Idea  Houses  in  Sunsets 
first-ever  California  Collection — a 
neighborhood  of  ideas.  Architectural  and 
landscape  design  ideas  bring  two  distinct 
homes  together  in  a  cohesive  environment. 
Inside,  each  house  has  its  own  unique 
character  and  style. 

Cool  &  Contemporary  Idea  House 

A  modern,  sophisticated  twist  on  a 
Craftsman-style  home  with  an  emphasis 
on  interior  architecture  and  finishes. 

Warm  &  Colorful  Idea  House 

A  fresh,  contemporary  home  highlighting 
innovative  uses  of  color,  materials,  and 
"off-the-shelf  decorating  ideas. 

Sunset 

California  Collection 

2003  IDEA  HOUSE  TOUR 

(800)  786-7375 
www.sunset.com 


Builder:  De  Mattei  Construction 
www.demattei.com 

Special  thanks  to  the  Town  of  Los  Gatos 
(60  miles  south  of  San  Francisco) . 
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Memories  on 
Bainbridge  Island 

Explore  quiet,  contemplative  green  spaces 
a  short  ferry  ride  from  Seattle 

By  Heidi  A.  Schuessler  ■  Photographs  by  Catherine  Karnow 
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On  my  walk  around  Bainbridge 
Gardens,  I  pass  rows  of  annu- 
als, piles  of  bark  and  soil, 
miles  of  perennials,  and  customers 
giddy  with  the  sense  of  discovery.  A 
smiling  woman  pushing  a  wheelbarrow 
loaded  with  ornamentals  yells  out  to 
anyone  in  earshot,  "I  love  this  nursery!" 
In  the  midst  of  all  the  bustle,  it's  easy 
to  pass  right  by  a  small  garden  tucked 
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into  a  quiet  corner — unless  you  happen 
to  notice  a  pear  tree  trimmed  into  a 
pear-shaped  topiary  or  the  softly  bub- 
bling pond  under  the  shade  of  Japanese 
red  pines. 

Junkoh  Harui,  whose  father  planted 
these  trees  in  the  nursery's  early  days, 
finds  this  a  magical  place.  "If  you  stand 
and  look  around,  you  see  trees  that 
have  been  here  60,  70,  80  years,"  he 
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Soak  in  the  serenity  o: 
■  'apanese  garden 


says.  "That's  what  makes  the  proper' 
so  beautiful,  and  the  air  so  sweet 
Harui  now  runs  the  family  busine. 
with  his  wife,  Chris. 

The  nursery  is  just  one  of  many  vi^ 
ible  reminders  of  the  Japanese  Amei 
can  presence  on  Bainbridge  Island, 
bedroom  community  30  minutes  b: 
ferry  from  downtown  Seattle.  It's  bee 
almost  100  years  since  the  issei,  c 
first-generation  Japanese  American 
moved  to  Bainbridge,  and  today  thei 
are  several  ways  to  experience  the 
heritage. 

On  High  School  Road,  for  exampli 
cherry  trees  bloom  every  spring,  just  £ 
they  do  in  Japan.  On  the  west  side  c 
the  local  library,  there  is  a  neatl 
tended  "haiku  garden."  Visitors  ca 


mm 


I 


uiuuumnuilH 


W 


f 


ibt"'1?*^ 


Looking  for  fun  weekend  ideas?  M.ay  we  suggest  1,000? 


1,000 

WEEKEND 

IDEAS 


To  make  the  most  of  every  weekend  moment,  you  can  always 
count  on  Hampton®  hotels.  And  to  help  you  discover  a  number 
of  fun   things   to   do   this   weekend,   hamptoninnweekends.com 


now  offers  a  list  of  1,000  very  special  events  across  the  U.S.A.  Plus,  while  staying 
with  us,  enjoy  our  great  weekend  rates  and  complimentary  breakfast.  So,  for  reservations, 
visit  hamptoninn.com  or  call  1-800-HAMPTON.® 


We  're  with  you  all  the  wa\fi 


(J/n/u&<Suited 
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TheHiltonFamily 


Complimentary  Breakfast  Bar  •  1 00%  Satisfaction  Guarantee 

Kate  not  available  at  all  locations.  Rates  vary  by  location.  Rales  available  on  Friday  and  Saturday  nights. 
©  2003  Hilton  Hospitality,  Inc. 


TRAVEL 


even  stay  in  a  "futon-and- 
breakfast,"  an  authentic  Japan- 
ese-style guest  house. 

Celebrated  cedar 

Much  of  the  island's  Japanese 
American  legacy  is  visible  in 
its  gardens  and  parks.  One  af- 
ternoon I  drive  to  the  northern 
tip  of  the  island  to  visit  the 
150-acre  Bloedel  Reserve.  At 
the  northwest  side  of  the 
Japanese  garden  is  an  im- 
mense katsura  tree  covered 
with  heart-shaped  leaves.  After 
passing  through  the  small  wooden  torii, 
a  Japanese-style  gate,  I  stroll  along  a 
path  built  by  Seattle  landscape  contrac- 
tor Fujitaro  Kubota  in  the  1960s  and 
pause  to  sit  by  the  pond  to  watch 
swans.  I  wander  around  the  Zen  rock 
garden  in  the  shade  of  a  Western  red 
cedar  and  peer  into  the  Japanese  tea- 
house, a  long  rectangular  building  of 
cedar  and  glass.  I  have  to  content  my- 
self with   a  peek  through   the   glass 


walls — the  teahouse  is  used  only  for 
private  meetings. 

No  such  restraint  is  needed  when 
viewing  the  cedar  tree  that  inspired  the 
love  story  in  David  Guterson's  novel 
Snow  Falling  on  Cedars.  It  stands  tall  in 
Fairy  Dell  Park,  just  north  of  Battle 
Point  Park  and  a  short  drive  from 
the  Bloedel  Reserve.  When  I  finally 
find  it  after  walking  from  the  northwest 
corner  of  the  park  along  a  path  that 


leads  to  the  beach,  I  can't  resist  reac 
ing  out  to  touch  it. 

There's  another  landmark  in  tl 
works  on  Bainbridge  Island.  Not  f;: 
from  the  celebrated  cedar  is  the  si 
where  the  Eagle  Harbor  Ferry  Landir 
once  stood.  Frank  Kitamoto,  preside: 
of  the  Bainbridge  Island  Japanese  Amen  ndge 
ican  Community,  often  visits  this  plac«  >be  t 
He  was  only  2  years  old  when  his  famii  « of 
was  loaded  onto  a  ferry  here,  bound  fdi  [jj 
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Bainbridge 
basics 

Bainbridge  Island  is  a  35- 
minute  ferry  ride  from  Pier  52 
n  Seattle.  For  fares  and  sched- 
jles:  www.usdot.wa.gov/ferries 
or  (206)  464-6400. 
Though  Japanese  American 
ulture  still  thrives,  there  is  no  tour, 
nap,  or  brochure  of  the  island's 
signts.  The  best  place  to  gather  in- 
formation is  either  the  Bainbridge 
Island  Chamber  of  Commerce 
(www.bainbridgechamber.com  or 
206/842-3700)  or  the  Bainbridge 
Island  Historical  Museum 
(7650  N.E.  High  School  Rd; 
206/842-2773).  which  also  has 
exhibits  on  Japanese  American 
culture  and  history. 


Parks 

The  island  maintains  a  rural  feel, 
thanks  to  several  green  spaces 
and  parks  great  for  strolling,  like 
the  1 8-acre  Fay  Bainbridge  State 
Park  (15446  Sunrise  Dr.  N.E.;  206/ 
842-3931)  and  Fort  Ward  State 
Park  (2247  Pleasant  Beach  Dr. 
N.E.;  206/842-4041)/ 

Bainbridge's  best-known  verdant 
oasis  is  the  Bloedel  Reserve. 
Wed-Sun;  $6  (reservations  re- 
quired). 7571  N.E.  Dolphin  Dr.; 
www.bloedelreserve.org  or  (206) 
842-7631. 

Shopping 

Bainbridge  Gardens.  The  Harui 
family  nursery  has  6  acres  of  care- 
fully tended  flowers,  trees,  and 
other  plants.  A  small  cafe  sells 


coffee  and  sandwiches.  9475 
Miller  Rd.  N.E;  (206)  842-5888. 

Eagle  Harbor  Book  Company. 

Independent  bookstore  featuring 
local  authors  like  David  Guterson 
and  Fredrick  Huebner.  757 
Winslow  Way;  (206)  842-5332. 

Dining 

You'll  find  many  dining  choices 
in  Winslow;  take  the  first  left  after 
you  leave  the  ferry  dock. 

Bainbridge  Island  Sushi  House. 

The  island's  only  sushi  restaurant; 
a  short  walk  from  the  ferry.  708 
Winslow  Way  W.;  (206)  780-9424. 

Streamliner  Diner.  A  Bainbridge 
landmark  and  a  perfect  place  to 
wait  for  the  ferry.  397  Winslow 
Way;  (206)  842-8595. 


Lodging 

Hotel  choices  are  limited,  but 
bed-and-breakfast  options  are 
growing.  Call  the  chamber  of 
commerce  for  more  suggestions. 

The  Buchanan  Inn.  A  restored 
1912  barnlike  building  is  now 
a  comfortable  retreat  with  four 
suites,  an  expansive  garden, 
a  hot  tub,  and  full  breakfast.  From 
$129.  8494  N.E.  Oddfellows  Rd.; 
www.buchananinn.com,  (800) 
598-3926,  or  (206)  780-9258. 

Fuurin-Oka  Futon  &  Breakfast. 

Tatami  mats,  shoji  screens,  and  a 
private  garden  will  make  you  feel 
as  if  you're  in  Japan.  One  room 
only.  $749.  12580  Vista  Dr.  N.E.; 
www.futonandbreakfast.com  or 
(206)842-4916. 


ne  World  War  II  internment  camp  at 
lanzanar.  (Japanese  Americans  on  Bain- 
ridge  were  the  first  in  the  United  States 
I)  be  taken  there.)  Today,  Kitamoto  is 
ne  of  many  people  working  to  make 
lis  site  part  of  the  National  Park  Service 


system.  All  you  can  see  now  is  a  plaque 
in  a  rock  formation  that  serves  as  a 
memorial  marker,  but  there  are  plans  for 
a  $3.5  million  interpretive  center  and  ex- 
panded memorial.  When  it's  completed, 
Kitamoto  says  he  hopes  the  memorial 


will  help  people  remember  first-  and 
second-generation  Japanese  Americans 
who  lived  here — and  other  islanders  who 
helped  their  community  during  the  war 
years.  "It's  important  to  honor  people  on 
the  island  who  supported  us."  ♦ 
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ON'T    FORGET    TO    BREATHE. 


Little  Redfish  Lake,  Bear  Lake, 
Lake  Pend  Oreille,  and  a  thousand 
other  reasons  to  stop  and  stare. 

For  a  free  Travel  Guide: 

1  800  VISIT  ID 
www.visitid.org 

Great  potatoes. 
Tasty  destination^. 


www.vi  si  t  i  d 
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TRAVEL  -GETTING  STARTED 


Sea  cruise 

Kayaking  is  thrilling 
and  serene 

By  Lawrence  W.  Cheek 
Photographs  by  Joel  Rogers 

I  am  spending  the  weekend  at  Neah 
Bay  along  the  northwestern  nose 
of  Washington's  Olympic  Penin- 
sula, in  a  sea-kayaking  course  called, 
ominously,  "Introduction  to  Rough 
Water."  I  am  pondering  one  final  run, 
out  through  the  surf  zone  to  the  Pacific 
swell  and  back,  in  an  18-foot  fiberglass 
banana  that  these  waves  can  toss  like 
a  Popsicle  stick.  The  surf  has  been 
building  all  afternoon;  I  don't  want  to 
go.  But  an  inner  voice  nags:  carpe  diem. 
Today  I  have  the  expert  coaching  of 
Leon  Somme  and  Shawna  Franklin, 
two  of  the  Northwest's  top  sea-kayak 
instructors.  But  next  time,  I'll  be  on 
my  own. 

This  is  the  third  kayaking  course 
I've  enrolled  in  since  I  fell  in  love  with 
the  sport  six  years  ago.  Each  new 
adventure  has  forced  me  to  push  my 
personal  envelope  to  the  limit.  As  John 
Meyer,  co-owner  of  Seattle's  North- 
west Outdoor  Center,  puts  it,  kayak- 
ing's  learning  curve  is  an  arc  through 
fear,  then  frustration,  and — most  im- 
portant— fun. 
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At  Seattle's  Kayak 
Academy,  students 
paddle,  capsize,  and 
get  paddling  again. 


A  klutz  learns  to  love  the  kayak 

As  a  beginner,  I  vividly  recall  both  fear 
and  frustration,  although  for  me,  the 
latter  came  first.  My  introductory 
course  started  benignly  on  Lake  Wash- 
ington. A  certifiable  klutz  in  all  athletic 
endeavors,  I  capsized  my  boat  just  get- 
ting into  it,  in  water  1  foot  deep.  On  the 
lake,  I  struggled  for  hours  simply  trying 
to  paddle  in  a  straight  line — as  my  men- 
tor, following  a  few  yards  off  my  stern, 
sternly  refused  to  allow  me  to  use  my 
crutch,  the  kayak's  retractable  rudder. 

In  my  next  class,  an  equally  unyield- 
ing (and  wise)  instructor  led  nine  of 
us  out  into  Puget  Sound  one  not- 
very-balmy  evening  and  announced  a 


surprise  drill:  "On  the  count  of  thren 
you're  all  going  to  capsize,  then  gj 
back  into  your  boats  any  way  you  ca.1 
It's  extremely  rare  that  a  group  this  si 
would  all  lose  it  at  once,  but  we  traa 
for  worst-case  scenarios."  We  chorusc; 
a  protest.  It  was  cold,  windy,  and  gcj 
ting  dark.  "No  negotiation,"  he  barke* 
"One,  two,  three."  And  over  we  went| 

A  most  responsive  watercraft 

With  practice,  a  sea  kayak  becomes 
wonderfully  responsive,   stable,   an 
companionable   watercraft.   Roughl 
twice  as  long  as  a  Whitewater  kayak, 
is  designed  for  speed  and  endurance 
I'm  still  no  athlete,  but  I  can  hold 
cruising  speed  of  3^2  knots  (4  mile 
per  hour)  all  day. 

A  sea  kayak  can  handle  a  range  c 
situations.  It's  at  home  on  bays  and  ii 
lets  sheltered  from  the  open  sea,  an 
on  lakes  and  lazy  rivers  too.  Since  th 
Pacific  Northwest  comprises  all  these 
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When  the  Erhardts  were  hit  head-on,  everything  happened  so  fast. 

Including  getting  help. 
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eraldine  Erhardt  was  seriously  injured  in  the  accident,  so  time  was 

f  the  essence.  Luckily,  OnStar®  received  a  signal  with  her  exact 
>cation  when  her  air  bag  deployed  and  called  the  paramedics,  who 
'rived  quickly  enough  to  save  her  life.  Stories  like  this  happen  every 

ay.  And  since  OnStar  was  introduced,  we've  handled  over  20  million 
tils,  everything  from  helping  in  an  emergency  to  helping  the  police 
icate  your  vehicle  if  it's  stolen.  To  learn  how  OnStar  can  be  there 

or  you  in  your  next  vehicle,  visit  your  dealer  or  log  on  to  onstar.com. 
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Always  there.  Always  ready. 


:ura  •  Audi  •  Buick^  •  Cadillac*'  •  Chevrolet'"  •  GMC'  •  HUMMER"-  •  Isuzu'5  •  Oldsmobile"'  •  Pontiac*'  •  Saab':  •  Saturn  v£ubaru 


:ura  is  a  registered  trademark  of  Honda  Motor  Co.,  Ltd.  Audi  is  a  registered  trademark  of  AUDI  AG.  Saturn  is  a  registered  trademark  of  SaJJLirri--Gorporati6n. 
Jbaru  is  a  registered  trademark  of  Subaru  of  America,  Inc.  Visit  onstar.com  for  system  information  and  details.  ©2003  OnStar  Corp.jjMM       Reserved. 


TRAVEL  •  GETTING  STARTED 


Kayak  essentials 


The  kayak  (A).  This  intimate  wa- 
tercraft  should  fit  you  physically 
and  psychologically.  Its  shape  and 
dimensions  make  dramatic  differ- 
ences in  speed,  handling,  and 
comfort,  so  the  only  way  to  know 
what  suits  you  is  to  rent  or  borrow 
many  kayaks  before  deciding  to 
purchase  one.  Beginners  often 
buy  too  soon,  investing  in  a  wide, 
stable  kayak  that  will  seem  barge- 
like as  they  gain  skills.  Newbies 


also  crave  a  rud- 
der, which  later  may 
become  a  nuisance. 
The  most  popular  sea 
kayaks  are  fiberglass,  which  start 
at  about  $2,500.  Rotomolded 
plastic  kayaks  are  heavier  but  less 
expensive  (from  $1 ,000),  while 
ultralight  Kevlar  ones  cost  more 
(about  $3,000).  Build-it-yourself 
wood/fiberglass  kits  are  a  viable 
alternative  (around  $700). 


The  paddle  (B).  This  is  not  the 
place  to  economize — it's  your 
engine  and  your  most  important 
control,  and  you're  holding  it  up 
all  day.  It  should  be  as  light  and 
as  strong  as  possible,  and  its  size 
should  match  your  body  and 
strength.  Good  fiberglass  paddles 
cost  $200  and  up,  and  the  best 
carbon-fiber  paddles  are  $300  to 
$400.  You'll  also  want  to  pur- 
chase a  spare  (C),  which  you'll 


bungee  to  the  deck. 
Safety  accessories.  Neoprene 
spray  skirt  (D)  to  keep  lower  bod^ 
and  kayak  interior  dry;  PFD,  a 
personal  flotation  device  or  life 
jacket  (E);  bilge  pump  (F);  and 
signaling  device  (flares,  whistle, 
mirror,  and/or  lights)  are  essential. 
The  need  for  other  equipment, 
such  as  a  wet  or  dry  suit  and  VHP 
radio,  will  depend  on  the  condi- 
tions you  plan  to  paddle  in. 
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the  region  has  become  the  West 
Coast's  nerve  center  of  sea  kayaking. 
But  you'll  see  kayaks  all  over,  from 
San  Diego  Bay  to  Alaska's  Glacier  Bay. 
At  its  best,  sea  kayaking  offers  a 
meditative  oneness  with  the  marine 


environment.  Adventure  writer  Tim 
Cahill  said  it  perfectly:  "Paddling 
sometimes  feels  like  a  religious  chant,  a 
prayer  offered  to  sea."  When  all's 
going  well,  a  paddler  morphs  into  a 
kind  of  honorary  sea  mammal. 
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Building  confidence  and  skills     ± 

But  to  achieve  that  marine  nirvanj  msc 
you  have  to  be  able  to  handle  the  fnn  it  pa; 
trations  that  the  sea  will  throw  out  i  fai 
test  you.  Organized  instruction  is  <|  bus; 
sential.  Any  intro  course  should  cov;  nils 


Book  a  Room  and  Get  Two  Tickets  to 

Reno-Tahoe's  New  Nevada  Museum  of  Art 

Diego  Rivera  ScTwentieth 
Century  Mexican  Art 

The  Jacques  and  Natasha  Gelman  Collection 
May  24  -  September  21,  2003 

Featuring  works  by  Frida  Kahlo,  May  24  -  June  29  only 

The  Nevada  Museum  of  Art  Package  Includes: 

•  Tickets  for  two  to  the  new  Nevada  Museum  of  Art 

•  A  gift  of  the  Miramax  two-disk  DVD  of  Frida  starring  Academy 
Award  nominee,  Salma  Hayek 

•  Discount  shopping  passes  to  Meadowood  Mall 

•  Hotel  accommodations,  entertainment  and  dining  offers 

•  Book  and  pay  for  a  package  with  your  American  Express®  Card 
and  receive  an  additional  1 5%  savings  on  the  entire  package 

For  package  details  call:  l-800-FOR-RENO,  visit 
RenoLakeTahoe.com  or  call  your  local  travel  agent. 


Limit  (2)  Nevada  Museum  of  Art  tickets  per  hotel  reservation  valid  from  May  24  through  August  3 1 ,  2003  only.  Hotel  offers 
valid  for  reservations  made  between  May  24  and  August  3 1,  2003  only.  Subject  to  availability.  Quantities  are  limited. 
Blackouts  may  apply.  Offer  expires  August  3 1 ,  2003.  ©  2003  AmencanExpress®    rrida  Kahlo,  Autonetrato  con  Monos  (Self- 
portrait  with  Monkeys).  1 943.  oil  on  canvas.  81  5x63  cm.  ©  2003  Banco  de  Mexico,  Diego  Rivera  and  Frida  Kahlo  Museum 
Trust,  Av.  Cineo  de  Mayo  No.  2.  Col.  Centre  Del.Cuauhtemoc  06059,  Mexico,  D.F.  and  Instituto  sJacional  de  Bellas  Artes 
(INBA).  Courtesy  ofThe  Vergel  Foundation,  New  York  and  Consejo  National  para  la  Cukura  •  las  Artes  (Conaculta) 
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RcnoLakeTahoe  com 

1-aOO-fOH-RENO 


asic  paddle  strokes,  bracing  (to  avoid 
capsize),  self-rescues  and  assisted 
;scues,  how  to  judge  weather  and 
arrents,  marine  navigation,  kayak 
^uipment,  and  muscle  conditioning. 
Some  schools  teach  the  Eskimo  roll 
5  part  of  basic  training.  "You  can 
ayak  safely  without  it,"  says  Somme, 
out  we  see  it  as  a  confidence-builder. 
r  you  can  roll,  you're  much  more 
ipable  in  a  wide  range  of  situations." 
tdds  George  Gronseth,  founder  of 
eattle's  Kayak  Academy,  "By  learning 
le  roll,  you're  actually  less  likely  to 
eed  it  because  it  will  improve  your 
racing." 

tiding  a  monster  wave 

ti  the  late  afternoon  at  Neah  Bay,  I 
uck  up  the  nerve  to  take  that  final  run 
t  the  Pacific.  Somme  and  Franklin 
ave  spent  the  day  teaching  us  to  pad- 
le  parallel  to  waves,  leaning  the  kayak 
gainst  them,  and  reverse-paddling 
through  breakers — an  essential  skill, 
v  because  a  kayak  must  approach  the 


beach  slowly  on  a  wave's  back  side, 
not  hurding  forward  like  a  surfboard. 
Now,  as  Franklin  tells  me,  "We  can't 
teach  judgment.  You  have  to  gain  that 
by  going  out." 

I  paddle  through  the  surf  zone, 
punching  forward  through  3-foot 
waves.  I'm  turning  the  kayak  for  the 
ride  back  to  the  beach  when  a  soapy 
green  monster  coalesces  before  I'm 
ready,  Neptune's  revenge  arising  from 
the  deep.  I  slide  sideways  across  its 
face,  brace  like  crazy,  then  furiously 
paddle  in  reverse.  The  wave  breaks 
over  my  head,  but  I'm  still  upright. 
Then  a  second  wave  comes,  and  it's  a 
little  smaller,  so  I  opt  to  ride  it.  This 
cowboy  move  slings  me  toward  the 
beach,  way  too  fast  and  out  of  control, 
but  I  literally  lean  on  the  wave  with  my 
paddle  and  survive  the  careening  ride. 

"That  was  awesome!"  shouts 
Somme,  and  I  bask  in  that  glow  for  five 
seconds  before  getting  honest:  it  was 
luck.  But  it  was  also  one  more  ratchet 
up  that  arc,  and  it  was  fun.  ♦ 


Kayak  colleges 

The  best  paddling  schools  keep  class 
sizes  small  and  student-to-instructor 
ratio  low — 4  to  1  is  good.  Complete 
courses  should  include  classroom, 
pool,  and  ocean  instruction  for  a  variety 
of  situations. 

PUGET  SOUND,  WASHINGTON.  Body 

Boat  Blade  International,  Orcas  Island. 
Basic  through  advanced  classes  from  $50. 
Guided  trips,  www.bodyboatblade.com  or 
(360)  376-5388.  Kayak  Academy,  Seattle. 
Basic  through  advanced  classes  from 
$198  per  day.  www.kayakacademy.com 
or  (206)  527-1825.  Northwest  Outdoor 
Center,  Seattle.  Basic  through  advanced 
classes  from  $50.  Guided  trips,  www. 
nwoc.com  or  (800)  683-0637. 

SAN  FRANCISCO  BAY  AREA.  Riptides 

and  Rapids,  Mountain  View.  Basic 
through  advanced  classes  from  $80. 
Guided  trips,  www.riptidesandrapids.com 
or  (650)961-1240. 

southern  California.  Aqua  Adven- 
tures,  San  Diego.  Basic  through  advanced 
classes  from  $75.  Guided  trips,  www. 
aqua-adventures.com  or  (619)  523-9577. 
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The  Ultimate  Setting  For  The  Great  Outdoor  Games 

ROOM  PACKAGES  AVAILABLE.  VISIT  REHOLAKETAH0E.COM  OR  CALL  800-FQR-REN0. 


Televised  Coverage:  July  19-22 

The  Ultimate  Championships  For  Outdoor  Sports  J 
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Wandering  and  wine 
in  the  Alexander  Valley 

Spring  explorations  north  of  Sonoma 

By  Lora  J.  Finnegan  ■  Photograph  by  Kristen  Loken 

a; 


lexander  Valley  Merlots  are  so 
chocolaty — you're  gonna  love 
-this,"  Molly  Meeker  says  as 
she  pours  a  glass  of  deep  ruby  liquid. 
Of  course,  you'd  expect  a  local  wine- 
maker  to  extol  the  virtues  of  her  re- 
gion's product.  But  you  don't  expect  to 
hear  it  through  the  wooden  teller  win- 
dow of  an  old  brick  bank  building. 

There's  a  refreshing  kind  of  "any- 
thing goes"  attitude  in  this  little-known 
wine  region.  Spend  a  day  or  two  pok- 
ing around  the  Alexander  Valley, 
which  is  just  north  of  Healdsburg  on 
the  Russian  River,  and  you'll  find  a  his- 
toric bank  turned  tasting  room,  a  great 
barbecue  joint  in  a  former  general  store, 
and  quirky  art  in  a  grocery  store. 

The  Alexander  Valley  is  way  more 
laid-back  than  its  prominent  neighbor 
to  the  southeast — the  Napa  Valley. 
Here,  there  are  a  couple  dozen  winer- 
ies, not  hundreds,  and  you  can  easily 
tour  the  area  simply  by  following  State 
128,  which  cuts  through  the  valley. 
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The  small  town  of  Geyserville  is  the 
valley  hub.  You  can  taste  wine  right 
here  at  the  Meeker  Vineyard  (21035 
Geyserville  Ave.;  707/431-2148).  Then 
make  a  stop  for  lunch  at  the  rustic  yet 
stylish  Santi  Restaurant  (lunch  Thu-Sat, 
dinner  Tve-Sun;  21047  Geyserville  Ave.; 
707/857-1790);  osso  buco  is  a  specialty. 
Or  try  Geyser  Smokehouse  (lunch  and 
dinner  daily;  21021  Geyserville  Ave.;  707/ 
857-4600),  where  you  can  sample  slow- 
cooked  ribs  in  a  building  that  started 
out  as  a  general  store  around  the  turn  of 
the  century. 

Hit  the  highway  and  head  for  more 
wineries.  In  the  Alexander  Valley, 
tasting  is  usually  free  and  the  wineries 
are  friendly — and  often  unconven- 
tional. At  Johnson's  Alexander  Valley 
Wines  (8333  State  128;  707/433-2319), 
Ellen  Johnson  offers  this  incentive: 
"You  buy  wine,  the  organ  plays."  And 
sure  enough,  a  visitor  buys  a  bottle  of 
Pinot  Noir,  and  the  massive,  1,000-pipe 
organ  starts  playing  the  theme  from 


..wS  arid  oa, 
.    edge  State  12 
-• . ' -•.      through  the  valleel 


Phantom  of  the  Opera.  White  Oak  Vir 
yards  &  Winery  (7505  State  128;  80 
544-7273)  is  more  conventional:  y 
can  sip  old-vine  Zinfandels  in  a  nui 
Mediterranean-style  facility. 

One  of  the  best  spots  for  a  picn 
with  a  vineyard  view  is  at  Field  Sto: 
Winery  and  Vineyard  (10075  State  It 
707/433-7266),  an  underground  wine, 
built  into  an  oak  tree-covered  knoll. 

Forget  your  picnic  fixings?  Stop 
at  the  Jimtown  Store  (6706  State  1. 
707/433-1212).  You  can  buy  wir; 
sandwiches,  and  deli  foods,  includi:; 
the  store's  own  fig  and  olive  spread, 
step  into  the  back  room  to  shop  f 
colorful  folk  art.  Folk  art  in  a  groce 
store?  Why   not — in   the  Alexand 
Valley,  anything  goes.  ♦ 

Relaxed  roaming 

where:  Geyserville  is  75  miles  north 
of  San  Francisco;  take  U.S.  101  to  the 
Geyserville  exit  (State  1 28  east). 
lodging:  Geyserville  Inn.  Spacious 
and  comfortable  rooms  next  to  vineyards. 
From  $100.  21714  Geyserville  Ave.; 
www.geyservilleinn.com,  (877)  857-4343, 
or  (707)  857-4343. 
contact:  Healdsburg  Chamber  of 
Commerce  &  Visitors  Bureau, 
www.healdsburg.org  or  (707)  433-6935. 
Russian  River  Wine  Road,  www. 
wineroad.com  or  (800)  723-6336. 
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TEN  FACTS  YOU  MAY  NOT  KNOW  ABOUT 
WASHINGTON'S  AWARD-WINNING  WINE  COUNTRY 

Fact  1:  Washington  has  an  award-winning  wine  country. 


Fact  2:  In  2001,  Washington  was  named 
"Wine  Region  of  the  Year"  by  Wine  Enthusiast. 

Fact  3:  In  the  summertime,  Washington  gets 
almost  two  more  hours  of  sunlight  per  day 
(17.4)  than  California's  prime  growing  region. 

Fact  4:  Washington  wine  country  shares  the 
same  latitude  as  France's  Bordeaux  region.  Both 
are  nestled  between  the  46th  &  48th  parallels. 

Fact  .5:  Wine  country  is  less  than  three  hours 
away  from  downtown  Seattle.  So  you  could 
wake  up  in  the  Emerald  City,  gas  up  the  car 
and  be  in  the  land  of  the  hallowed  grape 
before  lunch.  Nice. 

Fact  6:  There  are  more  than  200  wineries 
in  Washington.  And  the  owners  meet  for 
breakfast  every  Thursday.  (Okay,  we  can't 
really  back  up  that  part  about  breakfast, 
but  there  is  a  spirit  of  cooperation  here  that's 
truly  unique.) 


Fact  7:  Microclimates  within  the  growing 
region  allow  for  a  variety  of  wine  grapes  to 
thrive  in  Washington. 

Fact  8:  One  Washington  winery  contains 
a  three-hole  golf  course.  Their  intent  is  to  get 
other  winemakers  in  the  region  to  follow  suit 
until  there's  a  complete  1 8-hole,  playable 
course  between  wineries. 

Fact  9:  Washington  state  produced  5.3  million 
cases,  or  63.6  million  bottles,  of  wine  in  2001. 

Fact  10:  Washington  wine  country  is  what 
Napa  Valley  was  30  years  ago.  Intimate. 
Approachable.  Fun.  How  approachable  and 
fun?  Well,  you  can  find  out  by  logging  on 
to  www.expeiiencewashington.com.  The 
website  makes  it  easy  to  get  where  you're 
going.  And  no  matter  what  your  length  of 
stay  (2  days?  4  days?  A  week?),  you'll  find 
adventurous  itineraries  to  match.  It  may  be 
the  simplest  website  ever.  Wait.  That's  fact  1 1 . 
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WWW.EXPERIENCEWASHINGTON.COM 


www.experiencewoshJngton.com  is  the  official  site  of  Washington  State  Tourism. 


Even  in  the  Water, 
We  Stand  Behind  It. 


Bean's  Special-Edition 
Loon  Kayak  by  Old  Town*:  $599 


Start  with  padded,  folding  seats.  Add  a  waterproof  day  hatch.  Finish 
with  a  rugged  cockpit  cover.  All  the  features  paddlers  prefer,  backed 
by  L.L.Bean's  100%  satisfaction  guarantee.  Order  yours  today. 

Shop  online  at  llbean.com  or  call 
1-800-619-2326  for  a  FREE  Outdoors  Catalog. 


-)  2003  L.LBean,  Inc. 


THREE  PROFESSIONAL  CATEGORIES:  LIVING  ROOMS  •  KITCHENS  •  BATHROOMS 
STUDENT  CATEGORY:  LIVING  ROOM 

2003  national  residential  interior  design  contest 
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>. . .  and  you  could  win  a  trip 
for  two  on  Silversea  or $5,000 ! 


^SILVERSEA. 


The  American  Society  of  Interior  Designers 
(ASID)  and  Southern  Accents  magazine 
invite  all  interior  designers  to  enter  the 
fourth  annual  National  Residential  Interior 
Design  Contest.  Southern  Accents  will 
showcase  the  winning  projects  in  the 
November-December  2003  issue. 

One  of  the  three  professional  category 
winners  will  receive  a  7-day  cruise  for  two 
guests  aboard  Silversea.  The  student 
category  winner  will  receive  $5,000! 


For  official  rules  and  regulations,  please  visit 
www.southernaccents.com,  or  www.asid.org. 

For  more  information,  please  call  1-800- 
366-4712  ext.  5731  or  call  our  toll-free  fax- 
on-demand  at  1-800-654-2743,  and  request 
document  #1211.  Deadline:  May  15,  2003. 


ASID 


Southern  Accents, 


Sponsored  by:  Arte  de  Mexico,  Bach  Modern  Classics,  California  Closets,  Daum, 
Fremarc  Designs,  Habersham,  Karastan,  PierceMartin,  Scalamandre,  Schonbek 
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jViva  Oaxaca 

Mole  and  more  at  L.A.'s  new 
wave  of  Mexican  restaurant 

By  Ellen  Melinkoff 
Photograph  by  David  Zaitz 
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e  are  one  family,  one  circll 

Fernando    Lopez    Mate 

says  of  Los  Angeles'  Oax  ; 

can  community.  It's  a  growing  circl 

Los  Angeles  Times  figures  put  the  city 

Oaxacan  population  at  250,000.  Til 

immigrants  have  brought  wonderfl 

culinary  traditions  with  them — wor 

sampling  the  next  time  you  visit. 

Oaxaca  (wa-A^-ca),  a  Mexican  stafr, 

is  famous  for  the  complex,  slow-cookt 

sauce    called    mole    (mo-lay).    Whi 

chocolate-based  mole  negro  is  the  be 

known,  Lopez  Mateos's  Guelaguet; 

restaurants  serve  six  different  version   I 

I  UBxar. 
including  a  cumin-spiced  mole  amarillo. 

But  Oaxacan  cuisine  does  not  iin 
volve  mole  alone.  Homemade  clayudas- 
crisp,  thin,  platter-size  corncakes — ai 
the  Oaxacan  variation  of  the  tortilk 
At  Guelaguetza,  you'll  also  want  ti 
try  the  costilla  de  puerco  enchilada  (mil 
chik-marinated  pork  ribs). 

As  an  accompaniment,  mescal  is  th 
Oaxacan  liquor  of  choice.  Purists  orde 
it  con  gusano,  straight  mescal  served  in 
shot  glass  on  a  small  plate  with  a  lim 
wedge,  salt,  and  a  dried  worm. 

You  might  just  find  that  the  comb: 
nation  of  great  food  and  potent  drink 
makes  you  want  to  be  a  permanen 
member  of  the  Oaxacan  family  circle. 
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Sampling  the  best 
Daxacan  restaurants 

Suelaguetza  (downtown).  Each  of  Lopez 
/lateos's  restaurants  takes  its  name  from 
f  )axaca's  traditional  July  festival.  The  main 
^xation,  the  larger  of  the  two,  may  look 
(orean  on  the  outside  (a  former  tenant's 
iecor),  but  it's  pure  Oaxaqueho  within: 
narimba  players  and  guitarists  perform 
hroughout  the  week.  The  long,  detailed 
nenu  explains  everything  in  English. 
\lthough  it's  not  on  the  menu,  you  can 
jrder  a  sampler  of  moles  and  chips — a 
jreat  way  to  determine  which  of  the 
sauces  you  want  to  base  your  dinner 
around.  Main  location:  3014  W.  Olympic 
1  3lvd.;  (213)  427-0608.  Second  location: 
*  33371/2  W.  Eighth  St.;  (213)  427-0601. 

3uelaguetza  (Westside).  Yet  another 
3uelaguetza,  but  this  restaurant  has  a 
different  owner  than  the  downtown  duo, 
and  it  serves  a  larger  non-Latino  clientele. 
<\  good  bet  to  order  here  is  the  Botana 
Daxaqueha,  a  tasting  platter  that  is  listed 
It  jnder  snacks  and  appetizers  but  is  more 
than  a  meal  for  two  people.  11127  Palms 
Blvd.;  (310)  837-1153. 

Las  7  Regiones  de  Oaxaca.  This  small 
cafe,  located  on  a  lively  section  of  Pico  near 
downtown,  serves  huge  to-die-for  chicken 
and  mole  negro  tamales  wrapped  in  banana 
leaves.  Entomatadas — tortillas  and  red 
sauce  with  cheese,  onions,  and  a  choice  of 
meats,  often  chorizo — are  cheap  and  filling. 
11 12648  W.  Pico  Blvd.;  (213)  385-7458. 

i 

iRestaurante  Monte  Alban.  Named  for  the 
Iruins  just  outside  the  city  of  Oaxaca,  this 
,cafe  packs  a  lot  into  a  small  space:  wall 
murals,  colorful  tablecloths,  even  miniature 
Mexican  flags  sticking  out  of  the  rice. 
Oaxacan  specialties  include  molotes,  tiny, 
deep-fried  dumplings  filled  with  potato  and 
chorizo;  faco  de  barbacoa,  a  large  hand- 
made corn  tortilla  rolled  with  cabrillo  (goat), 
onions,  cabbage,  and  spicy  green  salsa; 
and  nicuatole,  a  Oaxacan-style  corn  pud- 
ding that  jiggles  on  the  plate.  There's  also  a 
good  children's  menu.  1 1927  Santa  Mon- 
ica Blvd.;  (310)  444-7736. 

Tlapazola  Grill.  Want  nouvelle  Oaxacan? 
Perrier  with  your  mole?  This  Westside 
restaurant  is  the  place.  The  dining  room  is 
a  study  in  white  tablecloths  and  light  wood, 
with  works  by  local  artists  decorating  the 
walls.  Amid  the  French-influenced  Mexican 
menu  are  Oaxacan  entrees  such  as  sliced 
chicken  breast  with  two  moles  and  grilled 
pork  loin  with  mole  amarillo.  1 1676  Gate- 
way Blvd.;  (310)  477-1577.  ♦ 
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Come  relax  with  Agio,  the  leader  in  trend-setting 

leisure  furniture.  To  find  stores  offering  Agio  designs  that 

redefine  outdoor  lifestyles,  visit  our  website  today. 


Out  of  fy  the  ordinary. 


888.997.7623  •  www.agio-usa.com 


Suddenly 
doing  nothing 
is  everything. 

Play.  Relax.  Discover.  Find 
yourself  in  the  Heart  and  Soul 
of  the  Great  Northwest.  With 
our  new  #SA6E  SPRINGS  CLUB 
AND  SPA,  featuring  indigenous 
elements  of  the  healing  high 
desert,  we  offer  new  ways  to 
unwind  in  our  distinctively 
Northwest  style.  Call  888- 
593-1653  for  Resort  package 
information  and  reservations. 


S^anrluer,  \_Jri 


eaon 
www.sunriver-resort.com 
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BRITISH  COLUMBIA  •  CANADA 


COAST  PLAZA 
HOTEL  &  SUITES 

In  the  trendy  West  End,  offering  large  1 
&  2-Bedroom  Suites  with  kitchens, 
balconies  &  views. 


^r    "  * 


Indoor  pool,  Jacuzzi  &  sauna 
24-hour  room  service 
Pet  friendly  nightly 

Complimentary  shuttle 
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Experience  both  urban  charm 
and  breathtaking  natural  beauty 
in  Vancouver  and  Victoria,  two 
vacation  gems  of  the  Pacific 
Northwest.  Stay  in  fabulous 
hotels,  explore  the  city,  or 
take  an  exciting  whale 
watching  tour. 


STARTING  FROM 


'Per  unit,  based  on  2  people  in  a  standard  room,  valid  May  1  -  31, 2003. 


THE  PAN  PACIFIC  VANCOUVER 

Vancouver's  only  Five-Diamond  harborfront 
hotel.  The  Pan  Pacific  offers  astounding 
vistas  and  elegant  sophistication  wrapped 
in  friendly  Canadian  hospitality,  just 
steps  from  shopping,  dining,  sightseeing 
and  entertainment.  Experience  the 
state  of  the  art  health     N|GHTLY  r^j 
club  and  spa.  starting  from 
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"Per  unit,  based  on  2  people  in  a  city  view,  valid  May  1  -  31,  2003. 
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WESTIN  BAYSHORE  RESORT  &  MARINA 

Surrounded  by  Vancouver's  vibrant  urban  culture  and  set 
against  beautiful  Stanley  Park,  The  Westin  Bayshore  Resort  & 
Marina  is  a  rare  city  retreat.  At  every  turn,  guests  find  luxury, 
elegance  and  a  sense  of  peace.  Featuring  Westin  Signature 
Heavenly®  Beds,  each  room  welcomes  guests  with  open 
arms  &  floor  to  ceiling  windows  -  magnificent  views 
of  Coal  Harbor,  the  North  Shore  Mountains  and        nightly  rates 
downtown  Vancouver  are  no  extra  charge.  starting  from 

1  800  937-8461  B^^HI 

•Per  unit,  based  on  2  people  in  a  main  building  harbour  view  valid  May  1  -  Sept  30, 2003. 
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CENTRAL  RESERVATIONS 

1  888  895-417 


VANCOUVER-VICTORIA 
WHALE  WATCHING 
EXCURSION 

1  Night  in  Vancouver 
1  Night  in  Victoria  at  The  Fairmont  Empress 
Round-trip  transportation  to  Victoria 
Whale  Watching  Tour 
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PER  PERSON 
STARTING  FROM 


'Per  person,  based  on  2  people  in  a  standard  room,  valid  Apr  22  -  June  30. 


THE  FAIRMONT  EMPRESS 

The  spirit  and  energy  of  Vancouver 
Island  are  showcased  in  grand  style 
at  the  regal  Fairmont  Empress  in 
Victoria.  Overlooking  the  spectacular 
Inner  Harbor,  this  elegant  ivy- 
covered  hotel  has  been  the 
centerpiece  of  Victoria  HWHTtyRATES 
for  over  95  years.      starting  from 

1888  505-9399    |(^EljJ| 

•Per  unit,  based  on  2  people  in  a  Fairmont  room,  valid  Apr  22  ■  June  30, 2003. 
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All  rates  shown  are  in  USD  funds,  taxes  extra,  subject  to  availability  and  subject  to  change. 

t  Call  to  inquire  about  special  airfares  from  most  North  American  cities. 

.  .  .  Photo  courtesy  of  Vancouver  Lookout  At  Harbour  Centre  Tower. 


CROWNE  PLAZA 
HOTEL  GEORGIA 

Magnificently  restored  heritage 
hotel  in  the  heart  of  downtown. 
Steps  to  Robson  Street  shopping, 
trendy  Yaletown  restaurants,  the 
Vancouver  Art  Gallery  and  adjacent  j 
to  the  Whistler  nightly  rates 

Express  bus  stop. 


-II--, 


'Per  unit,  based  on  2  people  in  a  standard  room,  valid  Apr  22  -  May  31, 2003. 

SANDMAN 
HOTEL  &  SUITES 

In  the  heart  of  downtown, 

walking  distance  to  Chinatown, 

Gastown  and  Robson  Street. 
•  Executive  1  &  2-bedrooms 
-  Kitchen  units 

'  Pool  and  health  club   nightly  rates 
■Room  service  starting  from 

1  800  726-3626    IBl'jK 


•Per  unit,  based  on  2  people  in  a  deluxe  king,  valid  May  1  -  June  30. 2003 


JttTBS 


THE  SUTTON  PLACE  HOTEL 

When  nothing  but  the  best  will  do,  escape  to  the  European- 
styled  AAA  Five-Diamond-rated  Sutton  Place  Hotel. 
Fleuri  Restaurant  offers  French  continental  fare,  Afternoon  Tea, 
Sunday  Brunch,  and  its  famous  Chocoholic  Bar 

•  Le  Spa  offers  a  full-service  beauty  and  fitness 
center  -  to  revitalize  the  body  and  soul 
Your  luxurious  guestroom  includes  deluxe 
continental  breakfast  and  a  spa  pass 

1  800  961-7555 


NIGHTLY  RATES 
STARTING  FROM 


•Per  unit,  based  on  2  people  in  a  deluxe  hiDQ,  valid  May  1  •  Sept  30, 2003. 


PLAN  NOW!  VISIT  US  ONLINE 
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Camel-o-rama! 


Take  a  ride  on  the  rugged  ruminants 

By  Lisa  Taggart 

When  a  camel  is  unhappy,  it  makes 
a  sound  not  unlike  the  cry  Star 
Wars '  Chewbacca  issues  when  he 
and  Han  Solo  are  about  to  get  squashed  in  a 
cosmic  trash  compactor. 

On  a  gray  morning  near  Moab,  Utah,  my 
steed's  groan  and  his  jerky  standing-up 
motion  once  I'm  in  the  saddle — it  feels  like 
I'm  on  a  bucking  bronco  that's  moving  very 
slowly — do  not  exactly  give  me  confidence 
on  the  first  camel  ride  of  my  life. 

But  Terry  Moore — wrangler,  animal 
trainer,  and  owner,  with  wife  Marcee,  of 
Cameiot  Adventure  Lodge,  southwest  of 
Moab — says  Clyde,  my  blond  Bactrian,  is 
only  grumbling  because  of  the  drizzly 
weather.  Don't  take  it  personally,  he  advises. 

And  once  Clyde  and  I  head  out,  Moore 
walking,  me  suspended  behind  Clyde's  sec- 
ond hump  in  a  custom-made  saddle,  the  ride 
is  shockingly  comfortable. 

I  forget  the  oddity  of  my  transportation  as 
we  move  through  the  Colorado  River  Val- 
ley, where  the  desert  stretches  in  vast  swaths 
of  gold  and  red.  Above  us  on  the  slow  climb 
to  Hurrah  Pass,  mountain  bikers  inch  along 
in  the  red  dirt.  We  regally  glide  by  a  group 
of  all-terrain-vehicle  riders,  one  of  whom  is 
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that  helped  win  the  West 

having  engine  trouble.  It  strikes  me  that 
riding  a  camel  is  the  perfect  way  to  travel 
through  this  landscape. 

In  fact,  camels  and  the  Western  landscape 
go  together  like — well,  sun  and  sand.  From 
Utah  to  California,  you  can  enjoy  a  veritable 
ruminant  renaissance:  You  can  ride  camels, 
watch  camel  races,  and  otherwise  pay 
homage  to  the  beasts  that  played  a  small  but 
indelible  role  in  the  winning  of  the  West. 

Two-toed  soldiers 

A  century  and  a  half  ago,  Mississippi  senator 
and  future  Confederate  president  Jefferson 
Davis  had  the  bright  idea  to  import  camels  to 
aid  in  exploration  of  the  American  South- 
west. Davis's  vision  inspired  more  than  a 
little  mockery  but  in  fact  made  considerable 
sense:  In  1851,  the  newly  acquired  desert 
lands  that  became  Arizona,  New  Mexico, 
Colorado,  and  Utah  needed  surveying. 
Trade  routes  were  required  to  support  Cali- 
fornia outposts,  booming  since  the  discovery 
of  gold.  The  harsh,  dry  terrain  was  the  stuff 
of  Arabia,  more  suited  to  camel  trekking 
than  mule  teams. 

Ultimately,  about  120  dromedary  (one- 
humped)  and  Bactrian  (two-humped)  animals 


Ride  'em, 
see  'em 

The  West's  major  camel 
centers  include: 
benicia,  ca:  Benicia  His- 
torical Museum  and  came 
races.  In  the  former  military 
arsenal  where  some  Camel 
Corps  members  were  auc- 
tioned off  after  the  failed 
Southwest  experiment,  the 
museum  has  exhibits  on 
dromedaries  and  Bactrians, 
plus  local  history.  The  mu- 
seum and  the  city  sponsor 
annual  camel  races  on  First 
Street  Green.  Museum  open' 
1-4  Wed-Sun;  $2  (free  Wed) 
2024  Camel  Rd.;  (707)  745- 
5869.  Race  on  Jun  21-22; 
$7.  (707)  745-5435. 
fresno,  CA:  Camel  rides. 
The  Chaffee  Zoological  Gar-  |  flfjIE 
dens  offers  short  rides  for 
adults  and  children  on  two 
dromedaries,  George  and 
Stoney.  9-5  daily;  $1  per  ve- 
hicle, $6  zoo  admission,  $3 
per  camel  ride.  894  W.  Bel- 
mont Ave.;  (559)  486-8014. 
moab,  ut:  Cameiot  Adven- 
ture Lodge.  Southwest  of 
Moab  over  Hurrah  Pass,  the 
lodge  offers  guided  rides. 
Two-hour  camel  treks  from 
$70;  lodging  from  $1 10  per 
person,  meals  included.  (435) 
260-1783. 

thermal,  CA:  Oasis  Date 
Gardens.  Rides  through 
the  date  ranch's  groves. 
One-hour  treks  from  $75 
(reservations  required). 
(800)827-8017. 

VIRGINIA  CITY,  NV:  44th 

Annual  Virginia  City  Camel 
Races.  Camels  were 
brought  here  in  1861  to  carry 
loads  of  salt,  which  helped 
extract  silver  ore.  Annual 
races  have  fairlike  festivities 
and  include  ostrich  and  emu 
races.  Sep  5-7;  $10.  (775) 
847-0311. 

— L  T.  and  James  Boone 
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IT  WILL  REMIND  YOU 
ONCE  A  MONTH. 


TICIENT 

cause   of  its   better   design, 


the 


■ve  Lennox  Signature     Collection 

'SX19    can    lower    your    monthly 

ergy  bills  by  up  to  60  percent. 

is   the   most   quiet   and   efficient 

central  air 

conditioner 

you  can  buy.    Nearly 

twice  as  efficient  as  a 

standard  air  conditioner, 

the    HSX19    carries 

efficiency  ratings  of  up 

:-"a^5SS'SS«SS5jj5SJ^7        to    an    unprecedented 

~~~~-        ^        9.20     SEER     (Seasonal 

liergy  Efficiency  Ratio).  You  can  save  hundreds 

I  dollars  per  year,  and  those  savings  can  continue 

lar  after  year. 

MET 

ie    HSX19    is    engineered   with    exclusive 
lentComfort     technology  for  quiet,  consistent 


cooling.  A  patent-pending  fan  design 
and  quiet,  two-stage  compressor,  along 
with  a  sound-dampening  fan  grill  and 
Hushtone®  cabinet,  make  the  HSX19  the 
ultimate  in  quiet  cooling  and  comfort. 


mmm 


A  home  comfort  system  should  be  felt, 
not  heard.  As  part  of  SilentComfort™ 
technology  Lennox  uses  a  patented 
low- sound  fan  blade,  resulting  in  the 
quietest  unit  on  the  market 


RELIABLE 

Like  all  new  Dave  Lennox  Signature 
Collection  air  conditioners,   the  HSX19 


features  the  exclusive  Lennox 
System  Operation  Monitor  — 
the  most  complete  on-board 
diagnostics  system  in 
the  industry.  Similar 
to  the  diagnostics 
systems  used  in 
today's  automobiles, 
the  Lennox  System 
Operation  Monitor 
analyzes  system 
performance.  For 
over  IOO  years, 

The  two-stage  scroll  compressor  provides  superior 
humidity  control,  plus  it 's  quieter  and  more  reliable  than 
comparable  compressors  due  to  fewer  movingparts. 

Lennox  has  set  the  standard  for 
comfort  with  product  innovations 
that  customize  and  control  your 
heating,  cooling  and  air  quality. 


learn  more  about  our  heating,  cooling,  air  quality  and 
jplace  products,  visit  lennox.com  or  call  1-800-9-LENNOX. 
lerica  Online  Keyword:  Lennox 


LENNOX- 


HOME   COMFORT   SYSTEMS 


A  better  place 


003  Lennox  Industries,  Inc.  Lennox  dealers  include  independently  owned  and  operated  businesses. 
er  valid  at  participating  dealers  only.  Restrictions  may  apply.  See  your  participating  Lennox  dealer  or 
it  lennox.com  for  details. 
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were  brought  over  from  the  Middle 
East  and  Africa  for  the  short-lived 
Camel  Corps.  And  some  skeptics  were 
won  over:  Camels  could  carry  loads  of 
1,200  pounds.  Their  wide,  two-toed  feet 
were  surprisingly  tough  and  could 
make  speed  over  sand.  They  were 
much  hardier  than  horses,  mules,  or 
oxen.  They  survived  on  desert  scrub 
that  other  animals  found  inedible. 

But  camels  are  the  lightning  rods  of 
livestock.  You  love  them  or  you  hate 
'em.  A  lot  of  military  men  back  then 
despised  these  ships  of  the  desert: 
They  frightened  horses.  They  could  be 
stubborn.  They  smelled. 

When  the  Civil  War  started,  the 
camels,  like  so  many  American  families, 
found  themselves  fighting  on  both  sides. 
A  herd  in  California  schlepped  materiel 
around  Los  Angeles.  The  50  or  so  in 
Texas  packed  salt  for  Rebel  soldiers. 
Then,  with  the  war  over  and  the  nation 
busy  rebuilding,  the  camels  somehow 
seemed  unnecessary,  beasts  of  burden 
that  had  become  burdens  themselves. 

So  the  camel  experiment  ended. 
Dozens  were  auctioned  off  in  San 
Francisco  and  in  Benicia,  California, 
on  the  Carquinez  Strait  about  25  miles 
to  the  northeast.  Many  others  were  re- 
leased into  the  deserts  of  Arizona  and 
Utah.  Since  then,  travelers  have  occa- 
sionally reported  seeing  herds  and 
strays   in   Nevada,   Arizona,   Texas, 
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Utah,  and  California.  A  group  that  had 
been  set  free  in  British  Columbia  wan- 
dered south  to  Idaho.  One  giant  camel, 
the  Red  Ghost,  was  said  to  roam  the 
Arizona  desert  at  night,  with  the  skele- 
ton of  a  rider  strapped  to  its  back. 

Races  in  Benicia  and  Virginia  City 

Though  the  camels  set  to  work  in  the 
Nevada  silver  mines  near  Virginia  City 
in  1863  were  eventually  sold  to  a  zoo, 
the  town  resurrected  its  camel  connec- 
tion nearly  100  years  later.  In  1959,  the 
editor  of  the  local  newspaper  needed  to 
fill  space  on  the  front  page:  he  wrote  a 
fake  article  about  upcoming  camel  races, 
then  was  obliged  to  follow  through  on 
the  manufactured  news  after  the  San 
Francisco  Chronicle  took  him  seriously. 

Coincidentally,  Marilyn  Monroe 
and  Clark  Gable  were  in  town  filming 
a  John  Huston  movie,  and  the  glam- 
orous trio  showed  up  at  the  event. 
Huston  walked  off  with  first  place.  To- 
day the  races  are  a  celebration  of  all 
things  camel  and  are  held  annually  in 
September.  Inspired,  the  West's  other 
major  camel  capital,  Benicia,  Califor- 
nia, launched  its  own  series  of  races, 
which  are  held  every  June. 

None  of  the  camels  at  the  Benicia 
and  Virginia  City  races,  nor  the  camels 
at  Camelot  Adventure  Lodge,  are  de- 
scendants of  the  Camel  Corps's  lost 
herds.  But  riding  them  or  seeing  them 
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in  action  can  carry  you  back  to  a  Wes 
that  doesn't  seem  to  have  changei 
much  since  the  corps's  time. 

And  it's  nice  to  think  that  the  de 
scendants  of  the  former  U.S.  soldier 
might  still  be  out  there,  in  the  mos 
rugged  canyons  of  the  West,  roaminj 
regions  that  less  hardy  creatures  can' 
journey  to.  ♦ 


Don't  worry,  we' 
kids  wash  up 

Nothing  matters  more  than  the  safety  of 
your  children.  Absolutely  nothing.  So,  while  you 
probably  expected  to  be  absorbing  a  humorously 
pithy  yet  lengthy,  pitch  right  about  now,  we  feel 
we  shouldn't.  The  following  information  is 
important  and  should  be  treated  that  way. 

In  honor  of  National  Missing  Children's 
Day,   OSH  stores   are  teaming  up  with 
the   Vanished    Children's   Alliance,    the 
American  Football  Coaches  Association,  and 
community  leaders  throughout  the  state  to 
bring  you  project  KID 
(Kid's  IDentification). 
A   program   whose   sole 
endeavor  is  to  provide  a  child  % 

identification  to  every  parent  who 
wants  one.  A  child  identification  is 
actually  an  entire  file.  Included  are  fingerprints 
(the  little  ones  get  whole  handprints), 
a  photograph  (perfect  for  embarrassing  them 
with  when  they're  older)  and  all  your  child's  vital 
statistics.  It's  all  very  official,  and  very  private. 
Every  dimpled  photograph  and  inky  spiral  is 
yours  alone  to  keep.  Free  of  charge.  Put  it  away 
somewhere  safe.  May  it  never  see  the  light  of  day 
again.  Of  course,  until  their  prom  date  shows  up. 

When  you  come  out  to  OSH  on  Saturday, 
May  1 7,  you  might  just  see  members  of  local  law 
enforcement  on  hand.  Deputies  from  the  sheriff's 
department  will  be  at  most  stores  to  personally 
help  children  ink  and  roll,  ink  and  roll.  And  not 
to  worry,  there  will  be  lots  of  those  little  moist 
towelettes.  Because  the  prints  are  important, 
but  so  is  the  upholstery  in  the  Family  Truckster. 


II  make  sure  the 
before  lunch. 

Also  on  hand  at  Bay  Area  stores  will  be 
volunteers  from  the  Vanished  Children's  Alliance. 
The  VCA  will  be  providing  tons  of  free  information 
and  helpful  tips  on  keeping  children  safe.  They 

fare  one  of  the  country's  oldest  and  most 
^^       experienced  missing  children's 
■         organizations.  Since  1980  they 
jfl  have  helped  reunite  thousands 

of  families   all  over  the  world. 
Based    in    San    Jose, 
California,  the  VCA  is 
an  organization  dedicated 
to  protecting  children  from 
harm    and    bringing    missing 
children  home.  Needless  to  say, 
OSH  is  extremely  proud  to  partner 
with  them  in  any  way  we  can. 
It'll  be  a  day  for  the  whole  family. 
And  there  will  be  lots  of  families.  The  entire 
neighborhood  is  invited.  It  might  just  be  the  best 
time  your  kids  ever  have  where  the  phrase  "for 
your  own  good"  comes  into  play.  Just  picture  it, 
your    little    rascals,    real    cops    creating    real 
fingerprints... hey  who  knows?  Maybe  if  they  ask 
nice  enough,  they'll  get  to  hit  the  siren  in  the 
squad  car.   One  thing's  for  sure,  the  kids  who 
get  there  early  will  get  a  souvenir  bucket  to  take 
home.  Perfect  for  the  beach  this  summer. 

The  parents,  well,  they  get  to  be  proud 
parents.  "That's  my  kid"  kind  of  proud.  Which 
we  know  you  can't  get  enough  of.  So,  go  ahead 
and  bring  an  extra  battery 
for  the  new  video  camera, 
we'll  be  here  from  10  to  4. 


OSH 

Orchard  Supply  Hardware 
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All  the  comforts 
of  wilderness 

At  British  Columbia's  guest  ranches  and  remote  lodges,  enjoy 
stellar  scenery,  gourmet  meals,  and  uncommon  hospitality 

By  Eric  Lucas  ■  Photographs  by  John  Granen 


We've  ridden  down  a  narrow 
dell  to  the  edge  of  an  aspen- 
ringed  meadow,  where  a 
quarter-mile  of  sunstruck  pasture  beck- 
ons. Urging  our  horses  on,  we  break 
into  a  canter  that  takes  us  past  a  placid 
pond  and  onto  a  broad  trail  that  veers 
into  the  woods. 

We're  savoring  the  solitude,  riding 
horses  we  saddled  that  morning.  I'm 
on  a  big  one,  a  16-hand  paint  with  a 
penchant  for  chewing  on  dandelion 
blossoms ;  my  companion,  Nora,  is  rid- 
ing a  lean  bay. 

The  2,000-acre  ranch  where  we're 
riding,  the  Flying  U,  is  unusual  in 
many  ways,  not  the  least  of  which  is 
that  it  permits  guests  to  ride  un- 
escorted. 

But  in  British  Columbia,  surprises 


are  par  for  the  course.  Almost  as  var- 
ied as  its  terrain  is  the  province's  se- 
lection of  guest  ranches  and  lodges 
whose  primary  purpose  is  to  allow 
visitors  to  enjoy  the  pristine  out- 
doors— everything  from  coastal  rain 
forest  to  arid  canyons  to  snowcapped 
peaks — sometimes  in  exquisite  com- 
fort. One  ranch  pampers  guests  in  its 
elaborate,  Thai-style  spa.  At  a  coastal 
wilderness  lodge  on  Vancouver  Is- 
land, guests  are  escorted  in  a  horse- 
drawn  wagon  to  a  luxurious  camp  of 
tent  cabins  warmed  by  remote-control 
fireplaces  and  decorated  with  Persian 
rugs.  In  British  Columbia's  interior, 
the  largest  working  cattle  ranch  in 
Canada  welcomes  the  adventurous  to 
ride  through  500,000  acres  of  golden 
grasslands  dotted  with  serene  lakes. 


Hole  up  at  uiayoquou  i 
Wilderness  Resorts       ; 
floating  lodge  on  Quait  Bay. 


At  home  on  the  range, 
or  in  a  lodge? 

Before  you  plan  a  trip,  decide  whetho 
you'd  rather  try  a  wilderness  lodge  ( 
a  guest  ranch.  For  the  most  par 
lodges  are  geared  toward  hiking,  boa 
ing,  and  fishing,  while  guest  ranchei 
usually  focus  on  horseback  ridin 
These  distinctions  are  often  blurrec 
however.  Whether  you  stay  at  a  ranc 
or  a  lodge,  expect  to  find  outdoc 
activities  and  excellent  wildlife  watcl 
ing,  abundant  (sometimes  quite  sophis 
cated)  cuisine,  uncommon  friendlines; 
and  a  whole  lot  of  peace  and  quiet. 

When  you  are  quoted  prices  in  Can£> 
dian  currency,  keep  in  mind  that 
Canadian  dollar  is  trading  at  about  6 
cents  U.S.,  so  the  price  in  U.S.  currem 
will  be  lower  (prices  quoted  below  ar 
U.S.).  The  most  economical  guest-rand 
accommodations  we  list  here  start  at  ; 
price  you  might  pay  for  a  motel  in  th 
States — about  $50  U.S.  a  night. 

Peak  season  at  these  properties  i 
from  mid-June  to  mid-September,  bu 
most  open  for  summer  activities  m 
early  May.  There  are  many  advantage 
to  visiting  early  in  the  season:  prices  an 


62B        SUNSET 


There's     a     home 


for     yOU     at 


WtMOEMERE 


WlNDEMERE 

Live ^  Play.  Learn.  Explore. 

www.  VisitWindemere.com 


In  San  Ramon. 
Ten  neighborhoods 
in  an  appealing 
master-planned  setting. 


The  master-planned  community  of  Windemere  has 
evolved  into  one  of  the  best  selection  of  new  homes 
in  the  Bay  Area.  Ten  neighborhoods  are  now 
available— with  designs  for  every  lifestyle  and 
budget.  The  community  plan  includes  dozens  of 
parks,  four  highly  ranked  San  Ramon  Valley 
schools,  a  community  college,  hiking/ 
bicycling  trails  and  hundreds  of  acres  of  open  space. 
The  San  Ramon  location  is  convenient  to  work, 
shopping,  recreation,  commute  routes  and  BART. 
Homes  are  priced  from  the  high  $300,000's  to  the 
$900,000's.  Decorated  models  are  open  daily. 
(925)  556-6000 


Map  not  to  scale. 
Prices  effective  as  of  publication  deadline. 
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lower,  weather  is  usually 
moderate  (especially  in  the 
interior),  crowds  are  few, 
spring  flowers  are  most 
likely  in  bloom,  and  bugs 
are  minimal. 


VANCOUVER 


Big  Bar  Flying  U 

Guest  Ranch  ^-Ranch 

SI         70  Mile  House 

Echo  Valley    '      . . 

Ranch  &  Spa  Jesmond 


f  BRITISH 
COLUMBIA 


'"an 


A  few  great  choices 

Though  British  Columbia 
is      rife     with     excellent 
ranches  and  lodges,  we've 
chosen  just  a  few  of  the 
best  in  each  price  range.  Unless  other- 
wise indicated,  prices  (quoted  in  U.S. 
dollars)  are  per  person  per  night,  and 
include  all  meals  and  some  activities. 

Budget 

Big  Bar  Guest  Ranch.  Tepees,  tent  sites, 
rustic  family  cabins  (with  bathrooms), 
and  economical  rates  make  Big  Bar 
the  best  choice  for  families  on  a  bud- 
get. Set  in  the  foothills  of  the  Marble 
Mountains,  its  facilities  are  sur- 
rounded by  prime  horseback-riding 
and  hiking  territory.  Horseshoes,  vol- 
leyball, and  hearty  meals  round  out 
the  traditional  guest-ranch  experience. 
20  cabin  units  from  $50.  Jesmond,  Jive 
hours    northeast    of  Vancouver   by    car; 


Clayoquot 

Clayoquot~ 

Sound  • 

Tofino 


Wilderness 
Resorts  &  Spa 

Nanaim 


BarkCy 
Sound 


Okanagan 
Highlands  (97) 
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Eagle  Nook 
Ocean  V\ 

Wilderness  t^, 
Resort 


Cathedral 
Lakes  Lodge 


WASHINGTON 


www.bigbarranch.com  or  (250)  459-2333. 
Cathedral  Lakes  Lodge.  Guests  are 
escorted  in  rugged,  four-wheel-drive 
shuttles  to  this  European-style  hiking 
lodge,  located  at  6,800  feet  in  the 
northernmost  end  of  the  Cascade 
Range  near  the  Washington  border. 
These  days,  no  commercial  establish- 
ments can  be  built  within  the  pro- 
vincial parks.  The  lodge,  however, 
predates  the  Cathedral  Provincial 
Park;  as  such,  it's  one  of  a  handful  of 
commercial  accommodations  built 
entirely  within  a  provincial  park. 
Trails  starting  right  outside  the  door 
head  up  to  high  ridges  with  views 
stretching  dozens  of  miles — sightings 
of  mountain  goats  and  marmots  are 


common.  Trout  fishing  in  five  smai, 
lakes  is  excellent.  Rooms  in  the  maiiij 
lodge  and  several  outlying  cabins  an! 
small    and    bare-bones    (cabins    an 
lodge  rooms  have  shared  washrooms) 
but  you  come  here  for  the  hiking,  no 
for  pampering.  Wholesome  meals  an 
served  family  style.  Typically  opens  f/i 
the  season  June  1,  depending  on  weather 
1 7  units  from  $180 for  a  two-night  package  I 
One  hour  west  qfOsoyoos,fve  hours  east  c 
Vancouver  by  car;  www. cathedral-lakes 
lodge.com  or  (888)  255-4453. 
Flying  U  Ranch.  Determinedly  icono 
clastic,  Canada's  oldest  guest  rand 
doesn't  advertise  and  won't  put  u; 
signs  on  Highway  97  (the  old  Cariboc 
Road).  Still,  the  U  draws  zealousl) 
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BEST0FCALIF0RNIATV.COM 


ISCOVERTHEBESTOFCAUFORNIA  This  up 
eat  travel  show  is  hosted  by  the  travel  editors  of 
unset  magazine,  and  allows  viewers  to  travel  along 
nth  "real  people"-  couples, families,  and  adventur- 
rs  -  to  destinations  and  places  recommended  by 
unset.  Each  episode  highlights  romantic  getaways, 
imily  fun,  and  sports  and  adventure. 


New  this  season  is  the  addition  of  a  web  site  which 
enables  viewers  to  go  online  for  in-depth  informa- 
tion on  locations  featured  in  the  shows  along  with 
special  travel  packages,  and  customized  trip  booking 
online.  And,  if  you  missed  a  show  or  want  to  see  it 
again,  they're  all  available  to  view  online.  Go  to 
bestofcaliforniatv.com  to  see  for  yourself. 


See  the  Best  of  California  on  these  Local  Stations 


Los  Angeles  on  KCAL 
San  Diego  on  KFMB 
Sacramento  on  KCRA 
San  Francisco  on  KGO 
Fresno  on  KSEE 


-Sundays  at  2:30  p.m. 
-Sundays  at  3:30  p.m. 
-Saturdays  at  7:00  p.m. 
-Sundays  at  5:00  p.m. 
-Saturdays  at  5:00  p.m. 


Check  your  local  listing  for  dates  and  times  for  the  following  stations: 
Bakersfleld  (KGET),  Chico  (KCVU),  Eureka  (KBVU),  Santa  Barbara  ( KCOY) 


Major  funding  for  this  series  provided  by 
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loyal  customers  because  of  its  ride- 
solo  policy,  reasonable  rates,  and 
miles  of  easy  trails.  Visitors  stay  in 
cabins  heated  by  woodstoves,  wash  in 
the  community  shower  house,  and 
have  a  drink  and  relax  in  the  Long- 
horn  Saloon  at  night.  25  units  from  $92. 
On  Green  Lake  15  miles  east  of  70  Mile 
House,  five  hours  northeast  of  Vancouver  by 
car;  wwwfyingu.com  or  (250)  456-7717. 

Moderate 

Douglas  Lake  Ranch.  Cowboys  at  the 
largest  working  cattle  ranch  in  Canada 
still  drive  herds  up  to  the  high  country 
in  spring  and  back  down  again  in  fall. 
The  traditional  business  here,  a 
20,000-head  cattle  operation,  has  been 
augmented  considerably  by  hospitality 
over  the  past  20  years.  An  upscale 
lakeside  lodge  welcomes  anglers,  and 
stables  are  nearby.  Escorted  rides  head 
across  some  of  the  property's  500,000 
golden  acres  of  waist-high  bunchgrass, 
which  the  ranch  protects  with  strin- 
gent use  regulations.  Solitude  reigns  at 
the  four-bedroom  stand-alone  guest 
house  (which  sleeps  eight),  or  at  sev- 
eral high-country  cabins  and  yurts, 
most  of  which  are  the  lone  accommo- 
dations on  a  trout-filled  lake.  The  ranch 
also  includes  Salmon  Lake  Resort,  a 
cheaper  and  more  bare-bones  alterna- 
tive to  Douglas  Lake  Ranch:  you  cook 
your  own  food  and  sleep  in  one  of  the 
lakeside  cabins.  (There  are  also  RV 
and  tent  sites.)  8  units  in  the  main  lodge 


A  mountain  g 
high  above  Cathe 
Lakes  Lodge;  sadi 
up  at  the  Flying  U  Ranch. 


and  6  cabins/yurts  at  remote  lakes  from 
$121  (activities  additional),  11  Salmon 
Lake  cabins  from  $72  (meals  not  included). 
Douglas  Lake,  four  hours  northeast  of  Van- 
couver by  car;  www.douglaslake.com  or 
(800)  663-4838. 

Eagle  Nook  Ocean  Wilderness  Resort. 
Opening  this  month  after  exterior 
renovations,  Eagle  Nook  is  now  a 
Northwest-style  lodge  that  blends  well 
with  its  back-bay  setting  on  Vancouver 
Island's  Barkley  Sound.  Guests  take 
quiet  kayak  floats  through  emerald 
waters  and  enjoy  long  strolls  on  pebble 
beaches.  Access  is  by  a  45-minute  boat 
ride  from  Tofino/Ucluelet  or  by  float- 
plane from  Seattle,  Victoria,  or  Van- 
couver. 25  units  from  $287.  Vernon  Bay, 
Barkley  Sound;  www.eaglenook.com  or 
(800)  760-2777. 

Echo  Valley  Ranch  &  Spa.  Perched  on  a 
high  escarpment  east  of  the  Fraser 
River,  Echo  Valley  is  half  guest  ranch, 
half  deluxe  spa.  The  main  lodge  and 
surrounding  cabins  are  built  of  spruce 
logs  but  are  luxurious.  The  complex 
of  ranch  buildings  spreads  across 
a  grassy  verge  above  a  tumbling 
creek.  The  ranch's  riding  trails  head 
off  through  open  forest  toward  the 
Marble  Mountain  foothills  or  along 
rimrock  canyon  edges  with  bracing 
views     of    Fraser     River     and     the 


Chilcotin    area.    The    specialty    i 
the  vast  spa  is  Thai  massage,  a  join 
easing  combination  of  pressure  anj 
stretching.  20  units;  from  $482  for 
three-night  package.  Jesmond,  five  hom\ 
northeast   oj    Vancouver   by    car;    wwm 
evranch.com  or  (800)  253-8831. 

Splurge 

Clayoquot  Wilderness  Resorts  &  Spa 

Quait  Bay  on  Clayoquot  Sound  is  tb 
quiet  setting  of  this  sizable  complex 
which  includes  a  floating  lodg: 
converted  from  an  old  barge  and  an) 
even  more  remote  camp  of  deluxe  ten 
cabins  (the  Wilderness  Outpost  a 
Bedwell  River),  accessed  by  horse 
drawn  wagon.  The  resort  also  feature 
riding  stables,  hiking  trails,  and  a  nevj 
spa  facility.  The  surrounding  wilder 
ness  is  a  maze  of  islets,  fjords,  mourn 
tains,  and  old-growth  forest — all  oi 
which  can  be  explored  under  the  ex 
pert  guidance  of  the  resort's  staff 
(Guests  are  discouraged  from  wander 
ing  alone,  as  this  is  true  wilderness 
black  bears  and  all.)  The  food  al 
both  facilities  is  outstanding.  Access  is 
by  water  taxi  from  Tofino.  Fro, 
$1,837  for  three  nights  at  Quait  Bay,frm 
$2,493  for  three  nights  at  the  Outpost. 
Quait  Bay;  www.wildretreat.com  or  (888/ 
333-5405.  ♦ 


62F        SUNSET 


A  Vintage  Style 


of  Living  in  the 


Livermore  Valley 


h  uvenMOK  exir 
v 


IS  PLEASANTON 


■*A=I        Tesla  Rd. 


c- k    /  r-^H      .  2_lHansen  B 

Dre^3 
Rd 


LIVERMORE 


It's  Not  A  Feeling  You 
Can  Savor  Every  Day. 

Or  Is  It? 

Discover  a  vintage  style  of  living  in  the  South  Livermore  Valley.  This  historic  wine- 
growing region  has  an  aggressive  plan  to  preserve  and  create  vineyards,  olive  groves  and 
wineries.  So  when  you  tour  The  Neighborhoods  of  the  South  Livermore  Valley,  you 
can  rest  assured  that  the  picturesque  views,  extraordinary  recreational  opportunities  and 
wine  country  ambience  will  be  yours  to  savor.  Every  day.  Visit  our  decorated  model 
homes  daily  10-5.www.slbuilders.com 


THE    NEIGHBORHOODS    OF 


The  South   Livermore    Valley 


©  Sevillano 
by  Pulte  Homes 
Elegant  4-6  bedroom  homes 
From  the  low  $l,000,000's 
(925)  449-1637 


©  Los  Olivos  ©  Ponderosa  Legacy 

by  Centex  Homes  by  Ponderosa  Homes 

Distinctive  3-5  bedroom  residences  Executive  4-6  bedroom  homes 

From  the  $800.000's  From  the  high  $900,000's 

(925)  294-9797  (925)  961-9020 


©Vineyard   Gate  ©Cooperage  ©Ruby  Hill 

by  Pacific  Union  Homes  by  Signature  Properties  Luxury  homes  from 

Magnificent  4-6  bedroom  homes        Handsome  4-5  bedroom  homes  the  low  $2,000,000's 

From  the  $800,000's  From  the  mid  $600,000's  Lots  from  the  $500,000's 

(925)  455-8900  (925)  373-4786  (925)  417-2250 
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Inside 
Shangri  La 

Tour  a  legendary  estate  near 
Waikiki  filled  with  Islamic  art 

By  Lora  J.  Finnegan 
Photographs  by  Tom  Levy 

Step  into  the  wondrous  mansion 
of  famed  American  heiress  Doris 
Duke,  and  you'll  quickly  grasp 
why  it  was  dubbed  Shangri  La,  after 
the  paradise  of  the  same  name  in  the 
1937  film  Lost  Horizon.  Completed  in 
1938,  the  estate  became  Duke's  own 
fantasy  in  white  marble  and  black  lava, 
set  not  in  the  Himalayas  but  on  the 
then-remote  back  side  of  Diamond 
Head  in  Honolulu. 

For  years  the  mansion  was  off-limits 
to  the  public,  its  fanciful  architecture — 
a  mix  of  Moorish  and  Spanish  Mediter- 
ranean— and  world-class  collection  of 
Islamic  art  little  more  than  a  rumor. 
Duke  passed  away  in  1993,  but  it  was 
not  until  last  fall  that  tours  were  finally 
offered  through  a  partnership  of  the 
Doris  Duke  Foundation  for  Islamic  Art 
and  the  Honolulu  Academy  of  Arts. 
The  fabulous  coastal  home  is  both  a 
window  into  the  life  of  a  somewhat 
reclusive  billionaire  and  a  showcase  of 
her  collection  of  art  from  India  and  the 
Middle  East. 

Tours  begin  at  the  Honolulu  Acad- 
emy of  Arts,  where  you  see  a  sampling 
of  Islamic  art  and  a  film  depicting  the 
mansion's  construction.  Duke  built 
Shangri  La  at  the  height  of  the  Depres- 
sion, spending  $1.4  million  of  her 
inheritance  on  it.  Her  fortune  was  de- 
rived from  American  Tobacco  and  the 
Duke  Energy  companies  (her  father 
endowed  Duke  University).  The  film 
touches  on  the  tragedy  and  tumult  of 
the  lovely   socialite's   early  life:   her 


Honolulu's  hidden  gem 

Shangri  La.  Guided  21/2-hour  tours  are 
popular;  book  up  to  six  months  ahead. 
By  reservation  only,  8:30-1:30  Wed-Sat; 
$25,  including  mansion  shuttle;  tour  not 
recommended  for  children  under  12. 
(866)  385-3849. 

Honolulu  Academy  of  Arts.  You  can  see 

a  sampling  of  Doris  Duke's  art  collection 
in  the  Arts  of  the  Islamic  World  Gallery. 
10-4:30  Tue-Sat,  1-5  Sun.  Museum  visit 
without  Shangri  La  tour:  $7,  $4  seniors 
and  students  ages  13  and  up,  ages 
12  and  under  are  free.  900  S.  Beretania 
St.;  www.honoluluacademy.org  or 
(808)  532-8700. 

father's  untimely  death,  her  romances, 
her  frenetic  travels. 

A  guide  then  drives  you  to  Shangri 
La,  where  Arabic  script  engraved  on 
the  front  door  bids  guests  to  "enter 
therein  in  peace  and  security,"  a  hint 
that  Duke  may  have  built  the  mansion 
as  a  refuge.  The  origins  of  the  collec- 
tion of  Islamic  art — scattered  through- 
out the  14,000-square-foot  mansion, 
courtyard,  and  playhouse — range  over 
several  countries  and  historic  periods. 
Among  the  3,500  pieces  are  giant  tile 
mosaics,  brilliantly  hued  windows  of 


stones  and  glass,  and  intricately  carve ( 
gates,  doors,  and  furnishings. 

Some  rooms — such  as  the  dinim 
room,  with  its  low  table  and  silk  pL 
lows  arranged  like  a  scene  out  c 
Arabian  Mights — are  pure  fantasy.  Thi 
Turkish  Room  is  covered  with  dai 
zling,  detailed  patterns  on  walls,  flooii 
and  ceiling.  By  the  time  you  step  ou" 
on  the  lanai,  which  overlooks  the  pod 
and  a  secluded  bay  guarded  by  berm 
of  lava  rock,  you've  almost  forgotta 
you're  in  Hawaii. 

The  tour  ends  in  the  serene  Mugha 
Garden,  where  cascading  water  adds  i 
soothing  sound  and  walls  of  trees  stan< 
like  sentries.  You  leave  with  a  sens< 
that  Duke's  Shangri  La,  like  the  imagi 
nary  valley  of  Lost  Horizon,  may  neve 
reveal  all  of  its  secrets.  ♦ 


62H        SUNSET 


Hidd 


en  genius. 


lucing  the  invisible  range 
hood.  Or  something  even  better. 
Because  within  this  elegant  can- 
opy is  a  range  hood  "liner"  that 
accomplishes  everything  a  range 
hood  does— removing  smoke  and 
odors— all  while  blending  perfecdy 
with  your  kitchen's  softer  style.  But 
this  is  from  Vent-A-Hood,  so  it's 
the  only  liner  that  features  the 
patented  Magic  Lung  centrifugal 
filtration  system.  Which  means 
that  if  you're  looking  for  the 
quietest,  safest,  most  efficient 
range  hood  liner  on  the  market, 
there's  only  one  place  it's  hiding. 
In  a  Vent -A- Hood  with  the  Magic 
Lung.  To  find  out  more,  call 
800-331-24.92  or  visit  us  at 
www.ventahood.com  for  a  dealer 
near  you. 
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Sunset  Travel  Directory 


Southern  Arizona 


Southern  Arizona 


Southern  Arizona 


Want  to  know  where  this  is?  Visit  Southern-Arizona.com. 


Reacquaint  yourself  with  all  creatures  great 
and  small  in  Arizona,  where  natural  habitats 
are  not  only  preserved  but  revered.  Come  to 
Arizona.  For  your  free  travel  packet  contact 
the  Arizona  Office  of  Tourism  toll-free  at 
866-842-7752. 

TUCSON  &  SOUTHERN  ARIZONA 

WILD  AT  HEART,  CLOSE  AT  HAND 


Arizona 


B&B  Inns-New  Mexico 


Catalina  Island 
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EXPLORE 
GRAND  CANYON 
BY  RAFT 


ALL  INCLUSIVE  EXPEDITIONS 

Free  Color  Brochure 

GRAND  CANYON 
EXPEDITIONS 

Ajithwizeil  Concessionaire  ■■(  The  National  Park  Service 

Outfitters  for  the 
National  Geographic  Society,  and  others 

Toll  Free  1-800-544-2691 

www.gcex.com 
or  write  P.O.  Box  6  Kanab  Utah  84741 


ADVERTISERS  IN  THIS 
TRAVEL  DIRECTORY 
cheerfully  will  send  complete  informa- 
tion, including  rates,  reservations  and 
accommodations  upon  request. 


Enchanted  Accommodation 
in  the  Land  of  Enchantment! 
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New  Mexico- 

Bed  &  Breakfast  a™ 
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1-888-661-6649 


Free  Member  Directory 


www.nmbba.org 


California 


RATES  FROM 
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GREAT  VALUE  RATES 

RAMADA 

A  very  good  place  to  be.'1 


RAMADACAI.IFORNlA.COM 

or 

1.800.2  RAMADA 

Ask  ror  our  Great  Value  Rates  (promo  code  LPGV). 


Rooms  al  the  LPGV  rate  are  limited  and  subject  to  availability  at  the  participating 
properties  noted.  Standard  rooms  only  are  available  at  LPGV  rate  Blackout  dates 
and  other  reslnctions  apply  Advance  reservations  required.  Cannot  be  combined 
with  any  other  ofter.  promotion  or  special  rate  ©2003  Ramada  Franchise  Systems, 
Inc  All  rights  reserved    All  hotels  are  independently  owned  and  operated 
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FOR  A  FREE  VISITORS  GUIDE  CALL 
the  Cacalina  Island  Chamber  or  Commerce  i 

310-510-1520 

www.catalina.com 


Sacramento 


till 


Gold  Rush  Ambiance 

124  shops,  restaurants, 

museums,  &  one  big  river 

See  Reader  Service  Card  or  Call  for  FREE  BROOM 


916-442-7644  •  www.oldsacramento.com 
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Enjoy  Scottsdale's  best  for  less. 
Spacious  suites  with  kitchens. 
Continental  breakfast  and 
evening  reception.  Resort 
courtyard  with  pool,  whirlpool 
and  exercise  room.  Explore 
The  Shops  At  Gainey  Village 
with  boutiques,  restaurants, 
and  entertainment.  Nearby,  play 
some  of  America's  top  golf 
courses  and  walk  to  the  Spa 
At  Cainey  Village. 


Gainey  suites 
hotel 

(00  E.  Gainey  Suites  Dr.  •  Scottsdale,  AZ  85258 

800-970-4666  •  480-922-6969 
iX  480-922-1689  •  www.gaineysuiteshotel.com 

is  for  studio  suite,  excluding  taxes,  now  through  5/31/03.  Limited  availability, 
ludes  holiday  weekends.  Not  applicable  to  groups  or  existing  reservations. 


Arkansas 


erhaps  you've  bee 
^charging  the  wrong 


Lake  Tahoe/Reno  Area 


lug  into  a  place  where  you  can 
I  new  your  energies  ...  and  your 
lllationships.  For  a  free  Vacation 
lanning  Kit,  visit  arkansas.com  or 
I!  1-800-NATURAL. 

Arionsas. 

THE   NATURAL   STATE 


mer  specials 


North  Lake  Tahoe's  official  Visitors  and 
Convention  Bureau  offers  the  largest 
variety  of  lodging, 
hotels  •  motels  •  homes  •  condos 


L^T^hoe 

888.898.2463  or 
mytahoevacation.com/sunset 

Specials  valid  through  June  30,  2003 


Central  Coast 


Log  an  NDW  to 

v.VisitSLD.cam 

for  a  FREE  Visitors  Guide 

or  call  1-866-546-4345  ext.  2D5 


VISIT  OUR  WQRLD-CLASS  WINERIES 


Gilvoy..  California's  Crossroads! 

discover  the  charm  and  beauty 
of  the  Country  side  of  Silicon  Valle 


'OUTLET  SHOPPING    "DINING    "LODGING 
•FLOWER    GARDENS    -FARM    FRESH   VEGETABLES 


www.gilroyvisitor.org/sunset 


"Home  of  the  Gilroy  Garlic  Festival" 


Lake  Tahoe/Reno  Area 


The  Village  at  Squaw  Valley  USA 

Squaw  Valley's  newest  luxury  hotel  is  now   y^wf^v 
open.  Book  your  summer  vacation  today!    j;~;- 

877-626-8304  ♦  www.thevillageatsqtiaw.com 


To  advertise  call  1-877-748-0737 
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California  Coast 


California  Coast 


laV  I'-tood')  n.  Freedom  from  the  usual  restraints. 


Lake  Tahoe/Reno  Area 


WWW,BOUTJQUEHOTEiCOLLECTJON.COM 


Lake  Tahoe/Reno  Area 


California  Coast 


irand 


Whether  you're  searching  foi 

casually  elegant  seaside  resort 

the  California  Coast.,  or  a 

unique  country-style  Inn, 

the  Boutique  Hotel  Collection 

the  perfect  getaway  for  you. 


Hui 


Apple  Farm  Inn 

(800) 

IN]  [ORROB 

Mori 

Resort 

STER  PO 

| 

■ri.na  Dunes  Res 


nil 

jmmod.it 
amngp 

iterators 

laid  i 
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■ 
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[High : 


Lake  Tahoe/Reno  Area 


Truckee's  alluring 
charm  is  the  perfect 
balance  of  outdoor 
adventure  and  history 
that  will  bring  you 
back  again  and  again. 
Quaint  historic  down- 
town, distinctive  shops 
restaurants  and  cozy 
inns  for  an  adventure 
to  remember 

(866)239-5605 

www.truckee.com 

jRUCKEg 

CHAMBER  o<  COMMEECE 


H 

IGH  MOBILITY  INC 

Off  Highway  Adventure 

-Get  O*} 

Gold  Country/Sierra  Nevada  Tours 

Hummer/Jeeps,  you  drive! 

Special  Events,  Corporate,  Private  Tours 

1-888-222-7333    www.hiqhmobilityinc.com 

Incline  Village 
North  Lake  Tahoe 


Incline  ai 

Tahoe  Reaii 


Vacation  Rentit 

|  Homes,  Condos. Chi f 
888-MTN-LAKI 
(888-686-5253 
I  www.inclincattahoe  n 


SKI  WEST 


Northstar 
Tahoe  Donner  *  Truckee  A  4 
Mountain  Chalets  •  Cabin'; 
Luxury  to  Economy  Unil  i  J 
Hot  Tubs  •  Firewood 
Discount  Lift  Tickets  ♦  Linens 
WINTER.  SPRING,  SUMMER  &  FALL  RENTALS     j 
SKI  LEASES  •  FULL  PROPERTY  MANAGEMENT    , 
Call  Us  Today  to  Book  Your  Vacation  Getaway ! 
(800)  339-5535  www.skiwestvacations.con 


SOUTH  LAKE  TAHOE  VACATION  RENTALS 
Lakefronts  •   Condos  «  Cabin. 


Affordable  Quality  Rentals 
Call  for  $50  off  your  rental 

Some  restrtethmt  apply 
To  Preview  Vacation  Homes  Visit 

www.StayInTahoe.com 


COLD  oi  eu. 
BANKER  □ 
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800-748-6857; 


Coldwell  Banker 


1-800-655-0608 
www.stayinlaketahoe.com 


North  Lake  Tahoe  Vacation  Rentals 


mwm. 


mw<mmim<m 

Free!  The  new  Consumer  Information 
Catalog  of  over  200  helpful  Federal  publicatior 
Write:  CONSUMER  INFORMATION  CENTI 
DEPT.  E.,  PUEBLO,  COLORADO  8100 


Use  Postpaid  Reader  Service  Card  or  call  1-800-967-3189  for  Free  Brochures 

mane 
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Humboldt  County 


P&t* 


iranda  Gardens  Resort 

>cated  on  The  Avenue  of  the  Giants 

offer  16  antique 
lished  cabins  to 
jmmodate  the  most 

eming  guests.  All 
1 1  private  baths,  tv, 
I  igerators.  private  patio 
leek  and  coffeemaker. 

Let  the  redwoods  soothe  your  soul! 

Where  you  can  step  back  into 

time  while  enjoying  the 

amenities  of  today!  t , 

(186 

la,CA  95553 
■andagardens.com 

7)  943-3011  E 


High  Sierra 

Olelax  hy  the  Oliver  _. 

Restored  1930s  Inn 
Restaurant  &  Lounge 
Weddings  •  Reunions 

Strawberry  Inn 

1-800-965-3662 

www.strawberryinn.com 

FREE  BROCHURES 


New  Cabins  •  Furnished 
Fireplaces  •  Full  Kitchens 
kkk  kk 

■  AOAE     CABINS 

1-888-965-0885    ^m  imuj.i.v* 
Highway  108  in  Strawberry.  CA 


I  ravel  Directory 


Fort  Bragg 


Fort  Bragg 


North  Cliff  Hotel 


FOR)  BRAGG  ON  THE  MENDOCINO  COAST 


Enjoy  the  Romance 
of  the  North  Coast 

Ocean  View 

Rooms  (or  2 

with  private 

balcony. 


Per  couple  per  night 

Available  Sunday  thru  Thursday. 

Not  valid  with  other  discounts  or  on  holidays 

Some  restrictions  apply.  Valid  2/1/03  thru  6/30/03 


11866)  A£l|    4EEATOlL    1005  S.  Main  Street,  Fort  Bragg,  CA  95437 
7VAaA93V  FREE  or  (707)  962-2500 


Greater  Bay  Area 


High  Sierra/Mono  County 


high  Sierra/Plumas  County 


for  Almost  A  Century, 

We've  Made  Golf 


Lodging.  Dining.  Golf. 
It's  your  kind  of  vacation. 


Feather%j.verlnn 

Feather  River  Inn, 
its  time  has  come  once  again.™ 

Toll  Free  (888)  324-6400 
www.featherriverinn.com 


\'  I C   Pr,oto  Courtesy  of  Plumas  County  Museum,  Qutncy 


Great  Escapes 
Great  Rates 


Spa  Package  $400 

Upgraded  Accommodations 

Two  Spa  Treatments  &  Gift 

$25  at  The  Duck  Club 

Restaurant 

(707)  875-3525 
bodegabaylodge.com 


Stress  Relief  Package 
$379 

Deluxe  King,  Fireplace  Room 

Two  1-Hour  In-Room  Massages 

Champagne  Breakfast  Buffet 

(707)  944-2468 
napavalleylodge.com 


NAPA 

VALLEY 

L  O  D  G  E 


HALF 
LODGE 


Dinner  &  A  Movie 
$250 

Premium  King,  Fireplace  Room 

Complimentary  In-Room  Movie 

Dinner  for  Two 

(650)  726-9000 
halfmoonbaylodge.com 


,      Bike  and  hike 

mountain  trails,     A 

fish  alpine  lakes    A 

and  streams, 
|J     explore  hot 
(tj     springs,  ghost 

towns  and 

Yosemite 

National  Park. 

I      Natural  wonders 

and  wild  adventures  await  along 
scenic  US  395  in  California's 
Eastern  Sierra. 


f«djfl*»*#f<Miw«    VtMOWoufhS/1070)    Sub|«J  lomHtbttty     tUitJktbm  fpplr 


To  advertise  call  1-877-748-0737 
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High  Sierra/Plumas  County 


An  easy  family  getaway,  close  to  home- ,         - 

•  Hiking  •  Fishing  •  Lakes ;  ' 
k  -Golf -Camping Cabins 
' '  -~  Quaint  Towns  •  Scenic  Drives . 


'Call  ot  click  fot^jreefflide!. 


'im  WWW.plumaSCOUnty.OI^ 


Mammoth  Lakes  Area 


<ALL  OR  CLICK  FOR  SPRING  DEALS: 


.1  irr'i'  !fprj«invjfnii:r«L 
wflderne 
fta'.ufe;  sun,  fun 
and  adventure 
for  everyone. 


AMTVIf'.'-TH 

LAKE'S 


Mendocino  Coast 


"A  gloriously  unspoiled 
part  of  Califon 

Fort  Bragg, 


part  of  California." 

—  New  York  Tinier 


332  North  Main  Street,  Fort  Bragg,  CA  95-43 
1-800-726-2780 

www.  fortbragg.com 


^  A/TENDOCINpv 

JL  V  JL  Coast  Reservations^^ 
Vacation  Home  Rentals 

www.mendocinovacations.com 
(707)-937-5033  •  (800)-262-7801 

Email:  mcr@mendocinovacations.com 
Homes  •  B&Bs  -  Spas  -Views  •  Fireplaces 


.Ask  about  our  free  nights  and  videos. 


K^fVi  llwatf 

Mendocino's 

Acclaimed  Country  Inn 

And  The  Ravens  Vegetarian  Restaurant 

Two  Nights  with  dinner  and  breakfast  For  Two 

Spnng  Special  $575 
■?         "This  inn  is  the  perfect  escape. ..even  if 
\       you  just  net  away  for  one  exquisite  meat" 

)                                                                                  ~  Vcgctar-m  Times 

The  Stanford  Inn  »»»« 

BY  THE  SEA              -m> 

vtfww.staniordinn.com               1-800-331-8884 

Monterey  Peninsula 




Mendocino  Coast 


lewvorsP 


W 


COUNTY 


WM 


1 1  Suites 


I  Sunset  Inn 


FREE  Visitor,  Event  &  Activity  Informatioi  fcj  5; 
goMendo.com  or  call  toll-free  1-866-goMentpcGi 

MENDOCINO  COUNTY  ALLIANCE 


IRISH  BEACH  RENTAL  HOMES  1 

1-4  bedroom  homes,  fireplace,  hot  tubs,  0C| 
front  to  forest,  4  mi.  sand  beach  with  lighthoi  i 
trout  pond,  near  redwoods.   Starting  from  $120 
day.    No.  California  only  800-882-8007  or  707-1 1 
2467,  9-5.    Brochure-Rental  Agency,  Box  3 
Manchester,  CA  95459  www.irishbeach.ci  | 


Seafoam  Lodgeh 

Ocean  Views       Beach  Acce^ 
TV,  VCR  and  Hot  Tubs 
Children  &  Pets  Welcome^ 
wTvw.seafoamlodge.com 

(707)  937-1827       (800)  606-182^ 

P.O.  Box  68,    MENDOCINO,  CA  95460 


Monterey  Peninsula 


WHALE  WATCHING 


GRAY  WHALES/DOLPHir 

All  trips  led  by  Marine  Biologist    I 
3  hours  trips  Dec.  thru  April 

(al,o:  Humpback  &  Blue  Whales/Dolphins  May-Nr 

831-375-4658 

www.gowhales.com 


Monterey  Peninsula 


i  I         ■       i 


Canr 


■  Hlf*|llii» 

mm.     ~m.     m.    .  .  II     a^>«I  ■•■  •« 

nery  now 


■  WmM 


888.COA\AMMOTH     VISITMAMMOTHXCM 


EVERYTHING  YOU  LOVE  ABOUT  MONTEREY! 

Getaway  to  Cannery  Row,  where  the  sound  of 
waves  lapping  the  shore  is  the  soundtrack  to 
your  stay.  Hotels,  restaurants,  over  100  specialty 
shops,  wine  tasting  and  outdoor 
recreation.  Visit  us  at: 


www.canneryrow.com 
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Use  Postpaid  Reader  Service  Card  or  call  1-800-967-3189  for  Free  Brochures 


Monterey  Peninsula 


Monterey  Peninsula 


WW 


MONTEREY  PENINSULA  INNS 


llightful,  Convenient, 
J  arming  &  Intimate. 

Special  Inns  at 
Affordable  Rates 

($49_$99 

Sun-Th  •  Expires  6/30/03 

Deer  Haven  Inn 

&  Suites 
Sea  Breeze  Inn 
FeatherBed  Inn 
Sunset  Inn 
Pacific  Grove  Motel 
>  00)  525-3373 

CIFIC  GROVE,  CA 


WALK  TO  BEACHES 

Aquarium  Tickets  Available 
Continental  Breakfast 
Fireplaces  &  Spa  Available 


ww.montereyinns.com 


\v  Hotel  Along  the  Monterey  Bay  Peninsula 


-*t 


^•VAcMaySYVw 
EXPRESS 

HOT  EL  ^SUITES 


•  Short  Walk  to  the  Beach 

•  Free  Breakfast  Buflel 

•  Beautiful  New  Rooms 

Only  minutes  away  from  the  Monterey  Bay 
Aquarium,  Fisherman's  Whatf,  Downtown 
Monterey,  Carmel  and  Pebble  Beach. 

Call  Toll  Free  (888)  233-9555 

189  Seaside  Circle  •  Manna.  CA  93933 
http://holiday-inn-marina.hotels-ca.com 
^Subject  to  availability 


i.l^^'  -^^ 


Garden  Retreat  in  the  Heart  of  Monterey 

.11  the  comforts  of  a  country  inn  with  the 
convenience  of  a  full-service  hotel. 

00)  222-2558,  or  in  calif.  (800)  222-2446 
00  Munras  Avenue,  Monterey,  California  93940 
www.casamunras-hotel.com 


3 


Marina  International 
Festival  of  the  Winds 


Mother's  Day  Weekend 
May  10  &  11,  2003 

lorya  Jean  Tate  Park  &  Marina  State  Beach 
3n  the  Monterey  Bay  in  Marina,  California 

•  Kite  Flying  ♦  Hang  eliding  ♦  Live  Music  ♦  Food  & 
vendor  Booths  ♦  Kite  Making  Workshops  &  Demos 

♦  Wind-Related  Kids  Crafts..  ♦  Giant  Air  Park 

►  Pancake  Breakfast  Sat  7- 10am  ♦  Saturday  F.vening 

Concert  with  8-Second  Kide  and  Red  Beans  &  Rice 

Free  Daily  from  10-5 
For  More  Info:  www.marinafestival.com 


ravel  Directory 


Orange  County 


WHY  SETTLE  FOR  JUST 
BIT  OF  LUXURY  WHEN 
YOU  CAN  HAVE 
IT  ALL? 


Now  you  can  enjoy  all  the 

wonders  of  Monterey  Bay 

while  enjoying  the  $5-million 

in  recent  enhancements  that  only  add  to 

the  elegance  and  hospitality  of  the  famed 

Monterey  Plaza  Hotel  &  Spa. 

Visit  www.montereyplazahotel.com 

for  a  special  package  for  Sunset  readers. 

Enter  code  P897 


2003  CON D£N AST  TRAVELER  GOLD  LIST 
TRAVEL  &  LEISURE'S  500  BEST  PLACES  TO  STAY 


400  Cannery  Row,  Monterey,  California  93940 


800-553-9430 
831-646-1700 


Napa  Valley 


Four  Sisters  Inns 

Maison  Fleurie 

Yountville  •  800-788-0369 

Rates  begin  at   1  15 

Blackbird  Inn 

Napa  •888-567-9811 

Rates  begin  at  *120 

Lavender 

Yountville  •  800-522-4140 

Rates  begin  at  *12o 

— -*- 

|  For  special  offers,  visit  www.foursisters.com  | 

www.winetrain.com 


800  427-4124 


1275  Mc'Kinstry  Street,  Napa,  CA  94559 
Gift  Certificates  Available 


We're  more 

than  just  a 

pretty  sunset. 


Northern  California 


o  GOLF  COURSES  •  TURTLE  BAY  MUSEUM  | 

•  ^""^  /?  rimnnininrn  bw  Ul 


o 

eta 


CO 
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Located  just  minutes  away  from  some  of  the  mast  spectacular  of 
nature's  treasures,  Redding  offers  some  of  the  city  pleasures  that 
are  not  easy  to  leave  behind.  More  than  2500  hotel  rooms,  Bed  & 
Breakfast  Inns,  and  RV  parks  fulfill  your  lodging  needs  while  great 
eateries,  shopping  opportunities,  museums,  ond  entertainment 
choices  provide  for  the  other  "necessities."  Discover  the  gateway 
to  dozens  of  Northern  California's  best  outdoor  attractions.  Treat 
yourself  to  the  BEST  af  both  worlds,  ond  make  REDDING  the  cen- 
ter of  your  next  vacation!  Call  for  a  free  vacation  planning  kit. 


(300)  874-7562 
UMNfcvisHfedclmf 


IEDDING 

CONVENTION  I 
[VISITORS  BUREAU, 

3PPING-ART  EXHIBITS' O 


To  advertise  call  1-877-748-0737 
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Northern  California 


San  Francisco/Bay  Area 


1-800-733-2141 
www.  shastasunset.com 

info@shaitasumet.  com 


Redondo  Beach 


^v.»»»M> 


LakeConnl 


www.lakeco 


spring 

Headliner  Concerts.       m 

Wildflowers.  Tours. 

B&Bs.  Spas'.  Closer  than  youlhink. 


San  Francisco/Bay  Area 


HrVfeHli 

=  ^s  as,    ssijs  ;  sJ 

Redondo  Beach  e, 

Enjoy  the  best  of  Southern  California. 
Uncrowded,  unhurried  and  accessible 

Call  for  your  free  Visitors  Guide 
1-800-282-0333 

www.visitredondo.com 

Redwood  Coast 


Trflve!i!SQ51r 

-"■"""^       800.346.3482  ^DWOC^D 

www.redwoodvisitor.org      cQAST 


Here,  High  Tech  Fits  Like  a  Glove 


San  Diego  Area 


Try  us  on  lor  size  and  see 
how  computer  chips  are 
made.  Many  entertaining 
NEW  exhibits  in  2003. 

Plus,  shop  at  the  Intel 
Museum  Store. 

In  Santa  Clara,  off  US  101, 
at  Montague  Expwy.  and 
Mission  College  Blvd. 
(408)  765-0503 

Open  Mon.-Fri.,  9  a.m.  to  6  p.m. 
and  Sat.,  10  a.m.  to  5p.m. , 
excluding  holidays 

FREE  admission  and  parking 


try  on  the  suits  worn 
lake  computer  chips 


www.intel.com/go/museum 


Me  It  Off  and  Keep  It  Off! 


The  only  "Exclusive  Ladies  and  Mothers  Fitness  Vacations"  at  the  beach 

in  La  Jolla,  California.  Limited  enrollment.  Separate  children's  camps  too! 

www.camplajolla.com  1-800-825-TRIM 


UNLIMITED  ACTIVITIES  •  NUTRITION  •  FITNESS*  FUN! 


Sonoma  County 


On  the  WiCd Sonoma  Coa\ 

An  oceanfront  resort  where  the  mountains  meet  the  seat 
FIREPLACES  •  PRIVATE  HOT  TUBS  il 
DATAPORT  •  TELEPHONES 
LARGE  SCREEN  SATELLITE  TELEVISM 

1-800-987-8319 

www.  tim6ercoveinn.  com 

TAX  707-847-3704 
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Sonoma" 
creek  ini 

Just  10  minutes  fro 

the  Sonoma  Plaza 

restaurants  &  winerr^ 

Rates  from  $89 

Cheerful,  comfortabl 

rooms,  affordable  rates, 

warm,  friendly  servic 

Many  rooms  have  sm 

patios  or  balconies. 


888.712.1289  www.sonomacreekinn.ct: 


:- 


HELP  STRENGTHEN 
AMERICA'S  PEACE  POWEF 

BUY  U.  S. 

SAVINGS  BONDS 
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Southern  California 


SOUTH  COAST  PLAZA 

SOUTHERN    CALIFORNIA'S 

ULTIMATE  SHOPPING 

RESORT" 

NORDSTROM 
SAKS    FIFTH    AVEN 
BANANA    REPUBL 
SMITH    &    HAWKE 
WILLIAMS-SONO 
TIFFANY    &   CO. 
LOUIS  VUITTON 
GIORGIO  ARMAN 
YVES    SAINT    LAUR 

Plus  280  fine  stores  and  restaurants 
Quality  is 


SOUTH 
CO  AS  t 
PLAZA 


elebrate  Roaring  Camp's 
Ruby  Anniversary 

Tarn  Trains  •  Beach  Trains  •  Redwoods 
Nature  Trails  •  Chuckwagon  BBQ 
880s  Village,  Depot  and  General  Stare 

Ruby  Anniversary  Tickets 
►  cents  for  anyone  born  in  1963! 

In  FELTON,  six  miles  north  of 

Santa  Cruz  on  Graham  Hill  Road 

(831)  335-4484 

www.roaringcamp.com 

Present  this  ad  and  SAVE  $2  adult/child, 
\i  to  six  tickets,  Sun  -  Fri,  (excludes  Tlunnas, 
Moonlight  &  Holiday  Trains) 


Sequoia/Kings  Canyon 
NationalParks 


SAN  DIEGO  FWY  (405)  AT  BRISTOL  ST.,  COSTA  MESA,  CA 
800.782.8888    WWW.SOUTHCOASTPLAZA.COM 


FASHION  BY  D&G  DOLCE  &  GABBANA      ©2003  South  Coast  Plaza 


Santa  Cruz  County 


Destination: 
Central  Coast 

Directory  Travel  Planner 

August  2003  Issue 

Space  close  is  5/21/03 

Don't  miss  out! 

Call  877-748-0737 

now  to  reserve  a  spot  while 

space  is  still  available. 


Enjoy  sun,  surf  and  golf  on 
the  Monterey  Bay  Large 
I  selection  of  properties. 

Bailey  Property  Management 

www.baileyproperties.com 

1-800-347-6830 


Yosemite  Area 


YOSEMITE  TRAVELERS  NOTICE 


Ride  THE  LOGGER 


A  Scenic  Narrow  Gauge  Railroad  Excursion 

at  Yosemite's  South  Entrance  on  Highway  41. 

MUSEUM  •  GIFT  SHOPS  *  SANDWICH  SHOP 


Yosemite  Mountain  Sugar  Pine  Railroad 


(559)  683-7273 

56001  Yosemite  Hwy  41  •  Fish  Camp  •  CA 

www.ymsprr.com 

OPERATING  IN  THE  SIERRA  NATIONAL  FOREST 


To  advertise  call  1-877-748-0737 
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Yosemite  Area 


DRIVE,  RIDE, 
BIKE  OR  HIKE 


jUSt  GET  HERB! 

Yosemite's  most  scenic  gateway 
Southern  Yosemite  Highway  4 1 

OPEN  ALL  YEAR  •  LODGING  •  ATTRACTIONS 


«^^| 


Contact  us  for  information 

and  a  FREE 

2003  Visitors  Guide 


YOCIEN'IITE 


A 


I 


4,  Oadhurs&CA  93644 
(559)683-4636  •  www.go2yosemite.net 


Island  of  Kauai 


Kauai  Resort  & 
Car  from  $11 5  a 
night  for  two* 


Enjoy  the  best  of  Poipu  Beach  in  beautifully 
maintained  1-5  bedroom  beach  resort  condos, 
homes  and  studios.  Many  air,  golf  and  activity 
packages.  'Based  on  5  nights  in  value  season,  dbl 
occ.  Discounts  vary  with  season  and  stay. 

Call  1-800-367-8020  any  day. 


SUITE  PARADISE 

808-742-7400  www.suite-paradise.com 


Visit  our  Website. 
granthamresorts.com 

800-325-5701 


grarttham 

^resorts.Gom 


Choose  from  the 
largest  selection  of 
resort  condos  and 
oceanfront  homes  in 
sunny  Poipu  Beach, 
Kauai  -  Hawaii. 
Excellent  rates  from 
budget  to  luxury. 


Colorado 


■RH*  4   IBhh 

Refreshing 
Days 

Cool  Nights! 

|  877-251-2628 

steamboatsummer.com 

British  Columbia,  Canada 


VANCOUVER 

COAST  &  MOUNTAINS 


For  free  travel  information,  visit: 

www.vcmbc.com 


Island  of  Maui 


ENTER  TO  WIN 

a  trip  to  Napili  Point  Resort  on 

O  HAWAIIAN 
HIRIIDES 

Go  to  napili.com  for  details 


v~] 


about  the  resort 

An  ocean  view  suite  including  car 

Fron,    $1  QQ 

X *  ^r    per  Jay 

All  the  comforts  of  paradise,  a  complete  one- 
bedroom  condominium  and  a  Budget  rental  car 
included  in  our  daily  rate.  Two-bedroom  units  from 
$259.00  daily,  including  a  mid-size  car. 

Check  our  website  or  call  us  for  free 
nights  and  special  offers. 
1-800-669-6252  or  www.Napili.com 


flapiliMjt 

J>  BESOM' 


Peak  season  rates  slightly  higher  Some  restrictions  may  apply 


Island  of  Oahu 


Island  of  Maui 


T 


Is/Lauis  Best 


Vacation  Package? 


Par  5  Golf  Package from$955% 

•  5  nights,  unlimited  golf,  car 

Kapalua  Ku'uipo from  $899%  * lj 

•  5  nights,  car  &  amenities 

Villa,  View  &  Vehicle  ....from  $799%-  «* 

•  7  nights  plus  car  fe  i 
Call  your  travel  professional 
or  (800)  545-0018 


The  Kapalua  Villas  ^ 


Prices  effective  through  12/20/03 
'Some  restrictions  may  apply. 


www.kapaluavillas.com 


Maui  |  mw, 


Maui 


IKVO 

ill!!*. 


Mana  Kai  Maui  Rt 
1-bedroom 
BEACHFRONT  COM 


1-800-367-524 

www.crhmaui.com/sunse 

Condominium  Rentals  Hawt 


KAHANA  VILLAGE,  MAU 


Oceanfront,  low-rii 
luxury  1 ,  2  &  3  bedroom  condo's.  Private  lanais  wi 

view  of  nieghbor  isles.  Heated  Pool  &  Jacuzzi 
(800)  824-3065  www.kahanavillage.co 


Island  of  Oahu 


'0%4ZM 


Elegant,  all-oceanview  accommodations. 

Our  Guaranteed  Oceanview  rates  start  at  $169 

at  Hawaii  Prince  Hotel  Waikiki. 

(some  restrictions  apply;  call  for  detaik) 

Tempted?  Call  your  travel  agent,  visit 
PrinceResortsHawaii.com/HotDeals 

or  call  toll  free  1-86&PRINCE-6.  GDS  CODE:  PJ 


^■^  ottnor 


?*//*€£) 


RESORTS  HAWAII 


®WP£E  HOTELS 


Hawaii  Prime  Hotel  Watktki 
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Island  of  Molokai 


>  '??v;*?" 


1 


a 


JP   p 


IOL.OKA'1 

Hawaiian  by  Nature 

Dn  Hawaii,  there  is  still  one  undis- 
covered island.   One  place  where 
you  can  still  feel  the  rhythms  of 
;  the  way  Hawaiians  used  to  live  it. 
te  place  where  Nature  still  reigns  as 
teen.  And  on  Moloka'i,  you  never  run 
t  of  contrasts  or  surprises.   From  three- 
le  beaches  to 
istine  rain- 
•ests,  turn 
jund,  and  like 
,igic  Moloka'i 
anges  again 
fore  your  eyes, 
fore  you  know 
Moloka'i  will 
ange  you,  too. 

1-800-800-6367 
ivw.molokai-hawaii.com 


Island  of  Maui 


Maui. 

fachfront. 

Affordable. 

Could  you  ask  for  more? 

Veil,  yes.  The  spaciousness  of  a  condo  for 
he  price  of  a  hotel  room  alone.  For  $180  a 
ay-Maui's  best  oceanfront  value.  In  historic 
.ahaina.  Ask  about  5th  Night  Free  promo. 
)a!l  your  travel  agent  or  1-800-642-6284. 

AHAINA  SHORES 

BEACH      RESORT 

www.lahainashores.com 

Restrictions  may  apply. 
ru  12/31/03. 


Island  of  Maui 


Houseboats 


Maui  Beachfront  Cottages 

Award  winning  seaside  dining. 
Romantic  beachfront  cottages. 

INN  AT  MAMA'S 
&      FISHHOUSE 

1-800-860-HULA  (4852) 
http://www.mamasfishhouse.com 


US/l 

TRINITY  ALPS 

MARINA 

P.O.  Box  670 
Lewiston,  CA  96052 

530-286-2282 

800-824-0083 

tnrHyalpsmarina.com 


Houseboats 


Houseboats 


To  advertise  call  1-877-748-0737 
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Houseboats 


rinity  Lake,  CA  •  Lake  Don  Pedro,  CA 

The  Delta,  CA  •  Lake  Mead,  NV 
i  Mohave.  NV  ♦  Lake  of  the  Ozarks,  MO 
ble  Rock  Lake,  MO  •  Lake  Amistad,  TX 


■rever  Resorts  Luxury  Houseboat  Rentals' 

> FOREVER  RESORTS 
1-800-255-5561 

www.ForeverResorts.com 


•i  Resorts  is  an  Authorized  Concessionaire  of  the  National  Park 
'ie  Don  Pedro  Recreation  Agency  and  operates  under  a 
I  use  permit  from  the  Shasta-Trinity  National  Forest, 
oris  is  a  Committed  Equal  Opportunity  Service  Provider. 


California's  Best  Kept  Secret 
167  MILES  OF  SCENIC  SHORELINE 
itral  California  (70  miles  north  of  Sacramento) 
DeLuxe  Houseboats  at  Competitive  Rates 
[800)637-1767         (503)589-3152 
www.GoBidwell.com 


REAL  ESTATE  INFO?  JUST  ASK! 


oveis 
cin- deep. 

»ive  Blood. 

+  the 
good 
neighbor. 


The  American  Red  Cross 
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Oregon 


Oregon 


(\r\r\      (     r\rj    rJ'VVf 
r\f\r\      rjIrli/Y 

With  world-renowned  rivers  for  fishing, 
waterfalls  galore,  numerous  wineries  for 
tasting,  a  National  Scenic  Byway  route  to 
Crater  Lake,  it  is  easy  to  play  in  the  Land 
of  Umpqua.  It's  also  easy  to  stay. 
The  historic  city  of  Roseburg  has 
more  than  1,000  quality 
and  affordable  rooms. 
Call  or  visit  our  website 
for  more  information. 


Roseburg,  Oregon,  the  heart  of  the  Land  of  Umpqua. 
For  a  free  guide  to  our  land  call  800.440.9584  or  visit  www.LANDofUMPQUA.com 


Oregon 


Southern  Oregon 


www.whitewaterwarehouse.com  800-214-0579 


Central  Oregon 


Great  Oregon  Trout  Fishing 

Hiking  *  Sailing  *  Outdoor  Living  at  if  s  Finest 

RV  Park  with  Hookups  •  Tent  Camping  •  Unique  Lodgings,  too! 

Mid  April  thru  October  at  a  mountain  lake  amid  tall 

pines  and  firs.  Clean  &  orderly  Campgrounds.  Marina 

with  boats  for  rent.  Restaurant.  Store.  Fuel.  Licenses. 

22  miles  E.  of  Ashland  &  1-5 

it's  one  ot  those  rare  places! 

Write  tor  free  brochure  with  rates  to 

HOWARD  PRAIRIE  LAKE  RESORT 

P.O.  Box  4709,  Medford,  Oregon  97501 
www.howardprairieresort.com   •   (541)482-1979 


Oregon 


*$*** 


We  Play  Alt  Year 


SUNRIVER,  OR. 

In  Every  Season,  We  Are  Your  Family 

Vacation  Rental  Specialists 

For  Homes  and  Condominiums 

•  18  miles  from  Mt.  Bachelor 

1-800-531-1130 

www.sunravinc.com 


To  advertise  call  1-877-748-0737 


MAY 
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Rail  Tours 


Rail  Tours 


Special  Cruises 


Rail  Tours 


Rail 

NTURE 
FETIME 


Special  Cruises 


Cruise  America 


Montana  Rockies  Rail  Tours 

1(800)519-7245 

www.montanarailtours.com 


New  England  Isles  •  Coast  of  Maine  •  Erie  Canal  •  Great  Lakes 
Chesapeake  Bay  •  Colonial  US  East  Coast  •  Nova  Scotia 
Memorable  camaraderie  •  Innovative  fleet  •  Casual  •  Terrific 
scenic  itineraries  •  Featured  on  Public  Television  •  Departs 
from  Rhode  Island  or  Chicago  •  Our  37,h  Year  •  U.S.  Flag 
www.accl-smallships.com    800-556-7450 

American  Canadian  Caribbean  Line 


Idaho 


DIAMOND  D  RANCH 


IDAHO 


Vacation  in  the  old  West  tradition  at  one  ol  America's  most  beautiful 
and  remote  working/guest  ranches.  Trail  rides,  tishing.  gold  pan- 
'  ning,  cookouts.  overnight  pack  trips,  target  range,  boating.  Several 
'  streams,  private  lake,  swimming  pool,  saunas  and  hot  tub  are  all  in  this 
photographer's  paradise.  See  our  website  for  info,  on  Kids  Horse  Camp  week 
and  Health  week.  Diamond  D  Ranch  nestled  in  the  Rocky  Mountains. 
Diamonddranch-idaho.com    1-800-222-1269   DIADIId@aol.com 


Thanks  to  you 
it  works... 

FOR  ALL  OF  US 


United  Way 


SAIL  THE 


6  or  I 
;day  crui 
from  $7t, 


T-800-327-21 

^vyww.windjammer 


Dc 
Miami  Beach,  FL 


@  WindjammerBarefootCrui 


New  Mexico 


_AOS 

NEW         MEXICO 

One  destination. 
Infinite  possibilities. 

Art  colony  ■  Alpine  resort 
Indian  pueblo  ■  Recreational  mecca 


888.953.8267  ■TAOSGUiDE2.C< 


Call  for  a  free 
Taos  Vacation  Guide. 


P 


CANOE 


W\A 


Yesterday  it  invoked  fear 

Today  fear  is  giving  way  to  hopij 

Tomorrow,  we  win  the  war. 

In  the  meantime 

Children  are  on  the  battlefront 

You  can  help. 


Pediatric  Cancer 
Research  Foundation 

A  Non  Profit  Organization 
P.O.  Box  1076,  Orange,  CA  92668-0076 


714/532-8692 
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Wyoming 


Interest  is  Building. . . 


N  NOVATION  ^o/H 

AND Architectural 

enovationSSSS 


March  29  -  September  6,  2003 


Jniversity  of  Wyoming  Art  Museum 
Laramie,  Wyoming 


Exhibition  and  public  program  information: 
307-766-6622  or  www.uwyo.edu/artmuseum 

Tourism  information:  1-800-445-5303 
or  www.Laramie-Tourism.org 


Washington 


MMHHHBMBK3IMS 


Washington 
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Washington 


3 

¥ 


& 
f-'ar- 


'ry/5ch 


Take  a  vacation  from  planning  your  vacation. 


Planning  your  visit  to  Seattle  Southside  just  got  easier.  Let  our  friendly  travel 
experts  help  you  make  the  most  of  your  vacation.  Save  on  hotels  and  attractions. 
Discover  the  best  in  shopping,  dining,  sightseeing,  and  entertainment  —  all  with  one 
convenient  call  or  click:  1  (877)  885-9452   •  www.SeattleSouthside.com 


SEATTLE 


Southside 


THE    PACIFIC    NORTHWEST    STARTS    HERE 


San  Juan  Islands,  Washington 


:xpl< 

.primeval  shorelines\ 

^sun-dried  valleys,  rain 

[forest  trails,  cultural 

[festivals  and  alpine^ 

meadows! 


E  Travel 
J00-942-4„ 

ww*g|ympscpeninsula,org 


Sail  the  San  Juan  Islands 

ESCAPE 

THE 

ORDINARY 


Forested  Islands 
Hidden  coves 
Vivid  Sunsets 
Plentiful  Wildlife 
Gourmet  Cuisine 
Six  Day  Cruises 


Brochure    800-729-3207  www.stsj.com 


In  the  event  we  are  unable  to  effect 
the  delivery  of  your  subscription  to 
SUNSET  for  any  reason  beyond  our 
control,  our  obligation  is  limited  to  the 
resumption  of  your  subscription 
when  we  are  able  to  do  so.  If  we 
remain  unable  to  resume  delivery 
within  24  calendar  months  from  the 
date  of  interruption,  we  will  have  no 
further  obligation  under  your  sub- 
J  scription  agreement. 


Dude  Ranches 


Greenhorn  Greek 

,  An  unforgettable,  adventure- 
filled  week  in  the  Sierra  Nevada  . 
Mountains  of  California. 

Rustic  Cabins 
;  Family  Activities 
Children's  Activities 
Hot  Tub  &  Swimming  Pool 
Horseback  Riding 
Riding  Lessons 
Family  Dining 
Hiking 
Jrlshing 


To  advertise  call  1-877-748-0737 


MAY    2  003         75 
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Circle  the  numbers  on  the  post-paid  card  and  mail,  Call  800-967-3189  or  fax  413-637-4343. 


TRAVEL 

To  receive  all  information  on  a  state  or 
category,  circle  the  state  or  category  number. 

Great  Getaways 

101.  Bear  Mountain  Lodge 

102.  Canyoneers  Inc. 

103.  Castle  County  Travel  Region 

104.  Colorado  Springs  CVB 

105.  Colossal  Cave  Park 

106.  Dinosaurland  Northeastern  Utah 

107.  Espanola  valley  Chamber  of  Commerce 

108.  Estes  Park,  CO:  Rocky  Mt.  National  Park 

109.  Fort  Collins  Convention  and  Visitor's  Bureau 

110.  Indian  Country 

111.  La  Fonda 

112.  Missoula  Convention  &  Visitors  Bureau 

113.  Moab  /  Grand  County  Travel  Council 

114.  Santa  Cruz  County 

115.  Santa  Fe  Convention  and  Visitors  Bureau 

116.  Sheraton  Wild  Horse  Pass 

117.  Silver  City  -  Grant  County  Chamber  of 
Commerce 

118.  Tenaya  Lodge.  Yosemite  Area 

119.  The  Mountain  Inn 

120.  Visit  Utah's  National  Park  Country 

121.  Winter  Park/Fraser  Valley  C  of  C 

Airports 

122.  Oakland  International  Airport 

123.  Arizona 

124.  Gainey  Suites  Hotel 

125.  Grand  Canyon  Expeditions 

126.  Southern  AZ:  Wild  at  Heart.  Close  at  Hand 

127.  Westin  Kierland  Resort  &  Spa 

128.  Arkansas 

129-   Arkansas  Parks  and  Tourism 

130.   Harrison,  AR  Convention  &  Visitors  Bureau 

California 

131-  Apple  Farm  Inn 

132.  Bailey  Properties  Inc. 

133-  Barona  Valley  Ranch  Resort  and  Casino 

134.  Beach  House  at  Hermosa  Beach 

135.  Blackbird  Inn 

136.  Blue  Lantern  Inn 

137.  Bodega  Bay  Lodge  &  Spa 

138.  Bonfante  Gardens  Theme  Park 
139-  Boutique  Hotel  Collection 

140.  Caesars  Tahoe 

141.  Cannery  Row  Marketing 

142.  Casa  Munras  Garden  Hotel 
143-  Catalina  Express 

144.  Catalina  Island  Chamber  of  Commerce 

145.  Catalina  Island's  Pavilion  Lodge 

146.  Catalina  Passenger  Service 


147.  Cendant/Ramada  Management  Association 

148.  City  of  San  Luis  Obispo 

149.  Embassy  Suites  Mandalay  Beach  Resort 

150.  Feather  River  Inn 

151.  Fort  Bragg  Chamber  of  Commerce 

152.  Gilroy  Visitors  Bureau 

153.  Half  Moon  Bay  Lodge 

154.  Holiday  Inn  Express  -  Marina 

155.  Holiday  Inn  -  Ventura 

156.  Huntington  Beach  CVB 

157.  Inn  At  Morro  Bay 

158.  Inn  at  Oyster  Point 

159.  Inn  at  Sonoma 

160.  Intel  Museum 

161.  Lake  County  Marketing  Program 

162.  Lake  Tahoe  Travel  Information 
163-   Lavender 

164.  Long  Beach  Aquarium 

165.  Maison  Fleurie 

166.  Mammoth  Lakes  Visitors  Bureau 

167.  Marina  Dunes  Resort 

168.  Mendocino  County  Alliance 

169-   Mono  County  Tourism  Commission 

170.  Monterey  Plaza  Hotel 

171.  Morro  Bay 

172.  Napa  Valley  Lodge 

173.  North  Cliff  Hotel 

174.  North  Lake  Tahoe  Resort  Association 

175.  Northern  California  Attractions  Association 

176.  Old  Sacramento  Historic  District 

177.  Orange  County  Tourism  Council 

178.  Oxnard  Convention  &  Visitors  Bureau 
179-   Paramount's  Great  America 

180.  Rancho  Santa  Barbara  Marriott 

181.  Red  and  White  Fleet 

182.  Redding  CVB 

183-   Redondo  Beach  Visitors  Bureau 

184.  Redwood  Coast 

185.  Roaring  Camp  Narrow-Gauge  Railway 

186.  Santa  Cruz  Seaside:Beach  Boardwalk, 
amusement  park  &  lodgings 

187.  Santa  Ynez  Inn 

188.  Santa  Ynez  Valley  Visitors  Association 

189.  Sea  Venture  Resort 

190.  Shasta  Sunset  Dinner  Train 

191.  Sonoma  Creek  Inn 

192.  South  Coast  Plaza 

193-   The  Clocktower  Inn  Hotel 

194.  The  Pierpont  Inn  and  Racquet  Club 

195.  The  Village  at  Squaw  Valley 

196.  The  Wax  Museum  at  Fisherman's  Wharf 

197.  Timber  Cove  Inn 

198.  Truckee  Donner  C  of  C 

199-   Ventura  Visitors  &  Convention  Bureau 

200.  VRJ  Desert  Vacation  Villas 

201.  Wonder  Valley  Ranch  Resort 

202.  Yosemite  Mountain  Sugar  Pine  Railroad 
203-   Yosemite  Sierra  Visitors  Bureau 


204.  Canada 

205.  Canadian  River  Cruise  Vacations 

206.  Eagle  Nook  Ocean  Wilderness  Resort 

207.  The  Butchart  Gardens 

208.  Vancouver  Central  Reservations 

209.  Victoria  Clipper/Clipper  Vacations 

210.  Colorado 

211.  Colorado  Tourism 

212.  New  Sheridan  Hotel 

213.  Steamboat  Springs  Chamber  of  Commerce 

Dude  Ranches 

214.  Greenhorn  Creek  Guest  Ranch 

Europe 

215.  Visit  Scotland 

2 16.  Hawaii 

217.  Kahana  Village 

218.  Lahaina  Shores  Beach  Resort 

219.  Mana  Kai  Maui 

220.  Moloka'i  Visitors  Association 

221.  Napili  Point  Resort,  Maui 

222.  Prince  Resorts  Hawaii 

223.  Suite  Paradise 

224.  The  Inn  at  Mama's  Fish  House 

225.  The  Kapalua  Villas 

226.  Turtle  Bay  Resort 

*Aston  Hotels  &  Resorts  Hawaii  (800)  922-7866 

227.  Houseboats 

228.  Forever  Resorts 

229.  Houseboats.com 

230.  Seven  Crown  Resorts 

Idaho 

231.  Idaho  Travel  Council 

International  Travel 

232.  Windjammer  Barefoot  Cruises-Caribbean 

Motorhomes 

233.  Go  RVing.  Life's  A  Trip 

234.  Nevada 

235.  Bally's  Casino 

236.  Reno  Sparks  Convention  &  Visitors  Authority 

237.  New  Mexico 

238.  Bear  Mountain  Lodge 
239-   New  Mexico  B&B  Association 

240.  Taos,  New  Mexico 

Oregon 

241.  Astoria  Chamber  of  Commerce 

242.  Eagle  Crest  Resort 

243.  Howard  Prairie  Lake  Resort 

244.  Inn  At  Spanish  Head 


Visit  www.sunset.com  for  more  information. 
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245.  Kah-Nee-Ta  High  Desert  Resort  &  Casino 

246.  Klamath  County  Dept.  of  Tourism 

247.  Land  of  Umpqua/City  of  Roseburg  Visitors 
&  Convention  Bureau 

248.  McMenamin's  Edgefield 

249.  McMenamin's,  Inc.  Kennedy  School 

250.  Oregon  Coast  Aquarium 

251.  Oregon  Tourism  Commission 

252.  Riverhouse  Resort 
253-  Salem  CVB 

254.  Sunriver  Resort 

255.  White  Water  Warehouse 

256.  Wildhorse  Casino  Resort 

River  Rafting 

257.  Kern  River  Outfitters 

South  Dakota 

258.  South  Dakota  Office  of  Tourism 

259-    Tours  Cruises  Railroad* 

260.  American  Canadian  Caribbean  Line,  Inc. 

261.  Montana  Rockies  Rail  Tours 

262.  Norwegian  Cruise  Line 
263-   Norwegian  Tourism  Board 

264.  Rocky  Mountaineer  Railtours 

Travel  Services 

265.  AAA  Travel/Holland  America 

Utah 

266.  Iron  County  Tourism  &  CB,  Cedar  City 

Washington 

267.  Bainbridge  Island  Lodging  Assoc. 

268.  Bellingham/Whatcom  Convention  &  Visitors 
Bureau 

269.  Cascade  Loop  Association 

270.  City  of  Lynnwood 

271.  Flying  Horseshoe  Ranch 

272.  Grant  County 

273.  Hotel  Bellwether 

274.  Inn  at  Harbor  Steps,  Seattle 

275.  Okanogan  County  Tourism  Council 

276.  Pullman  Chamber  of  Commerce 

277.  Saratoga  Inn 

278.  Seattle  Southside  Visitor  Information 

279.  Snohomish  County  Tourism  Bureau 

280.  Sorrento  Hotel 

281.  Sun  Mountain  Lodge 

282.  Tourism  Grays  Harbor 

283.  Tri-Cities  Visitors  Bureau 

284.  Walla  Walla,  Washington 

285.  Washington's  Olympic  Peninsula 

286.  Willows  Lodge 

287.  Woodmark  Hotel  on  Lake  Washington 

288.  Wyoming 

289.  Albany  County  Tourism  Board 

290.  Cody,  Wyoming 


AUTOMOTIVE 

291.  Mitsubishi  Endeavor 

292.  The  2003  Kia  Optima 

293.  Toyota  Sienna 

FOOD 

294.  Anolon®  Titanium 

295.  Challenge  Dairy  Products 

296.  Genisoy  Products  Inc. 

297.  Kuhn  Rikon  -  Swiss  DuroTherm  Cookware 

298.  Lindeman's  Wines 
299-  Nescafe  Taster's  Choice 

300.  Randall  Farms 

301.  Tillamook®  Cheese 

HOME 

302.  Alpha  Granite  &  Marble,  Inc. 

303.  American  Drapery,  Blind  &  Carpet 

304.  American  Standard  Bath  and  Kitchen 

305.  Deck  House 

306.  Delta  Faucet 

307.  DuPont  Stainmaster 

308.  Four  Seasons  Sunrooms 

309-  Incinolet  Electric  Incinerating  Toilet 

310.  Kelly-Moore  Paint  Co. 

311.  KitchenAid 

312.  KraftMaid  Cabinetry  Inc. 
313-  Loewen  Inc. 

314.  Marquis  Spas 

315.  Marvin  Windows 

316.  Minwax®  Wood  Beautiful  Magazine 

317.  Mohawk  Flooring 

318.  Pella  Windows  &  Doors 

319.  Retractable  ITI  Patio  Covers  &  Awnings 

320.  Schlage 

321.  Sears  -  Kenmore 

322.  Sentricon  Termite  Colony  Elimination  System 

323.  The  Neighborhoods  of  the  South  Livermore 
Valley 

324.  Trex  Easy  Care  Decking 

325.  Vent-A-Hood 

326.  Weber  Grills 

327.  ZwillingJ.A.  Henckels 

MISCELLANEOUS 

328.  Chico's  Catalog  and  Savings  Certificate 

329.  Osteo  Bi-Flex® 

330.  Laney  Surgical  Arts 

SHOPPING/GARDEN  & 
OUTDOOR  LIVING 

331.  Coldwater  Creek 

332.  Endless  Pools 

333.  "Let's  Edge  It!"  by  Argee  Corporation 

334.  L.  L.  Bean 

335.  Scott's  Shake  'n  Feed 

336.  Scott's  Nature  Scapes 

337.  Sentry  Table  Pad  Co. 

338.  Supersoil 

339.  The  Iron  Shop 

340.  Traeger  Industries 

341.  Vixen  Hill  Manufacturing  Co. 

342.  Western  Red  Cedar  Lumber  Association 


The  Ultimate 
Grilling  Guide 

Visit  sunset.com/grill  for 

our  best  barbecued  steaks, 
chicken,  ribs,  fish,  veggies, 
and  more. 


Sunset.com 


*  C800-967-3189^  * 


GARDEN  &  OUTDOOR  LIVING 


igarden 

lift  ft 
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Secrets  behind 
a  garden  wall 

Clever  growing  tricks  from  an  Idaho  gardener 

By  Suzanne  Touchette  Kelso  ■  Photographs  by  Norm  Plate 


On  the  west  side  of  Alex  and  Gina 
Macdonald's  contemporary  log 
home  in  Ketchum,  Idaho,  a  dry- 
stacked  stone  wall  surrounds  the  garden. 
The  artfully  arranged  stones  form  a 
picturesque  and  utilitarian  barrier,  which 
allows  the  Macdonalds  to  grow  a  bountiful 
array  of  flowers  and  vegetables  that  would 
otherwise  be  devoured  by  passing  deer  and 
elk.  The  wall  also  creates  a  warmer  micro- 
climate, extending  the  too-short  growing 
season  here  at  an  elevation  of  6,500  feet. 

The  inspiration  for  the  walled  garden 
came  during  a  trip  the  Macdonalds  took 
to  Provence.  In  France,  they  saw  ancient 


stone  walls  surrounding  virtually  every 
garden. 

Back  home  in  Ketchum,  Gina — a  veteran 
gardener,  farmer,  and  rancher — worked 
with  Webb  Landscape  to  design  walls  that 
would  be  sturdy  enough  to  keep  out  elk  and 
withstand  a  heavy  snow  load  in  winter. 
Using  buff-colored  Utah  sandstone,  they 
built  7-foot-tall  walls  that  taper  from  4  feet 
wide  at  the  base  to  2  feet  wide  at  the  top. 

Besides  barring  unwanted  wildlife  from 
the  expansive  garden,  the  walls  block  the 
cold  wind,  and  the  stone  retains  solar 
heat  that  radiates  into  the  garden.  The 
longest  walls,  which  face  west  and  south, 
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nn  shrub  roses  like  'What  A 
ach'  (left)  to  strawberries  (bottom), 
garden  blends  ornamentals  and 
bles.  The  metal  trellis  holds  pots 
geraniums  and  honeysuckle. 
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GARDEN 


receive  maximum  solar  exposure. 
Consequently,  the  garden  stays  about 
10°  warmer  than  the  ambient  air 
temperature.  Gina  figures  that  the  wall 
extends  Ketchum's  average  75-day 
giowing  season  by  at  least  21  days. 

To  squeeze  even  more  abundance 
out  of  the  short  summer,  Gina  em- 
ploys other  devices.  Early  in  the  sea- 
son or  whenever  temperatures  dip, 
she  shields  vegetables  with  row  covers 
or  plastic  sheeting  suspended  over 
frames  made  of  metal  or  PVC  pipe. 
She  grows  warmth-loving  artichokes, 
basil,  and  tomatoes  in  a  120-square- 
foot  plastic  greenhouse. 

In  addition  to  edibles,  Gina  grows 
30  kinds  of  perennials.  Near  the 
house,  which  bounds  one  side  of  the 
garden,  she  grows  towering  delphini- 
ums and  hollyhocks  for  their  strong 
vertical  interest.  Nearby,  peonies  yield 
soft  pink  blossoms  that  she  harvests 
for  indoor  arrangements.  Gina  likes 
carnations  and  sweet  Williams  for 
their  spicy  fragrance  and  season-long 
color.  Indestructible  bearded  irises  are 
scattered  throughout  the  garden.  She 
keeps  lavenders  and  lemon  trees  in 
pots,  which  she  moves  indoors  for 


Gina's  favorite  plants 


FLOWERS 

Bearded  iris  'Sugar  Blues' 
Bee  balm  'Scorpio' 
Columbine  McKana  Giants 

Delphinium 

Magic  Fountains  Mix 

Dianthus  'Zing  Rose' 
Foxglove  'Apricot' 
Gaillardia  x  grandiflora 
'Portola  Giants' 
Hollyhock  'Charter's  Double' 
Lavender  'Provence' 
Peony  'Raspberry  Sundae' 
Purple  coneflower  Magnus' 

Rudbeckia  hirta 

Rustic  Colors  Mix 

Scabiosa  atropurpurea 

Imperial  Giants  Mix 

Shasta  daisy 

'Christine  Hagemann' 

Sweet  William  'Magic  Cherry' 


VEGETABLES 

Asparagus  'Jersey  Giant' 
Broccoli  Bonanza' 
Carrot  'Royal  Chantenay' 
Green  bean  'Vernandon' 
Lettuce  Napa  Valley 
Lettuce  Mix 

Pea  'Super  Sugar  Snap' 
Potatoes  'All  Blue',  'Kerr's 
Pink',  'Peruvian  Purple', 
'Yukon  Gold' 

Spinach  'Bloomsdale 
Longstanding' 
Strawberry  Tristar' 
Tomatoes  'Brandywine', 
'Early  Girl',  'Super  Sweet  100' 

SOURCES 

Flowers:  Many  of  the  plants 
on  Gina's  list  are  sold  by 
White  Flower  Farm  (www. 
whiteflowerfarm.com  or  800/ 


503-9624)  and  Wayside  Gas 
dens  (www.  waysidegardens 
com  or  800/845-1 124),  whfoi 
also  sells  Canadian  Explorer 
series  roses. 

Vegetables:  Seeds  for  many\ 
of  the  varieties  mentioned  are; 
available  from  W.  Atlee  Burp^  $g\ 
&  Co.  (www.burpee.com  or 
800/888-1447)  and  Shep- 
herd's Garden  Seeds  (www. 
shepherdseeds.com  or 
800/503-9624),  which  also 
offers  an  assortment  of  seed 
potatoes. 

Row  covers:  These  are 
available  from  Charley's 
Greenhouse  (www. 
charleysgreenhouse.  com 
or  800/322-4707)  and  Gar- 
dener's Supply  Company 
(www.gardeners.com  or 
800/863-1700). 
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Plonase  is  approved  to  treat  more  triggers 
than  any  of  these  allergy  medicines. 


lonase 


Nasonex* 


Zyrtec 


Claritin 


Pollen 


Pet  Dander         Dust  Mites  Pollution 


Smoke  Strong  Odors 


more  than  Nasonex® 


more  than  Zyrtec® 


more  than  Claritin® 


Allegra* 


more  than  Allegra® 


rLONASE  is  approved  to  treat  more  triggers  than  these  leading*  allergy  medicines. 

f  you're  like  most  people  with  nasal  allergies,  you  suffer  from  more  than  just  seasonal  allergies. .  .you  may  also 
uffer  from  indoor  triggers  or  get  nasal  symptoms  from  smoke  strong  odors,  or  pollution.  But  all  it  takes  is 
'LONASE  to  treat  all  those  triggers.  Not  even  these  leading  pills  and  nasal  spray  are  approved  to  do  that 
4ore  reason  than  ever  to  talk  to  your  doctor  about  FLONASE. 

lesults  may  vary.  If  side  effects  occur,  they  are  generally  mild,  and  may  include  headache  nosebleed,  or  sore 
iroat  For  best  results,  use  daily.  Maximum  relief  may  take  several  days.  Available  by  prescription  only. 


3? 


GlaxoSmithKline 

Available  by  prescription  only. 
Available  over-the-counter. 


When  you  get  it  all,  all  it  takes  is  /^florf -*M»/*® 
1-800-427-5295  |  www.flonase.com  (f|utjcasone  propionate) 


"Allegra,  Claritin,  Zyrtec,  Flonase,  Nasonex,  and  Clarinex  are  among  the  leading  prescription  allergic  rhinitis  products.' 
tource:  Scott-Levin's  Source™  Prescription  Audit  (SPA)  from  Verispan;  October  2001 -September  2002. 

he  brands  listed  are  trademarks  of  their  respective  owners  and  are  not  trademarks  of  The  GlaxoSmithKline  Group 
if  Companies.  The  makers  of  these  brands  are  not  affiliated  with  and  do  not  endorse  GlaxoSmithKline  or  its  products. 

'lease  see  important  information  on  the  following  page. 


Nasal  Spray,  50  meg 
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BRIEF  SUMMARY 


SHAKE  GENTLY  BEFORE  USE. 
ill  prescribing  information  lor  complete  product  information 


FLONASE® 

(fluticasone  propionate) 
Nasal  Spray,  50  meg 

For  Intranasal  Use  Only. 

The  lollowing  is  a  he!  summary  only;  see  I 

CONTRAINDICATIONS 

FLONASE  Nasal  Spray  is  contraindicated  in  patients  with  a  hypersensitivity  to  any  of  its  ingredients. 
WARNINGS 

The  replacement  ot  a  systemic  corticosteroid  with  a  topical  corticosteroid  can  he  accompanied  by 
signs  ot  adrenal  insufficiency,  and  in  addition  some  patients  may  experience  symptoms  ol  wrthdrawal,  eg, 
joint  and/or  muscular  pain,  lassitude,  and  depression  Patients  previously  treated  tor  prolonged  penods  wflh 
systemic  corticosteroids  and  transferred  to  topical  corticosteroids  should  be  carefully  monitored  lor  acute 
adrenal  insufficiency  in  response  to  stress  In  those  patents  who  have  asftima  or  other  clinical  conditions 
requinng  long-term  systemic  corticosteroid  treatment,  too  rapid  a  decrease  in  systemic  corticosteroids 
may  cause  a  severe  exacerbation  of  their  symptoms 

The  concomitant  use  ol  intranasal  corticosteroids  with  other  inhaled  corticosteroids  could  increase 
the  risk  ot  signs  or  symptoms  of  hypercorticism  and/or  suppression  ol  tie  hypothalamic-pluflary-adrenal 
(HPA)axis, 

Persons  who  are  using  drugs  that  suppress  the  immune  system  are  more  susceptible  to  infections 
than  healthy  individuals  Chickenpox  and  measles,  lor  example,  can  have  a  more  serious  or  even  latal 
course  in  susceptible  children  or  adults  using  corticosteroids  In  children  or  adults  who  have  not  had  these 
diseases  or  been  properly  immunized,  particular  care  should  be  taken  to  avoid  exposure  How  the  dose, 
route,  and  duration  ol  corticosteroid  administration  affect  the  nsk  of  developing  a  disseminated  intection 
is  not  known  The  contribution  of  the  underlying  disease  and/or  pnor  corticosteroid  treatment  to  the  nsk  is 
also  not  known  II  exposed  lo  chickenpox.  prophylaxis  wflh  varicella  zoster  immune  globulin  (VZIGI  may  be 
indicated  It  exposed  to  measles,  prophylaxis  with  pooled  intramuscular  immunoglobulin  (IG)  may  be 
indicated.  (See  the  respective  package  inserts  for  complete  BIG  and  IG  presenbing  information  I  if 
chickenpox  develops,  treatment  with  antiviral  agents  may  be  considered 

Avoid  spraying  in  eyes. 
PRECAUTIONS 

General:  Intranasal  corticosteroids  may  cause  a  reduction  in  growth  velocity  when  administered  to 
pediatric  patients  isee  PRECAUTIONS  Pediatric  Use) 

Rarely,  immediate  hypersensitivity  reactions  or  contact  dermatitis  may  occur  after  the  administration 
ol  FLONASE  Nasal  Spray  Rare  instances  of  wheezing,  nasal  septum  perforation,  cataracts,  glaucoma,  and 
increased  intraocular  pressure  have  been  reported  following  the  intranasal  application  ol  corticosteroids, 
including  fluticasone  propionate 

Use  ol  excessive  doses  ol  corticosteroids  may  lead  to  signs  or  symptoms  of  hypercorticism  and/or 
suppression  of  HPA  function 

Although  systemic  effects  have  been  minimal  wflh  recommended  doses  ol  FLONASE  Nasal  Spray, 
potential  nsk  increases  with  larger  doses  Therefore,  larger  than  recommended  doses  ol  FLONASE  Nasal 
Spray  should  be  avoided 

When  used  at  higher  than  recommended  doses  or  in  rare  individuals  at  recommended  doses,  systemic 
corticosteroid  effects  such  as  hypercorticism  and  adrenal  suppression  may  appear.  If  such  changes  occur, 
the  dosage  of  FLONASE  Nasal  Spray  should  be  disconbnued  slowly  consistent  with  accepted  procedures 
lor  discontinuing  oral  corticosteroid  therapy 

In  clinical  studies  with  fluticasone  propionate  administered  intranasally.  the  development  of  localized 
infections  ot  the  nose  and  pharynx  wflh  CmlnSi  albicans  has  occurred  only  rarely  When  such  an  infection 
develops,  it  may  reguire  treatment  with  appropriate  local  therapy  and  discontinuation  of  treatment  with 
FLONASE  Nasal  Spray.  Patients  using  FLONASE  Nasal  Spray  over  several  months  or  longer  should 
be  examined  periodically  for  evidence  of  Cancte  infection  or  other  signs  ol  adverse  effects 
on  the  nasal  mucosa. 

intranasal  corticosteroids  should  be  used  with  caution,  if  at  all.  in  patients  with  active  or  quiescent 
tuberculous  infections  ol  the  respiratory  tract;  untreated  local  or  systemic  fungal  or  bacterial  infections, 
systemic  viral  or  parasitic  infections,  or  ocular  herpes  simplex. 

Because  ol  the  inhibitory  effect  ol  corticosteroids  on  wound  healing,  patients  who  have  experienced 
recent  nasal  septal  ulcers,  nasal  surgery,  or  nasal  trauma  should  not  use  a  nasal  corticosteroid  until 
healing  has  occuned 

Information  lor  Patients:  Patients  being  treated  with  FLONASE  Nasal  Spray  should  receive  the  following 
information  and  instructions  This  information  is  intended  to  aid  them  in  the  sale  and  effective  use  ol  this 
medication.  It  is  nol  a  disclosure  ol  all  possible  adverse  or  intended  effects 

Patients  should  be  warned  to  avoid  exposure  to  chickenpox  or  measles  and,  it  exposed,  to  consult  their 
physician  without  delay. 

Patients  should  use  FLONASE  Nasal  Spray  at  regular  intervals  for  optimal  effect.  Some  pabenls 
112  years  ol  age  and  older)  with  seasonal  allergic  rhinitis  may  find  as-needed  use  ol  200  meg  once  daily 
etlective  for  symptom  control  (see  Clinical  Tnals  section  of  full  presenbing  information) 

A  decrease  in  nasal  symptoms  may  occur  as  soon  as  12  hours  after  starting  therapy  with  FLONASE 
Nasal  Spray.  Results  in  several  clinical  trials  indicate  statistically  significant  improvement  within  the  first 
day  or  two  ol  treatment,  however,  the  full  benefit  ot  FLONASE  Nasal  Spray  may  nol  be  achieved  until 
treatment  has  been  administered  lor  several  days  The  patient  should  not  increase  the  prescribed  dosage 
but  should  contact  the  physician  fl  symptoms  do  nol  improve  or  il  the  condition  worsens. 

For  the  proper  use  of  FLONASE  Nasal  Spray  and  to  attain  maximum  improvement,  the  patient  should 
read  and  follow  carefully  the  patients  instructions  accompanying  the  product. 
Drug  Interactions:  In  a  placebo-controlled,  crossover  study  in  8  healthy  volunteers,  coadministration  ol  a 
single  dose  of  orally  inhaled  fluticasone  propionate  ( 1 ,000  meg,  5  bmes  the  maximum  daily  intranasal 
dosei  with  multiple  doses  ot  ketoconazole  (200  mg)  to  steady  state  resulted  in  increased  mean  fluticasone 
propionate  concentrations,  a  reduction  in  plasma  Cortisol  AUC,  and  no  effect  on  urinary  excretion  of 
Cortisol  This  interaction  may  be  due  lo  an  inhibition  ol  cytochrome  P450  3A4  by  ketoconazole,  which  is 
also  the  route  ol  metabolism  of  fluticasone  propionate.  No  drug  interaction  studies  have  been  conducted 
with  FLONASE  Nasal  Spray,  however,  care  should  be  exercised  when  fluticasone  propionate  is 
coadministered  with  long-term  ketoconazole  and  other  known  cytochrome  P450  3A4  inhibitors 
Carcinogenesis.  Mutagenesis,  Impairment  ol  Fertility:  Fluticasone  propionate  demonstrated  no 
tumorigenic  potential  in  mire  at  oral  doses  up  to  1 ,000  meg/kg  (approximately  20  times  the  maximum 
lecommended  daily  intranasal  dose  in  adults  and  approximately  10  times  the  maximum  recommended 
daily  intranasal  dose  in  children  on  a  meg/nv  basis)  lor  78  weeks  or  in  rats  al  inhalation  doses  up 
lo  57  meg/kg  (approximately  2  times  the  maximum  recommended  daily  intranasal  dose  in  adults 
ano  approximately  equivalent  to  the  maximum  recommended  daily  intranasal  dose  in  children  on  a 
meg/m  basis)  tor  104  weeks. 

Fluticasone  propionate  did  not  induce  gene  mutation  in  prokaryotic  or  eukaryotic  cells  in  vrtro 
No  significant  claslogenic  effect  was  seen  in  cultured  human  penpheral  lymphocytes  in  vitro  or  in  the 
mouse  micronucleus  lest 

No  evidence  ol  impairment  ol  fertility  was  observed  in  reproductive  studies  conducted  in  male  and 
female  rats  al  subcutaneous  doses  up  to  50  meg/Kg  (approximately  2  times  the  maximum  recommended 
daily  intranasal  dose  in  adults  on  a  meg/m  basis)  Prostate  weight  was  significantly  reduced  at  a 
subcutaneous  dose  ol  50  meg/kg. 

Pregnancy:  Jeralogenic  Effects:  Pregnancy  Category  C  Subcutaneous  studies  in  the  mouse  and  ral  at 
45  and  100  meg/kg,  respectively  (approximate!*  equivalent  to  and  4  times  the  maximum  recommended 
daily  intranasal  dose  In  adults  on  a  mco/m  basis,  respectively)  revealed  fetal  toxicity  characteristic  ol 
potent  corticosteroid  compounds,  including  embryonic  growth  retardation,  omphalocele,  cleft  palate  and 
retarded  cranial  ossification 

In  the  rabbit,  fetal  weight  reduction  and  cleft  palate  were  observed  al  a  subcutaneous  dose  ol 
4  meg/kg  (less  than  the  maximum  recommended  daily  intranasal  dose  in  adults  on  a  meg/m  basis). 
However,  no  teratogenic  effects  were  reported  al  oral  doses  up  to  300  mcgfkg  (approximately  25  times  the 
maximum  recommended  daily  intranasal  dose  in  adults  on  a  meg/m  basis)  ol  fluticasone  propionate  lo  Ihe 
rabbit  No  fluticasone  propionate  was  delected  in  the  plasma  in  this  study,  consistent  with  the 
established  low  bioavailabilrry  lollowing  oral  administration  (see  CLINICAL  PHARMACOLOGY  section  ot  full 
presenbing  information). 

Fluticasone  propionate  crossed  the  placenta  lollowing  oral  administration  ol  100  meg/kg  to  rats  or 
300  meg/kg  lo  rabbits  (approximately  4  and  25  times,  respectively,  the  maximum  recommended  daily 


intranasal  dose  in  adults  on  a  meg/m-  basis). 

There  are  no  adequate  and  well-controlled  studies  in  pregnant  women  Fluticasone  propionate  should 
be  used  dunng  pregnancy  only  if  the  potential  beneld  justifres  Ihe  potential  nsk  to  the  fetus. 

Expenence  with  oral  corticosteroids  since  their  introduction  in  pharmacologic,  as  opposed  to 
physiologic,  doses  suggests  that  rodents  are  more  prone  lo  teratogenic  effects  from  corticosteroids  than 
humans  In  addition,  because  there  is  a  natural  increase  in  corticosteroid  production  dunng  pregnancy, 
most  women  will  require  a  lower  exogenous  corticosteroid  dose  and  many  will  nol  need  corticosteroid 
treatment  dunng  pregnancy. 

Nursing  Mothers:  It  is  not  known  whether  fluticasone  propionate  is  excreted  in  human  breast  milk 
However,  other  corticosteroids  have  been  delected  in  human  milk.  Subcutaneous  administration  to 
laclating  rats  of  10  meg/kg  ol  tritiated  fluticasone  propionate  (less  than  the  maximum  recommended  daily 
intranasal  dose  in  adults  on  a  meg/m  basis)  resulted  in  measurable  radioactivity  in  the  milk.  Srnce  there 
are  no  data  from  controlled  trials  on  the  use  ol  intranasal  fluticasone  propionate  hy  nursing  mothers, 
caution  should  be  exercised  when  FLONASE  Nasal  Spray  is  administered  to  a  nursing  woman. 
Pediatric  Use:  Five  hundred  (500)  patients  aged  4  to  1 1  years  and  440  patients  aged  1 2  lo  1 7  years  were 
studied  in  US  clinical  trials  with  fluticasone  propionate  nasal  spray  The  safety  and  effectiveness  of 
FLONASE  Nasal  Spray  in  children  below  4  years  ol  age  have  nol  been  established. 

Controlled  clinical  studies  have  shown  that  intranasal  corticosteroids  may  cause  a  reduction  in  growth 
velocity  in  pediatric  patients.  This  effect  has  been  observed  in  Ihe  absence  ol  laboratory  evidence  ol  HPA 
axis  suppression,  suggesting  that  growth  velocity  is  a  more  sensitive  indicator  ol  systemic  corticosteroid 
exposure  in  pediatric  patenls  than  some  commonly  used  tests  ol  HPA  axis  function.  The  long-term  effects 
of  this  reduction  in  growth  velocity  associated  with  intranasal  corticosteroids,  including  the  impact  on  final 
adull  height  are  unknown.  The  potential  for  "catch-up"  growth  lollowing  discontinuation  o!  treatment  wflh 
intranasal  corticosteroids  has  not  been  adequately  studied  The  growth  of  pediatric  patients  receiving 
intranasal  corticosteriods,  including  FLONASE  Nasal  Spray,  should  be  monitored  routinely  (e.g.,  via 
stadiomefry)  The  potential  growth  effects  ol  prolonged  treatment  should  be  weighed  against  the  clinical 
benefits  obtained  and  the  risks/benefits  ol  treatment  alternatives  To  minimize  the  systemic  effects  ol 
intranasal  corticosteroids,  including  FLONASE  Nasal  Spray,  each  patient  should  be  titrated  to  the  lowest 
dose  that  effectively  controls  his/her  symptoms. 

Geriatric  Use:  A  limited  numbei  ot  patients  65  years  ol  age  and  older  |n=l29)  or  75  years  ol  age  and  older 
|n=1 1 )  have  been  treated  with  FLONASE  Nasal  Spray  in  US  and  non-US  clinical  tnals.  While  Ihe  number  ol 
patients  is  loo  small  to  permit  separate  analysis  ol  efficacy  and  safety,  the  adverse  reactions 
reported  in  this  population  were  similar  lo  those  reported  by  younger  patients 

ADVERSE  REACTIONS 

In  controlled  US  studies,  more  than  3,300  patients  with  seasonal  allergic,  perennial  allergic,  or 
perennial  nonallergic  rhinitis  received  treatment  with  intranasal  fluticasone  propionate  In  general,  adverse 
reactions  in  clinical  studies  have  been  pnmarily  associated  wflh  irritation  ol  the  nasal  mucous  membranes, 
and  Ihe  adverse  reactions  were  reported  wflh  approximately  the  same  frequency  by  patients  treated  wflh  the 
vehicle  itself  The  complaints  did  nol  usually  interfere  wflh  treatment  Less  than  2%  ol  patients  in 
clinical  tnals  discontinued  because  of  adveise  events;  this  rale  was  similar  lor  vehicle  placebo 
and  active  comparators 

Systemic  corticosteroid  side  effects  were  not  reported  dunng  controlled  clinical  studies  up  to  6  months' 
duration  with  FLONASE  Nasal  Spray  If  recommended  closes  are  exceeded,  however,  or  il  individuals  are 
particularly  sensitive  or  taking  FLONASE  Nasal  Spray  in  conjunction  with  administration  of  other 
corticosteroids,  symptoms  ol  hypercorticism.  e.g. ,  Cushmg  syndrome,  could  occur. 

The  following  incidence  of  common  adverse  reactions  |>3%,  where  incidence  in  fluticasone 
piopionate-treated  subjects  exceeded  placebo)  is  based  upon  7  controlled  clinical  tnals  in  which 
536  patients  157  girls  and  1 08  boys  aged  4  to  1 1  years,  1 37  female  and  234  male  adolescents  and  adults) 
were  treated  wrth  FLONASE  Nasal  Spray  200  meg  once  daily  over  2  to  4  weeks  and  2  controlled  clinical 
trials  in  which  246  patients  (1 1 9  female  and  1 27  male  adolescents  and  adults)  were  treated  with  FLONASE 
Nasal  Spray  200  meg  once  daily  over  6  months  Also  included  in  the  table  are  adverse  events  from  2 
studies  in  which  167  children  (45  girls  and  1 22  boys  aged  4  to  1 1  years)  were  treated  wflh  FLONASE  Nasal 
Spray  1 00  meg  once  daily  lor  2  to  4  weeks 

Overall  Adverse  Experiences  With  >3%  Incidence  on  Fluticasone  Propionate  in  Controlled  Clinical 
Trials  With  FLONASE  Nasal  Spray  in  Patients  .4  Years  With  Seasonal  or  Perennial  Allergic  Rhinitis 


FLONASE 

FLONASE 

Vehicle  Placebo 

100  meg  Once 
Dairy 

(n=167) 

200  meg  Once 

Daily 

(n=782) 

(n=758) 

Adverse  Experience 

% 

% 

% 

Headache 

,14.6 

6.6 

16.1 

Pharyngitis 

7.2 

6.0 

7.8 

Epistaxis 

54 

6.0 

6.9 

Nasal  burning/ 

nasal  irritation 

2.6 

2.4 

3.2 

Nausea/vomiting 

2.0 

4.8 

2.6 

Asthma  symptoms 

2.9 

7.2 

3.3 

Cough 

2.8 

3.6 

3.8 

Other  adverse  events  that  occurred  in  <3%  but  >l%  ol  patients  and  that  were  more  common  with 
fluticasone  propionate  (with  uncertain  relationship  to  treatment)  included:  blood  in  nasal  mucus,  runny 
nose,  abdominal  pain,  diarrhea,  lever,  flu-like  symptoms,  aches  and  pains,  dizziness,  bronchitis. 
Observed  During  Clinical  Practice:  In  addition  to  adverse  events  reported  torn  clinical  tnals,  the 
lollowing  events  have  been  identified  dunng  postapproval  use  ol  fluticasone  propionate  in  clinical  practice. 
Because  they  are  reported  voluntarily  from  a  population  ot  unknown  size,  estimates  ol  frequency  cannol 
be  made.  These  events  have  been  chosen  lor  inclusion  due  to  either  their  seriousness,  frequency  ol 
reporting,  or  causal  connection  to  fluticasone  propionate  or  a  combination  ol  these  factors 

General:  Hypersensdrvrty  reactions,  including  angioedema,  skin  lash,  edema  ol  the  face  and  tongue, 
pnjntus,  urticaria,  oronchospasm,  wheezing,  dyspnea,  and  anaphylaxis/anaphylactoid  reactions,  which  in 
rare  instances  were  severe 

far,  tee,  and  7/raat  Alteration  or  loss  ol  sense  ol  taste  and/or  smell  and,  rarely,  nasal  septal 
perforation,  nasal  ulcer,  sore  throat,  throat  inflation  and  dryness,  cough,  hoarseness,  and  voice  changes 

iye:  Dryness  and  irritation,  conjunctivitis,  blurred  vision,  glaucoma,  increased  intraocular  pressure, 
and  cataracts 

Cases  ol  growth  suppression  have  been  reported  tor  intranasal  corticosteroids,  including  FLONASE 
(see  PRECAUTIONS;  Pediatric  Use) 
OVERDOSAGE 

Chronic  overdosage  may  result  in  signs/symptoms  ol  hypercorticism  (see  PRECAUTIONS)  Intranasal 
administration  ol  2  mg  (10  times  the  recommended  dose)  ol  fluticasone  propionate  twice  daily  tor  7  days 
to  healthy  human  volunteers  was  well  tolerated  Single  oral  doses  up  to  1 6  mg  have  been  studied  in  human 
volunteers  with  no  acute  toxic  effects  reported  Repeat  oral  doses  up  to  80  mg  daily  for  10  days  in 
volunteers  and  repeal  oral  doses  up  to  10  mg  daily  lor  14  days  in  patents  were  well  tolerated.  Adverse 
reactions  were  of  mild  or  moderate  seventy,  and  incidences  were  similar  in  active  and  placebo  treatment 
groups  Acute  overdosage  with  this  dosage  form  is  unlikely  since  1  bottle  of  FLONASE  Nasal  Spray  contains 
approximately  8  mg  ol  fluticasone  propionate 

The  oral  and  subcutaneous  median  lethal  doses  in  mice  and  rals  were  >1 ,000  mg/kg 
(>20.0Q0  and  >4I,000  times,  respectively,  the  maximum  recommended  daily  intranasal  dose  in 
adults  and  >IO,000  and  >20.000  times,  respectively,  the  maximum  recommended  daily  intranasal 
dose  in  children  on  a  mg/m'  basis). 
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winter.  She  plants  tender  climbi 
vines  such  as  wisteria  and  sweet  pc 
so  they  can  cling  to  the  warm  sto 
walls.  As  for  roses,  Gina  favors  co. 
hardy,  repeat-blooming  varieties  frc 
the  Canadian  Explorer  series,  inch 
ing  'William  Baffin',  'Martin  Fi 
bisher',  and  Jens  Munk'. 

Each  spring,  Gina  broadcasts  gra.l 
ular  fertilizer  over  the  flower  bee 
Starting  in  June,  she  scatters  dry  fis 
meal  over  the  entire  garden  once 
month.  In  early  and  midsummer,  sfcl 
spreads  a  1-  to  2-inch  layer  of  compc 
around  vegetable  plants.  In  autun*1  "f' 
she  cuts  back  perennials  and  wraj 
roses  with  insulated  shrub  cloth.  The 
she  covers  the  entire  garden  with 
mulch  of  fine  bark  mixed  with  we: 
rotted  steer  manure,  applying  1  to 
inches  over  vegetable  beds  and  3  to 
inches  over  perennials.  The  manui 
breaks  down  over  winter  and  is  read 
to    provide    gentle    nourishment    t 
crops  and  flowers  when  the  growin 
season  begins. 

wall  DESIGN:  Webb  Landscapi 
Ketchum,  ID  (www.webbland.com  i 
208/726-4927) 
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Outside  the  wall,  a  willow  trellis 

topped  with  fabric  softener 

sheets  keeps  deer  and  elk  from 

eating  irises.  Petunias  in 

window  boxes  add  color. 


aina's  secrets  for  success 


Limp-start  veggies.  Plastic  sheeting  over  PVC  frames 
wes  extra  warmth  to  lettuce  (front)  and  broccoli  (rear)  in 
hilly  weather. 


ome  like  it  hot.  Tender  crops  like  tomatoes  and  basil 
irive  in  the  warmer  air  and  soil  inside  the  greenhouse. 


No  bare  ground.  Closely  spaced 
plants  keep  out  weeds.  Here,  irises 
and  gladiolus  are  underplanted  with 
Johnny-jump-ups  and  marigolds. 


More  garden  tips 

■  Go  organic.  Amend  soil  yearly 
with  compost  and  manure. 

■  Let  nature  work.  Plant  self- 
sowing  flowers  like  columbine  and 
cosmos  that  scatter  their  own  seed. 
•  Befriend  birds.  Set  out  feeders 
and  water-filled  containers  to  invite 
birds  to  dine  on  insect  pests. 

■  Deadhead.  Remove  faded  flow- 
ers to  stimulate  repeat  bloom.  ♦ 


MAY    2003 


Pick  a 
Winner! 


{y^YOcham  the- 
TDO2)  Award  Ww\Y\\m 


Scarlet 

Available  this  spring  at 
a  garden  center  near  you. 

Fief  M-Aworican  XhM*  Winners 


2(9(92 


Orange-  Cwih 
IOOZ 


Jvdifh 
2002 


Scientifically 
Proven  Superior 
Performance 
Nationwide! 


e^m&l/   tested. 

www.allamericandaylilies.com 
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Reflections 
from  home 

'A  >f"y  best  ideas  spring  from  emotion 
XVXand  intuition,"  says  Del  Mar  gar- 
dener Lynne  Blackman.  Her  "moon 
mirror"  is  a  good  example. 

Blackman's  close  friends  Jim  and 
Nancy  Matison  live  in  Guatemala. 
Though  the  three  rarely  have  a  chance 
to  visit,  they  are  alive  in  each  other's 
minds  and  hearts.  Once,  when  the 
moon  was  full,  Blackman  stood  in  her 
garden— at  the  edge  of  a  bluff  over- 


looking the  sea — and  sent  a  wish  to  the 
moon  on  her  friends'  behalf.  "When  I 
told  them  about  it  later,  Nancy  and  Jim 
loved  the  idea,"  says  Blackman.  "After 
that,  whenever  there  was  a  full  moon, 
we  knew  we  were  looking  at  it  and 
thinking  of  each  other." 

The  spot  where  Blackman  did  her 
gazing  is  where  she  later  hatched  the  no- 
tion to  send  her  reflection  to  the  moon. 
Installing  a  pool  was  her  first  idea,  but 
using  a  mirror  instead  seemed  both 
more  practical  and  more  mysterious. 

The  mirror — round,  naturally,  to 
echo  the  shape  of  the  moon — rests  on  a 


S 


bed  of  builder's  sand  and  is  framed  bl 
a  ring  of  blue  fescue.  Now,  when  th 
moon  is  full,  Blackman  writes  her  mo 
sages  on  the  mirror — sometimes  witii 
her  finger,  sometimes  with  an  erasabl 
marker — trusting  they  will  be  reflectei 
and  relayed  to  Guatemala. 

This  section  of  the  garden  generate 
plenty  of  daytime  magic  too.  Dark  rei 
bougainvillea  and  blue  bearded  iri 
provide  color,  rose-scented  geranium 
add  perfume,  and  two  frothy  gra; 
licorice  plants  frame  the  view.  In  the  ai 
ternoon,  it's  her  cat  Zorro's  favoriti 
place  to  lounge.  — Sharon  Cohoon 
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IS  ARE  TR0WNED  UPON 
R  NEIGHBORHOODS.  ! 


You  don't  have  to  go  to  extremes  to  kill  weeds. 

Spectracide  Grass  &  Weed  Killer's  powerful  formula  kills  even 
tough  weeds  down  to  the  root.  And  it  starts  to  work  in  just  24  hours. 

Spectmcidej 

Extremely  Fast.  Extremely  Effective. 
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Events 


GARDEN  TOURS.  MAY  2-3, 

palo  alto:  Elizabeth  F. 
Gamble  Garden  Spring 
Garden  Tour.  10-4;  $28  in 
advance,  $30  on  tour  days, 
www.gamblegarden.  org 
or  (650)  329-1356.  may  3, 
fresno:  Fresno  County 
Master  Gardeners  Spring 
Garden  Tour.  9-5;  $12  in 
advance,  $15  on  tour  day. 
(559)  787-3367.  may  10, 
east  bay:  Sponsored  by 
the  Athenian  School  in 
Danville.  9-5;  $35.  (925) 
362-7275.  may  10,  ross: 
Beyond  the  Garden  Gate, 
sponsored  by  the  Ross 
School  PTA.  9-3;  $35.  www. 
rossgardentour.org  or 
(41 5)  482-7983  ext.  401. 

MAY  10-11,  SACRAMENTO: 

David  Lubin  Elementary 
School  Garden  Tour.  70-4; 
$18  ($15  in  advance), 
www.  eastsacgardentour. 
com  or  (916)  491-4952  ext. 

45.  MAY  16-17,  SANTA 

rosa:  Sonoma  County 
Medical  Association  Alli- 
ance garden  tour.  70-4; 
$25  through  May  1,  $30 
after.  (707)  526-4472. 

MAY  18,  ALAMEDA:  St. 

Joseph's  Garden  Club 
Gardens  Galore.  7 1-5, 
$18  in  advance,  $20  on 
tour  day.  (510)  814-7149. 

MAY  31,  CARMEL:  Carmel 

Highlands  garden  tour 
sponsored  by  the  Friends 
of  the  Monterey  Sym- 
phony. 70-4;  $40  in  ad- 
vance, $45  on  tour  day. 
(831)375-2254.  may  31, 

PLACER  COUNTY:  Rose- 

ville  Arts  Center  Spring- 
time Home  &  Garden 
Tour.  70-4;  $20  in  ad- 
vance, $25  on  tour  day. 
(916)  783-4117. 

IRIS  SHOW.  MAY  3-4,  CAPI- 

tola:  Monterey  Bay  Iris 
Society.  70-8  Sat,  12-5 
Sun;  free.  Capitola  Mall; 
(408)  353-4567. 
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Orchids  in  Oakland 


For  the  serious  collector  or  anyone  looking 
for  a  Mother's  Day  gift,  the  annual  sale  at 
Orchids  Fiori  D'Amore  may  be  just  the  place  to 
find  a  blooming  treasure. 

Nina  and  Paolo  Di  Candia  began  growing 
orchids  at  their  home  more  'than  25  years  ago, 
fell  in  love  with  the  flowers1  longevity,  and 
turned  their  passion  into  a  business.  The  Di 
Candias  specialize  in  unusual  varieties  (one  of 
their  favorites  is  rusty  orange  Mighty  Remus 
'Enos'  cymbidium).  Of  course,  uncommon 


beauty  is  pricey:  the  rarest  orchids  cost  up 
$500  each,  but  there  are  plenty  of  varieties 
the  $10-$60  range. 

9-4  May  3-10,  9-2  May  11  (store  is  open 
appointment  only  except  during  the  annual  salA 
free.  4526  Fair  Ave.;  (510)  530-4884.  Di  Cal 
dia  orchids  are  also  available  at  several  B<| 
Area  farmers'  markets,  including  those 
Pleasanton  (9-1  Sat;  W.  Angela  and  Mai 
Streets)  and  in  Oakland  (9-2  Sun;  Jack  Londl 
Square).  — Lauren  Bonar  Swezey 


Press  blooms  in  a  microwave 


Instead  of  waiting  weeks  for  flow- 
ers to  dry  in  a  traditional  press, 
you  can  preserve  richly  colored 
blossoms  in  minutes  by  pressing 
them  in  your  microwave. 

We  experimented  with  the 
Microfleur  Microwave  Flower 
Press  to  dry  a  variety  of  flowers 
and  found  that  it  worked  best  with 
thin,  fairly  flat  petals  like  those  of 
bougainvillea,  pansies,  and  violas. 
Pictured  in  the  photo,  clockwise 
from  left,  are  princess  flower,  pink 
geraniums,  yellow  violas,  bronze 
pansy,  and  deep  pink  Loropetalum 
chinense.  The  microwave-pressed 
blossoms  held  their  color  well  and 
had  essentially  the  same  texture 


as  those  pressed  by  conventiona 
methods. 

Microfleur  press  is  available  ii 
two  sizes:  5  inches  square  and 
9  inches  square.  Each  comes 
with  absorbent  pads  and  fabric 
liners  that  draw  moisture  from 
the  flowers  and  expel  it  through 
vents  in  the  press.  You'll  have  to 
adjust  the  drying  time  and  powei 
level  to  suit  the  strength  of  your 
microwave  and  the  density  of  th«  | 
flowers  being  pressed. 

The  Microfleur  is  available 
from  Gardener's  Supply  (www. 
gardeners.com  or  800/427-3363) 
for  about  $35  (small)  or  $50 
(large)  plus  shipping.  — Julie  Cha, 
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SpectracideJ 
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You  don't  have  to  go  to  extremes  to  kill  bugs  in  your  yard. 
Spectracide  Triazicide's  powerful  formula  kills  up  to  130  different  bugs 
above  and  below  the  ground.  And  it  works  in  just  24  hours. 


Spectracide 


m» 


ExtremeljfFast  Extremely Effective: 


CHECKLIST  ■  NORTHERN  CALIFORNIA 


WHAT  TO  DO  IN  YOUR  GARDEN  IN  MAY 


PLANNING 

d  bulbs  on  sale.  To  get  the  best 
prices,  order  your  fall  bulbs  during 
preseason  catalog  bulb  sales,  starting 
now  and  lasting  until  mid-August. 
Look  for  Brent  and  Becky's  Bulbs 
(www.brentandbeckysbidbs.com  or  877/ 
661-2852)  and  Park's  Bulbs  from 
Park  Seed  (www.parkbulbs.com  or  800/ 
845-3369). 

a  gift  for  mom.  A  beautiful 
blooming  plant  can  bring  any 
mother  joy  long  after  Mother's  Day 
has  passed.  Some  choices  include 
azalea,  calla,  hydrangea,  miniature 
rose,  moth  orchid,  Oriental  lily, 
tulip,  and  'Wonder  Bells  Blue' 
double  campanula. 

PLANTING 

D   FLOWERS    FOR    CUTTING.    Long- 

blooming  perennials  provide  a  good 
source  of  cut  flowers.  Try  alstroeme- 
ria,  coreopsis,  gaillardia,  gloriosa 
daisy,  lavender,  Limonium  pereiii, 
Mexican  sunflower,  purple  cone- 
flower,  scabiosa,  Shasta  daisy,  and 
yarrow  (Achillea). 

a  Japanese  maples.  Specialty 
maple  nurseries  carry  many  com- 
mon and  unusual  varieties.  The  fol- 
lowing three  Northern  California 

BACK  TO  BASICS 


•  Eureka 


•  Redding 
.IFOKN1A 


z 


•  Mendocino 
Santa  Rosa    . 


Sacramento 


Sunset  »San  Francisco 

CLIMATE  ZONES  S    '•  San  Jose 


□  Mountain  (1-2) 

□  Valley  (7-9)  *  Monterey 

□  Inland  (14) 

□  Coastal  (15-17) 

nurseries  are  good  sources:  Marca 
Dickie  Nursery,  Boyes  Hot  Springs 
(800/990-0364,  open  by  appointment 
only);  Mountain  Maples,  Laytonville 
(www.mountainmaples.com  or  888/707- 
6522,  open  by  appointment  only;  mail- 
order catalog  free,  ships  Sep-May); 
Wildwood  Farm  Nursery  and 
Sculpture  Garden,  Kenwood  (888/ 
833-4181). 

a  PLANT   FOR  PERMANENCE.   Now 

is  a  good  time  to  plant  almost  any 
perennial,  shrub,  tree,  or  vine  (in 
Sunset  climate  zones  1  and  2,  wait  un- 
til after  the  last  frost  to  set  out  tender 
plants).  When  shopping  at  the  nurs- 
ery, look  for  plants  that  have  good 


Plant  corn  in  blocks 

Corn  plants  carry  both  male  and 
female  flowers.  The  male  flowers 
are  on  the  tassels  at  the  top  of 
the  plant;  the  female  flowers 
form  the  silk  that  hangs  out  of 
the  developing  ears.  In  order  for 
ears  to  produce  a  full  set  of  ker- 
nels, wind  must  distribute  pollen 
to  all  of  them.  To  ensure  good 
pollination,  plant  corn  in  blocks 
of  no  fewer  than  1 6  plants  (four 
rows  of  four  plants).  Plant  seeds 
at  least  1 2  inches  apart  in  rows 
spaced  3  feet  apart.  — L.B.S. 


leaf  color  (green  leaves  should  be  a 
deep  green,  not  pale  and  yellowish) 
and  attractive  form.  Check  container 
bottoms  to  make  sure  roots  aren't 
growing  out  of  them  (which  may 
mean  plants  are  rootbound).  Plants 
should  also  be  well  watered. 


a  vegetables.  It's  not  too  late  to 
set  out  plants  of  cucumber,  eggplant, 
peppers,  tomatoes,  and  squash.  For 
pumpkins  by  Halloween,  sow  seeds 
now.  Try  'Cinderella's  Carriage' 
from  Renee's  Garden  (seeds  available 
at  nurseries  or  online  from  www. 
reneesgarden.com)  or  2-  to  3-inch- wide 
Jack  Be  Litde'  and  ivory  white  'Baby 
Boo'  from  Ornamental  Edibles  (www. 
ornamentaledibks.com  or  408/929-7333). 

□  watermelon.  Summer's  favorite 
melon  is  healthier  than  you  may 
think.  USD  A  researchers  found  that 
it  contains  on  average  about  40  per- 
cent more  lycopene  (an  antioxidant 
associated  with  reduced  risk  of  cer- 
tain cancers)  than  raw  tomatoes.  It's 
also  fat  free  and  contains  vitamins  A, 
B6,  C,  and  thiamin.  The  best  indica- 
tor of  a  nutritious  watermelon  is 
red,  ripe  flesh.  Seedless  watermelons 
tend  to  contain  more  lycopene  than 
seeded  varieties.  Though  not  specifi- 
cally tested  for  lycopene  content, 
two  seedless  varieties  to  try  from 
Park  Seed  (www.parkseed.com  or 
800/845-3369)  are  'Everglade'  and 
'Sweetheart'. 


MAINTENANCE 

d  aerate  lawns.  If  your  lawn  gets 
a  lot  of  use  and  has  compacted  soil, 
aerate  it  to  help  improve  air  and 
water  movement  to  the  roots.  You 
can  rent  an  aerator  from  an  equip- 
ment supply  store  (look  in  the  yellow 
pages  under  "Rental  Service  Stores  & 
Yards").  Rake  up  the  cores  and  top- 
dress  with  mulch.  If  you  haven't  fer- 
tilized recently,  apply  a  lawn  fertilizer 
and  water  in  well.  ♦ 
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Serving  overprotective 
parents  since  1935. 


t 


NOW  AVAILABLE  WITH 


Dual-level  front  air  bags* 


Passenger  Sensing  System" 


StabiliTrak** 


OnStar" 


It's  the  best  Suburban*  yet. 


mat  children  are  safer  if  they  are  restrained  in  the  rear  rather  than  me  front  seat  General  Motors,  therefore,  recommends  that  child  restraints  be  secured  in  a  rear  seat  including  an  infant 
intent  «at  »  child  ridmc  in  a  foroa  child  riding  in  a  booster  seat.  Never  put  a  child  in  a  re:  lint  in  the  front  passenger  seat  unless  the 


sties  show  that  children ; 
-cing  infant  seat,  a  < 
ryone  in  the  vehicle 


iily  fitting  safety  belt  whether  or  not  the  i 


-  bag  status  indicator  shows  me  air  bag  "on"  or  ■■off."  Please  see  the  child 
:  it  onstar.com  for  system  information  and 
00-950-2438  or  chevy.com/suburban 


LIKE  A  ROCK 
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Make  more 
hydrangeas 

How  to  create  new  plants 
by  taking  cuttings 

By  Jim  McCausland 
Photographs  by  Robin  Cushman 


N 


early  every  month  of  the  year, 
Fred  and  Kit  Fulton  success- 
fully multiply  garden  hy- 
drangea (H.  macrophylla)  varieties  at 
Alsea  River  Gardens  (541/563-5599), 
the  hydrangea  cut-flower  operation  they 
own  in  Waldport,  Oregon.  "We're 
pruning  and  thinning  constantly,"  ex- 
plains Fred,  which  means  they  always 
have  cutting  material  for  new  plants. 

The  Fultons  began  the  business  by 
taking  cuttings  from  healthy-looking 
hydrangeas  around  town.  They  se- 
lected plants  with  thick,  sturdy  leaves 
and  large,  clean  (unspotted)  blooms. 

Though  the  Fultons  occasionally 
make  new  plants  by  pushing  hy- 
drangea sticks  into  garden  soil,  they  get 
better  results  when  they  are  a  bit  more 
scientific  about  it  and  start  cuttings  in 
small  pots  using  rooting  hormone. 

Here  we  show  their  simple  step- 
by-step  process.  Spring  through  early 
summer — while  new  growth  is  at  the 
softwood  stage — is  one  of  the  best 
times  to  make  new  plants.  Start  with  a 
variety  you  really  like,  since  all  of  its 
offspring  will  be  identical.  Cuttings 
take  about  a  month  to  root.  New 
plants  occasionally  produce  a  few 
flowers  the  first  summer  after  rooting. 
By  the  third  summer,  they  should  be 
blooming  heavily. 


'Blauer  Prinz' 

hydrangea  produces 

blue  to  purplish 

blooms  when 

growing  in  acid  soils 

and  pink  flowers 

in  neutral  to 

alkaline  soils. 


0 
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Hydrangea  step-by-step 

time:  30  minutes 

MATERIALS 

■  4-inch  pots  or  other  containers 

■  Potting  soil 

■  Sharp  pruning  shears 

■  Rooting  hormone 

■  Pencil 

DIRECTIONS 

1 .  Fill  pots  with  soil.  Take  cuttings  early  in  the 
morning.  Choose  nonflowering,  vigorous  shoots. 
Make  tip  cuttings  6  to  8  inches  long,  snipping  each 
one  just  above  a  set  of  leaves.  Remove  all  but  the 
top  two  sets  of  leaves  on  each  cutting. 

2.  Cut  the  remaining  leaves  in  half,  crosswise.  Trim 
the  stems  off  to  within  Vfe  inch  of  the  lowest  leaf 
node.  Dip  the  cut  ends  in  rooting  hormone. 

3.  Poke  a  2-inch-deep  hole  in  the  center  of  the  soil 
with  a  pencil.  Set  the  stem  in  the  hole  and  cover  with 
soil.  Water  thoroughly  after  planting  and  then  again 
whenever  the  top  Vi  inch  of  soil  is  almost  dry.  Set  the 
pots  in  a  shady  location  that  is  protected  from  wind. 
When  new  growth  appears,  move  into  filtered  light. 

In  four  weeks,  check  for  root  formation:  if  stems 
resist  when  gently  tugged,  roots  are  developing. 
When  cuttings  are  well  rooted,  transplant  into 
larger  containers  or  directly  into  garden  beds.  ♦ 


\ 
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STEW  FOR  2003 


A  superb  collection  of 
nine  of  the  finest  iris  in 
commerce.  A-l  plants,  freshly  dug, 
labeled  and  shipped  directly  to  you 
from  Cooley's...  Oregon's  Iris 
Family  since  1928. 


only  $19.95P1 


us  shipping 
and  handling 


Our  75th  Anniversary  Catalog,  the 
Iris  Fancier's  Standard  Reference,  is 
80  pages  of  full  color  and  pictures 
over  300  Iris  varieties;  Tails, 
Borders,  Intermediates  and 
Rebloomers.  Special  offers  and  bargain 
collections.  It's  yours  for  just  $5.00,  deductible 
from  your  first  order. 


VGA 


Call  Toll  Free 

800-225-5391 


Continental  U.S.  only.  Expires  Aug.  1,  2003 


■COOLEYS 

IRIS      GARDENS 

P.O.  BOX  126  SU,  Silverton,  OR  97381 
Visa/Mastercard  customers  call  toll-free 

Visit  us  at  www.cooleysgardens.com 


SUI 


]  Yes,  send  me  your  Diamond  Deluxe  Iris 
collection  for  just  $19.95  plus  $8.95  shipping 
and  handling. 

]  Send  me  your  80  page  Iris  Fancier's  Standard 
Reference  book  for  $5.00 
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In  Wood!ake,  good  techniques  result  in  great  harvests. 
Climbing  crops  wind  up  trellises  like  the  one  pictured  above; 
the  trellis  was  made  by  tying  sturdy  string  in  horizontal  rows 
between  end  posts,  then  vertically  lacing  the  rows  together. 
At  right:  'Floristan'  sunflower  and  'Zebra'  eggplant. 


Summer  school 

How  to  raise  the  tastiest  vegetables 
where  temperatures  soar 

By  Lance  Walheim  •  Photographs  by  Norm  Plate 


Growing  vegetables  in  hot  sum- 
mer climates  isn't  easy,  espe- 
cially where  weeds  flourish 
and  bugs  are  voracious.  But  at  Bravo 
Lake  Botanical  Gardens,  a  13-acre 
community  garden  in  the  Woodlake 
area  of  California's  Central  Valley, 
plots  filled  with  flowers  and  vegetables 
are  beautiful  and  productive.  Thanks 
to  careful  planning,  planting,  and  tend- 
ing by  garden  founder  and  University 
of  California  Cooperative  Extension 

92        SUNSET 


farm  adviser  Manuel  Jimenez  and  his 
volunteer  crew  of  8-  to  17-year-old 
kids — and  with  support  from  local 
businesses — plants  not  only  thrive  but 
deliver  hefty  crops.  Here  are  the  se- 
crets to  Jimenez's  success. 
•  Choose  the  right  variety.  Of  the  thou- 
sands of  vegetables  grown  in  the  gar- 
den, the  ones  listed  on  page  94  are 
Jimenez's  warm-weather  favorites. 
■  Control  weeds.  A  couple  of  weeks  be- 
fore planting,  sprinkle  empty  beds  with 


water  to  germinate  weed  seeds,  thei< 
lighdy  rake  out  any  sprouts  that  emerge 

■  Amend  the  soil.  Before  planting,  mix  ii 
a  balanced  (16-16-16)  fertilizer. 

■  Build  raised  beds.  Form  the  soil  int« 
4-inch-high  by  20-inch-wide  raise> 
beds;  leave  12  inches  between  rows. 

■  Mulch  with  black  plastic.  Just  befon 
planting,  lay  drip  lines  or  soaker  hoses 
then  cover  beds  with  black  plastic 
mulch.  Cut  Xs  through  the  plastic  neat, 
each  nozzle,  then  plant  through  t 
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Hot-weather 
varieties 

Letters  adjacent  to  veg- 
etable names  refer  to 
sources  listed  below. 
bush  beans.  'Xera'  (J)  is 
compact  and  consistently 
produces  small,  fine-flavored 
beans. 

cucumbers.  'Tasty  Green 
Hybrid'  (B)  produces  beau- 
tiful, flavorful  fruits. 
eggplants.  'Machiaw'  (J), 
'Neon'  (J),  and  'Zebra'  (J) 
are  gorgeous,  productive, 
and  tasty. 

melons.  'Savor'  (J),  a 
French  Charentais  melon, 
and  'Golden  Crown'  (W) 
have  exceptional  flavor. 
'Calsweet'  (L)  watermelon 
is  a  reliable  producer. 

peppers.  Medium-hot 
'Cherry  Bomb'  (T)  and 
sweet '  Biscay ne'  (T)  are 
tasty  and  ornamental. 
tomatoes.  For  sweet  fla- 
vor, choose  'Sun  Gold'  (J,  T) 
and  'Super  Sweet  100'  (B) 
cherry  tomatoes;  'Ace  55' 
(T)  and  'Quick  Pick'  (T)  full- 
size  red  varieties;  'Carolina 
Gold'  (S)  and  'Lemon  Boy' 
(T)  yellow  and  orange 
tomatoes;  and  heirlooms 
'Evergreen'  (T)  and 
'Brandywine'  (T). 

Seed  sources: 

(B)  W.  Atlee  Burpee  &  Co. 

www.burpee.com  or 

(800)888-1447. 

(J)  Johnny's  Selected 

Seeds 

www.johnnyseeds.  com 

or  (207)  437-4301. 

(L)  Lockhart  Seeds 

(209)466-4401. 

(S)  Stokes  Seeds 

www.stokeseeds.com  or 

(800)  396-9238. 

(T)  Tomato  Growers 

Supply  Company 

www.  tomatogrowers.  com 

or  (888)  478-7333. 

(W)  West  Coast  Seeds 

www.  westcoastseeds.  com 

or  (604)  952-8820. 
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Jimenez  removes  a  row  cover  from  maturing  squash  plants  to  allow 
pollination.  Late-summer  harvest  includes  'Sunnyside'  cabbage,  top 
left,  and  'Calsweet'  watermelon  and  'Golden  Crown'  melon,  left. 


holes.  Set  smaller  vegetable  crops,  such  as  bush 
beans,  on  both  sides  of  a  single  drip  line. 

■  Group  plants  by  water  needs.  Plant  melons, 
cucumbers,  and  other  frequent  water-users 
along  one  drip  line  or  soaker  hose;  irrigate 
regularly.  Put  tomatoes,  which  need  deep,  in- 
frequent irrigation  once  fruit  starts  to  ripen,  on 
a  separate  line. 

■  Trellis  plants.  Build  trellises  of  1-  by  1-inch 
wood  posts — evenly  spaced  down  the  row  and 
connected  with  string — for  vining  vegetables 
such  as  cucumbers  and  pole  beans.  Trellises 
can  also  be  used  to  support  upright  plants  like 
tomatoes  and  eggplants. 


•  Use  row  covers.  To  keep  insects  away  froi 
plants,  cover  insect-free  seedlings  with  float: 
row  covers.  Secure  each  cover  by  burying 
edges  in  soil.  Once  plants  are  mature,  remo\ 
the  cover  to  allow  pollination  and  fruit  set. 

•  Fertilize.  Six  to  eight  weeks  after  planting,  pu 
weeds,  then  apply  another  dose  of  fertilizer  t 
give  vegetables  a  boost  so  they  can  compel 
with — and  beat — weeds. 

•  Root  out  pests.  Regularly  inspect  older  leave 
for  signs  of  whitefly  eggs  or  pupae.  If  you  fin 
damage,  cut  off,  bag,  and  discard  infeste 
leaves.  Immediately  pull  out  and  throw  awa 
any  bean  plants  infested  with  spider  mites. 
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Community 
spirit  lives 

"People  feel  as  good  as  their 
surroundings,"  says  garden 
founder  Jimenez  (far  right). 
"Planting  beautiful  gardens 
makes  everyone  feel  better." 
That's  why  Jimenez  started 
planting  flowers  and  vegeta- 
bles around  Woodlake  1 1  years 
ago.  Bravo  Lake  Botanical 
Gardens  is  one  of  the  newest. 

During  some  years,  1,000 
varieties  of  flowers  and  veg- 
etables grow  in  up  to  five  loca- 
tions around  town.  The  kids — 
volunteers  from  Jimenez's 
neighborhood  and  through 
word  of  mouth — raise  trans- 
plants in  greenhouses,  care  for 
the  gardens,  and  sell  vegeta- 
bles to  help  pay  for  equipment 
and  supplies.  "The  gardens 
are  about  more  than  making 
Woodlake  look  better," 
Jimenez  says.  "The  kids  get 
tremendous  satisfaction  and 
pride  in  growing  plants  and 
producing  food."  ♦ 


Miracle-GrO1  Gardening  with  Peter  Strauss 


Shake  A  Little, 


Miracle  Grc 


Mirack-Gro'  Shake  'n  Feed1" 

Slow  Release  Plant  Food: 

The  quick  and  easy  way  to 

get  beautiful  results.  Shakes  on  dry  in 

minutes,  and  feeds  for  up  to  3  months! 

Gives  plants  the  nutrients  they  need  to 

grow  big  and  beautiful. 

Peter's  gardening  tip  #15 

When  planting  a  cluster  of  several  of  the  same 
plant  species,  you  may  find  that  odd-numbered 
groupings  (of  3,  5,  7  and  so  on)  look 
more  natural  than  even-numbered 
groupings.  Try  it  and  see  if  you  agree. 

For  more  of  Peter's  gardening  tips, 
visit  miracle-gro.com/tips 

Peter  Strauss:  Avid  Gardener, 
Mirack-Gro   user. 


Grow  A  Lot, 
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Tree-friendly  remodeling 

A  guide  to  protecting  valuable  trees  from  construction  damage 

By  Kathleen  N.  Brenzel  and  Julie  Chai  ■  Illustrations  by  Arthur  Mount 


During  a  remodel,  bad  things 
can  and  often  do  happen  to 
trees.  Among  the  mishaps 
we've  observed  recently  in  neighbor- 
hoods around  the  West:  A  lovely, 
large  Japanese  maple,  dug  up  during 
the  heat  of  summer,  left  for  a  month 
atop  the  soil  with  its  rootball  exposed, 
then  planted  just  a  few  feet  from  a  new 


foundation.  Young  oaks,  also  dug  up 
during  summer,  replanted  next  to  a 
sidewalk;  they  died  by  fall.  The  tops  of 
tall  liquidambars  lopped  off  to  make 
way  for  an  expanded  roof  line.  Magno- 
lia branches,  broken  by  trucks,  left 
hanging  from  stubs.  And  root  zones 
cut  in  half  to  dig  basements  or  trenches 
for  computer  cables. 


Such  damage  is  no  surprise:  Whei 
1950s  ranch  house  is  razed  and 
placed  with  a  mini-mansion  that  f 
much  of  a  suburban  lot,  or  a  house 
expanded  outward,  trees  are  often 
the  way.  Designing  a  house  addition 
nudge  or  hug  a  large  tree  is  not  t 
answer;  this  solution  does  not  allow  1 
the  tree's  future  growth,  or  for 
movement  during  strong  winds. 

The  time  to  protect  mature  trees 

your  property — if  you  decide  to  sa. 

them — is  during  the  planning  stage, 

fore  construction  starts.  Otherwise,  ye 

could  end  up  paying  many  thousan 


TROUBLE  SPOTS 

The  canopy 

Broken  branches.  Large 
branch  stubs,  left  by 
breakage  or  careless 
pruning,  seldom  heal  over. 
Topping.  Pruning  back 
the  topmost,  terminal 
branches  to  make  way  for 
roof  overhangs  cuts  back 
a  tree's  food-making 
potential. 

The  trunk 

Injuries.  Heavy  equipment 
and  machinery  can  gouge 
the  trunk,  exposing  the 
tree  to  disease  and  insect 
pests. 

The  roots 

Most  roots  are  within  the 
top  24  inches  of  soil,  and 
they  can  extend  far  beyond 
the  drip  line.  They're  sus- 
ceptible to  damage  from 
the  causes  shown  below. 


PROTECTIVE  MEASURES! 

The  canopy 

■  If  low  branches  need 
removal  to  make  way  for 
heavy  equipment,  hire  an 
arborist  to  do  it. 

•  Instead  of  topping,  cut 
selected  branches  back 
to  lower  laterals. 

The  trunk,  branches 

■  If  you  need  to  work  close  | 
to  the  trunk,  prop  hay 
bales  against  it  to  protect 
the  bark. 

•  Use  rope  to  tie  thinner, 
flexible  branches  up  and 
out  of  the  way  of  trucks 
and  machinery. 

The  roots 

■  Put  a  fence  around  the 
tree  as  far  outside  the  drip ; 
line  as  possible. 

•  Lay  plastic  tarps  over  the  i 
ground  out  to  the  drip  line  to 
keep  out  soil  contaminants.  I 


LEADING  CAUSES  OF  ROOT  DAMAGE 


Trenching.  Digging 
trenches  for  utilities  too 
close  to  the  trunk  can 
seriously  injure  or  sever 
tree  roots. 
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Solid  paving.  Non- 
porous  paving  under  the 
canopy  can  prevent 
watei  and  air  from  reach- 
ing roots. 


Grade  change.  As  little 

as  a  couple  of  inches 
of  fill  dirt,  if  it  does  not 
have  good  drainage,  can 
smother  roots. 


Soil  contamination. 

Spilling  wet  concrete, 
paint,  and  solvents  within 
the  root  zone  can  poison 
the  tree. 


Compaction.  Heavy 
equipment  or  materials 
such  as  pallets  of  pavers 
can  squash  a  tree's 
shallow  surface  roots. 
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"I  used  to  be  known  as  a  big  stiff.  Now 
Osteo  Hi-Flex*  has  put  new  life  in  my  joints." 


Dealing  with  stiff  and  achy  joints  doesn't  have  to  be  a  way  of  life.  Become  more  flexible  and  more 
comfortable  with  Osteo  Bi-Flex.  Unlike  pain  relievers  that  offer  temporary 
relief,  Osteo  Bi-Flex  safely  lubricates  joints  and  rebuilds 
cartilage*  So  over  time,  you'll  be  moving  and  feeling 
better.  Look  for  Osteo  Bi-Flex,  available  in  easy-to-swallow 
Smoothcaps™  where  you  find  nutritional  supplements. 


Osteo 


Helps 
Rebuild 
Cartilages 
Lubricate     4 
Joints         r 


TRIPLE  STRENGTH 


Put  Some  Life  Back  In  Your  Joints'."    ww.ostcobifkx.r  ,m 
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PROUD  SPONSOR 
of  the 


A  ARTHRITIS 

ft  •FOUNDATION*! 


RexaN.  the  maker  of  Osteo  Bi-Flex,  is  proud 

to  support  the  Arthritis  Foundation's  efforts  to 

he.p  people  take  control  of  arthritis. 

For  information  about  arthritis,  contact  the 

Foundation  at  800-283-7800  or  www.ailhntis.org 
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The  value 
of  trees 

It's  hard  to  put  a  price 
on  beauty,  but  property 
values  of  homes  whose 
landscapes  Include  ma- 
ture trees  are  5  to  20  per- 
cent higher  than  those 
without  them. 

Located  where  they'll 
shade  windows  from  hot 
afternoon  sun,  mature 
trees  can  lower  cooling 
costs  by  10  to  40  percent. 
One  such  tree  can  cool 
a  house  as  well  as  five 
average  room  air  condi- 
tioners running  12  hours 
a  day.  Trees  planted  to 
block  winter  wind  can 
reduce  heating  bills  by 
1 0  to  50  percent. 


of  dollars  to  replace  trees  that  are  injured 
or  killed. 

There  are  a  number  of  steps  you  can  take 
before  and  during  a  remodel  to  protect  your 
trees.  Following  them  will  pay  off  in  the  long 
run:  indeed,  trees  are  your  landscape's  most 
valuable  assets — adding  beauty  and  cooling 
shade  around  your  house. 

Crucial  tree  questions: 
save,  relocate,  or  remove? 

Before  finalizing  house  expansion  plans  that 
may  involve  areas  near  established  trees,  con- 
sult an  arborist  certified  by  the  International 
Society  of  .Arboriculture  (ISA).  The  arborist 
can  evaluate  the  tree's  health,  age.  present  and 
future  size,  and  any  hazards  it  may  pose.  If  the 
tree  is  health}-  and  in  a  strategic  location  such 
as  a  front  vard.  saving;  it  mav  be  worth  the 
effort.  If  the  tree  is  in  the  way  of  proposed  con- 
struction, ask  whether  it  should  be  removed, 
or,  if  it's  voung;  and  healthv.  if  it  can  be 
moved.  Also  ask  the  arborist  how  far  any  solid 
paving  should  be  from  the  tree's  trunk  to 
avoid  suffocating  the  roots. 

For  a  large,  established  tree  such  as  an  oak 


'- 


or  redwood  that  will  remain  in  its  present 
cation,  avoid  building  within  its  root  zone, 
you  stay  outside  the  canopy,  we  can  almc 
assure  the  tree's  survival,"  says  arborist  J. 
Clark  of  HortScience  in  Pleasanton.  Califi 
nia.  As  a  guideline,  allow  at  least  1  foot 
space  between  the  trunk  and  the  structure  f   ( 
every  inch  of  trunk  diameter  measured 
54  inches  above  soil  level.  To  further  prott 
roots,  learn  where  anv  new  underground  lin 
will  go.  and  if  possible,  reroute  them  aw; 
from  trees.  If  it's  not  possible  for  contractc 
to  work  outside  the  root  zone,  up  to  one-thi 
of  a  healthy  tree's  roots  can  be  removed  wit 
out  severelv  harming;  the  tree. 

If  you  decide  to  remove  a  big  tree,  mal 
sure  you  are  allowed  to.  Without  prior  a 
proval.  some  communities  prohibit  the  i 
rnoval  of  trees  whose  trunk  caliper  (diamete   , 
is  more  than  a  certain  number  of  inches. 
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Before  breaking  ground 

It's  a  rood  idea  to  have  the  arborist  const   - 
with   your  contractor   to   find   out   exact 
where  the  construction  will  take  place  ar 
how  to  coordinate  the  building  process  wii 
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matches? 
we  don't  need  no  stinking  matches. 


EVER  WISH  THERE  WAS  A  CHARCOAL  GRILL  WITH  THE  FAST  STARTING  CONVENIENCE  OF  A  GAS  GRILL?  THAT  OFFERED  A  COOKING  AREA  LARGE 
ENOUGH  FOR  TURKEYS.  ROASTS  OR  SLABS  OF  RIBS?  THAT  HAD  A  SYSTEM  FOR  CLEAN  UP  THAT  COULD  HELP  KEEP  YOU  CLEAN? 

our  engineers  had  the  same  wish,  (so  they  invented  this  one.)  performer  charcoal  with  gas  start 
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le  tree's  preservation.  That  way,  the  arborist 
an  perform  any  pruning  needed  to  allow 
learance  for  moving  heavy  equipment  onto 
le  site. 

Hang  signs  or  otherwise  prominently  mark 
ie  trees  to  be  saved  so  there's  less  chance  of 
rem  being  seriously  injured  by  trucks  or 
eavy  equipment. 

If  a  tree  is  to  be  relocated,  make  sure  the 
ew  site  has  well-drained  soil,  proper  light  ex- 
osure  (whether  sun  or  shade),  and  enough 
30m  to  accommodate  future  growth  of  roots, 
anopy,  and  trunk.  Ideally,  the  tree  should  be 
loved  when  it's  dormant,  before  buds  break, 
len  planted  so  that  the  rootball  sits  1  to 
<  inches  above  its  previous  grade  level. 

Water  the  transplanted  tree  deeply,  mak- 
lg  sure  that  moisture  penetrates  the  original 
ootball,  not  just  the  soil  around  it.  Allow  a 
ose  to  trickle  slowly  and  move  it  periodi- 
ally  over  several  hours.  Or  lay  a  soaker  hose 
n  the  soil  around  the  tree  between  its  trunk 
nd  the  drip  line. 

Any  trees  to  be  removed  should  be  cut 
own  and  their  stumps  ground  up  (not  pulled 
lit)  to  avoid  injuring  roots  of  nearby  trees. 


During  the  remodel 

"Half  of  the  tree  is  below  ground,  so  it's  really 
important  to  [protect]  the  root  system,"  says 
Robert  Tate,  executive  director  of  ISA's  West- 
ern Chapter.  When  roots  are  compacted  by 
heavy  equipment  or  severed  by  trenching, 
chances  are  you  won't  see  the  damage  immedi- 
ately. But  injured  roots  are  often  unable  to  take 
up  water,  air,  or  nutrients,  resulting  in  the  de- 
cline and  eventual  death  of  the  tree,  even  years 
later.  Disease  organisms  or  pest  infestations 
that  enter  unhealed  wounds  can  also,  in  time, 
kill  the  tree. 

To  ensure  that  the  tree  comes  through  the  re- 
model with  its  health  intact,  protect  its  roots, 
trunk,  and  canopy  as  indicated  to  the  right  of 
the  illustration  on  page  96.  If  heavy  equipment 
must  be  moved  over  the  root  zone,  cover  the 
area  from  the  trunk  out  to  the  drip  line  with  a 
12-inch-thick  layer  of  wood  chips,  then  top  the 
mulch  with  interlocking  sheet-metal  plates  or 
plywood  sheets  to  minimize  soil  compaction. 

Make  sure  your  contractor  knows  your 
wishes  regarding  your  trees  and  will  convey 
them  to  workers;  the  best  way  to  do  that  is  to 
spell  them  out  in  the  remodeling  contract.  ♦ 


For  more 
information 

■  Colorado  State  University 
Cooperative  Extension. 

See  "Protecting  Trees 
During  Construction"  at 
www.  ext.  colostate.  edu/ 
pubs/ garden/0  7420.  h  tml 

•  HortScience,  a  horti- 
cultural consulting  firm  in 
Pleasanton,  California. 
(925)484-0211 

•  The  International  Society 
of  Arboriculture,  www. 
isa-arbor.com  or  (21 7) 
355-9411 

•  PlantAmnesty,  a  Seattle- 
based  group,  promotes 
respect  for  trees  and 
encourages  proper 
pruning  practices,  www. 
plantamnesty.org 

or  (206)  783-9813 


It's  a  common  problem.  But  now,  there's  Nature  Scapes" 
Color  Enhanced  Mulch  by  Scotts.  Thanks  to  advanced 
technology  its  color  lasts  all  year  long-guaranteed. 
So  don't  settle  for  mulch  that  looks  old.  Get  lasting 
vibrant  color  with  Nature  Scapes.  For  more  tips 
on  making  your  garden  look  great,  visit  SCOTTS.COM. 


int.  Worid  ngMs  teseA-ed. 


IS  YOUR  MULCH  GOING  GRAY  PREMATURELY? 
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Spring-Summer.  Fanlike  leaves  of  Japanese  aralia  anchor  this 
grouping  of  burgundy  coleus,  bronze  Ipomoea  'Sweet  Dreams 
Bronze',  pink  Hiemalis  (Rieger)  begonias,  and  chartreuse  Lamium 
'Aureum'  growing  in  a  21-  by  30-inch  ceramic  glazed  pot. 


Containers  for  all  seasons 

Start  with  an  evergreen  shrub,  then  add  seasonal  flowers 

By  Lauren  Bonar  Swezey  ■  Photographs  by  Thomas  J.  Story 


Container  plantings  that  look  good  all 
year  long  are  floral  designer  Jean 
Manocchio's  specialty.  Manocchio  cre- 
ates many  such  plantings  every  year  for  her 
clients  at  Belli  Fiori  in  Redwood  City,  Califor- 
nia, so  she  has  developed  strategies  for  simple 
but  spectacular  living  bouquets  that  need 
sprucing  up  just  twice  a  year. 

She  starts  by  anchoring  the  arrangement 
with  a  single  plant  that  can  live  year  to  year 
and  look  attractive  in  every  season — a  weeping 
blue  Atlas  cedar,  Japanese  aralia,  or  sago  palm, 
for  instance.  To  accommodate  the  rootball 
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(such  plants  are  typically  sold  in  1-  to  5-gallon 
pots) ,  Manocchio  sets  it  in  a  container  partially 
filled  with  potting  soil.  She  then  builds  a  com- 
position around  it  using  annuals,  bulbs, 
ground  covers,  or  perennials. 

Some  arrangements  feature  foliage  plants 
with  interesting  textures  and  forms;  adding  a 
few  bulbs  or  annuals  for  a  spot  of  color  every 
spring  and  fall  is  usually  all  that's  needed.  For 
added  drama,  Manocchio  sometimes  also 
packs  in  colorful,  long-blooming  plants,  then 
replaces  them  at  the  season's  end. 

(Continued  on  page  102) 


Choose  an  anchoq 

Select  your  anchor  plant 
first.  Choose  one  that's 
suitable  for  the  pot's  style,e| 
location,  and  exposure. 

■  Citrus 

■  Feather  reed  grass 

■  Japanese  aralia 
(Fatsia  japonica) 

•  Lily-of-the-valley  shrub 
(Pieris  japonica) 

■  New  Zealand  flax 
(Phormium  tenax) 

•  Princess  flower 
(Tibouchina  urvilleana) 

•  Sago  palm  (Cycas  revoluta, ' 

•  Silver  spear 

(Astelia  nervosa  chathamica, 

■  Weeping  blue  Atlas  cedar 
(Cedrus  atlantica  'Glauca 
Pendula') 


1 
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17.  When  commuting  to  work,  remember  that: 

□  The  car  pool  lane  is  for  two  or  more  people. 

□  Sudden  stops  can  occur  at  any  time. 

□  Merging  traffic  always  has  the  right  of  way. 


□    If  co-workers  see  your  new  car,  they'll  start  a  rumor 

that  you  sucked  up  to  the  boss  for  a  raise  and  promotion. 
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HE     2003     OPTIMA 

TARTING   AROUND   $16,000"   •   10YR/100.000    MILE    WARRANTY    PROGRAM 


Make  every  mile  count. 
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Choose 
fillers 

Make  sure  they  grow 
shorter  than  the  an- 
chor plant,  share  its 
cultural  requirements, 
and  harmonize  with  its 
colors  and  textures. 
New  Zealand  flax  with 
pink-toned  leaves,  for 
example,  blends  well 
with  pink  flowers.  Add 
trailers  such  as  bacopa 
and  vinca  to  soften  the 
pot's  edge. 

Spring  fillers:  In  addi- 
tion to  the  many  annu- 
als, long-blooming 
perennials,  and  bulbs 
(particularly  tuberous 
begonias  and  dahlias) 
sold  in  bloom  at  nurs- 
eries, many  house- 
plants  make  lovely  ad- 
ditions to  container 
plantings  once  the 
weather  has  warmed. 

Fall  fillers:  In  mild  cli- 
mates, many  plants 
suitable  for  containers 
are  sold  in  bloom  in 
fall,  including  chrysan- 
themums and  violas. 
In  colder  climates,  use 
hardy  foliage  plants 
with  interesting  color 
and  texture,  such  as 
ornamental  cabbage 
and  kale,  and  under- 
plant  them  with  spring- 
blooming  bulbs. 


Spring-Summer.  Sago  palm  anchors  this 
composition  in  a  22-  by  24-inch  glazed  urn.  Below  it 
are  'Orange  Profusion'  zinnias,  yellow  Pachystachys 
lutea,  and  trailing  variegated  vinca. 

Steps  to  an  all-year  show 

To  create  your  own  long-lasting  living  bou- 
quet, follow  Manocchio's  guidelines: 
Determine  the  site.  Locate  the  pot  where  it 
will  be  most  visible — by  the  front  door,  on  a 
patio,  or  in  view  of  a  window. 
Select  a  container.  It  should  be  in  scale  with 
its  surroundings  (a  large  pot  can  overwhelm  a 
small  entryway),  and  in  a  style  and  color  that 
go  with  your  house's  architecture.  Be  sure  to 
choose  one  that  will  look  attractive  with  the 
existing  plants  that  grow  nearby.  Make  sure 
it  has  drain  holes. 

Design  the  planting.  Colors  that  match  the 
flowers  and  foliage  already  growing  in  your 
garden  have  a  unifying  effect;  contrasting  or 
complementary  colors  create  a  visual  diver- 
sion. If  the  container  will  be  viewed  from  in- 
doors, you  may  prefer  to  take  color  cues 
from  your  home's  interior.  Also  consider 
style.  Do  you  want  a  casual  planting  or  a 
sculptural  one?  Bold  or  lacy?  Vertical  or  hor- 
izontal? Tall  or  short?  Choose  plants  accord- 
ingly; group  them  on  a  cart  at  the  nursery  to 
see  how  they'll  look  together. 


Fall-Winter.  Cool-season  bloomers  replace 
summer  flowers.  They  include  English  primrose  and  i 
violas.  Ficus  pumila  replaced  the  vinca,  which  tendsi 
to  get  shaggy  in  winter. 

Container  care 

Potting  mix.  Use  a  high-quality  mix  (price  is 
good  indicator);  blend  in  a  controlled-relea 
fertilizer  according  to  package  directions.  Whe 
water  supplies  are  limited,  consider  adding  s< 
polymers  (such  as  Broadleaf  P4)  to  the  mii 
These  tiny  granules  absorb  water  that  wou 
otherwise  drain  away.  They  release  moisture 
the  roots  longer  than  potting  mix  alone,  alloi 
ing  more  time  between  waterings.  (Follow  pac 
age  directions  carefully;  many  polymers  Cc. 
turn  the  soil  too  soggy  for  most  plants.) 
Watering.  Be  diligent  about  irrigation,  especiaL 
for  plants  that  need  lots  of  water  to  thriv 
Manocchio  uses  a  drip  system  that  is  connects 
to  an  automatic  controller,  but  hand-waterir 
also  works. 

Feeding.  For  an  extra  boost  during  the  grov 
ing  season,  give  plants  a  shot  of  water-solub 
fertilizer,  diluted  according  to  directions. 
Refreshing  the  planting.  When  flowers  and  f( 
liage  start  to  fade  on  filler  plants  such  as  anni 
als  and  bulbs,  replace  the  plants,  adding  fres 
potting  mix  and  controlled-release  fertilizer  b< 
fore  replanting.  ♦ 
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I  kept  trying  to  tell  them 
E      I  wasn't  a  cactus. 


For  the  squeamish,  I  must  tell  you,  it  wasn't 
fast.  It  took  weeks.  Maybe  months.  I  can't  say  for 
certain,  I  didn't  have  a  calendar.  Or  a  radio. 

I  just  sat  there.  Getting  weaker  and  browner. 
I  kept  telling  myself,  "They're  nice  enough.  They're 
not  mean.  Eventually,  they'll  realize  their  horrid 
mistake  and  they'll  water  me."  <$ 

Slowly,  the  dawn  came 
They  had  no  clue.  I 
was  too  far  gone  by 
then.  I  tried  rustling  what 
remained  of  my  pretty 
green  shoots  to  signal 
my  distress.  "Yoo-hoo! 
Over  here]  Water!  Agua! 
Wasserl "  Not  a  drop. 

Ecclesiastes,  and  a  really  cool 
sixties  tune,  tell  us  there  is  a  time 
to  die.  Mine  came  yesterday.  I  flatter 
myself  that   I   faced  that 
"undiscover'd  country  from 
whose  bourn  no  traveller  returns"        «  ,^      „^ 
with  as  much  aplomb  as  any  azalea  ever  has.  But 
what  really  chaps  my  root  is  this:  I  could  see  the 
hose  the  whole  time1.  So,  so  near.  And  yet... 

Eternal  optimists:  rejoice!  Here  comes  the 
happy  ending.  The  people  who  bought  me,  planted 
me  and  then  let  me  wither,  may  not  have  known 
jack  about  plants.  However,  they  did  know  where 
to  get  era.  They  got  me  at  Orchard. 

Was  it  kismet?  Serendipity?  I  don't  know  and 
I  honestly  don't  give  a  fig.  All  I  know  is,  that 
decision  certainly  paid  off.  For  me  and  for  them. 


It  all  stems   (stems — I  swear  sometimes  I 

crack  myself  up)   from  a  simple  policy:  if  any 

plant  bought  at  OSH®  dies,  for  any  reason,  they'll 

replace  it.  Gratis.  And  that's  all  she  wrote. 

How  can  they  afford  to  throw  good  plants 

after  bad?  That's  easy.  They  just  plain  don't 

have  to  do  it  all  that  often.  By  selling  the  best 

quality  indoor  and  outdoor  plants  they 

can,  and  by  taking  the  time 

to  listen  to  customers' 

needs  and  explain  a 

plant's  needs,  they're 

honing  a  nice  little  edge 

on  the  law  of  natural  selection. 

Keeping  the  losses  to  a  minimum. 

So,  the  wheel  of  life  keeps  on 

turning.  And  today,  a  clone,  an  exact 

genetic  replacement  of  the  plant  I 

was  yesterday,  is  on  the  job.  Science 

••/    Jtem   fiction?  No,  gardening  fact.  And 

W    #   ^fc-now,  they  know  all  about 

jt  ^  my  water  needs,  so  I'm  sure  I'll  be  alright. 
»^ 

I'm  keeping  my  twigs  crossed. 

For  over  70  years,  OSH  has  been  helping 

Californians  take  care  of  their  homes  and  gardens. 

And    doing    it    with    this    simple    philosophy: 

legendary   customer   service   means   having  the 

things  people  need  and  offering  them  the  help 

they  want.  There  are  over  45,000  items  inside 

every  OSH  store  and  the  people  who  know  how 

to  use  every  one  of  them. 

Come  see  us  in  person  or     A.  I 

log  on  to  www.osh.com. 


Orchard  Supply  Hardware 
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Lavender  basics 

planting.  Choose  a  spot 
in  full  sun  with  well-drained 
soil,  or  plant  in  raised  beds 
or  containers.  Keep  soil  off 
the  crowns  (base)  of  the 
plant.  In  hot  climates  that 
experience  humidity  in 
summer  (most  notably  the 
Southwest  during  the  mon- 
soon season),  plant  in  an 
area  that  gets  good  air  cir- 
culation and  avoid  crowding. 
watering.  Young  plants 
need  regular  watering  to 
keep  the  soil  moist.  Once 
plants  are  established, 
slowly  cut  back  on  fre- 
quency so  the  top  2  inches 
of  soil  go  fairly  dry  between 
waterings. 

fertilizing.  A  light  appli- 
cation of  organic  fertilizer 
in  spring  should  be  sufficient 
(plants  are  not  heavy 
feeders). 

pruning.  To  keep  plants 
bushy,  cut  off  spent  flowers 
and  about  one-third  of  the 
foliage  after  bloom. 


Compact 
lavenders 

Enjoy  their  fragrant,  easy  grace 
in  pots  or  as  border  edgings 

By  Lauren  Bonar  Swezey 
Photographs  by  Thomas  J.  Story 

What's  not  to  love  about  lavender? 
Flowers  of  many  varieties  have  a 
fragrance  so  heady  that  they're 
used  to  make  potpourri,  soap,  and  perfume; 
some  are  also  used  in  cooking.  Most  laven- 
ders dry  beautifully  for  bouquets  and  attract 
bees  and  butterflies.  There's  a  species  for  just 
about  every  region,  from  the  coast  to  inland 


valleys,  mountains,  and  deserts. 

Dwarf  lavenders,  which  stay  under  2  feel 
tall  (see  list  on  page  105),  are  compact  alternz 
tives  to  the  common  varieties  that  can  grow  t  j 
4  feet  or  taller.  They're  particularly  suitably 
for  small  beds,  border  edgings,  even  contain 
ers.  Best  of  all,  they're  simply  smaller  laver 
ders  with  all  of  the  same  great  qualities  al 
their  parents. 

When  you  shop,  keep  in  mind  that  'Hid 
cote'  and  'Munstead',  two  well-known  com 
pact  varieties,  are  often  grown  commercially 
from  seed  rather  than  cuttings;  that  mean  j 
their  growth  habit  and  flower  color  wil 
vary.  Always  buy  these  varieties  in  bloon 
(or  from  a  nursery  that  sells  only  cutting 
grown  plants)  so  you  know  what  colo: 
you're  getting. 


1 04        SUNSET 


2  small  lavenders 

f  the  many  dwarf  lavenders  we  grew  in 
unset's  test  garden,  the  ones  mentioned 
sre  are  some  of  our  favorites.  Heights 
»ted  include  foliage  and  flowers;  when 
Dt  in  bloom,  plants  range  from  8  to  14 
iches  tall. 

Many  lavenders  are  sold  under  more  than 
le  name,  which  we  note  in  parentheses. 

inglish 

ivandula  angustifolia.  Most  dwarf  types  are 
arieties  of  English  lavender,  all  with  wonder- 
lly  fragrant  flowers.  Foliage  is  gray-green  un- 
ss  noted.  All  grow  in  Sunset  climate  zones 
-24  from  the  Western  Garden  Book. 

2ompacta'.  Light  purple  flowers.  Very  corn- 
act  growth  to  1 1/2  feet  tall. 

tidcote'  (sometimes  sold  as  'Hidcote  Blue'). 
ne  of  the  darkest  purple  flowers  of  any 
vender;  short  stems.  Grows  1  Vz  to  2  feet  tall, 
ook  for  cutting-grown  plants. 

rene  Doyle'  (Two  Seasons  Lavender'), 
ght  purple  flowers.  Medium  green  to  gray- 
■een  foliage.  Grows  1 V2  to  2  feet  tall. 

.oddon  Blue'.  Dark  violet-purple  blooms, 
rows  11/2  to  2  feet  tall. 

tfartha  Roderick'.  Light  purple  flowers. 


Gray  foliage.  Grows  1 V2  to  2  feet  tall. 
'Nana  Alba'  ('Dwarf  White',  'Baby  White"). 
White  flowers.  Very  compact  growth  to  just 
1  foot  tall. 

'Rosea'  ('Jean  Davis').  White  to  pink  buds, 
pale  lilac-pink  flowers.  Light  green  foliage. 
Grows  1V2  to  2  feet  tall. 
'Sarah'.  Purple  flowers.  Medium  green  to 
gray-green  foliage.  Grows  to  1 V2  feet  tall. 
'Silver  Frost'.  Deep  lavender-blue  flowers. 
Silvery  white  foliage.  Grows  to  15  inches  tall. 
A  hybrid  of  woolly  lavender  and  English 
lavender. 


Spanish 


L.  stoechas.  Blocky  flower  heads  produce 
showy  top  bracts  that  look  like  rabbit  ears  or 
wings.  Spanish  lavenders  bloom  from  spring 
into  summer  and  will  usually  repeat  bloom  if 
flowers  are  sheared  off  after  they  fade.  Flow- 
ers have  a  piney  lavender  scent.  Foliage  is 
gray-green.  Zones  4-24. 
'Dwarf'.  Rosy  purple  flowers.  Grows  to 
1V2  feet  tall. 

'Fairy  Wings'.  Particularly  long  lilac-pink 
bracts.  Grows  to  1 V2  feet  tall. 
'Ron  Lutsko's  Dwarf'.  Medium  purple 
flowers  on  short  bloom  stalks.  Very  compact 
growth  from  1  to  1 V2  feet  tall. 


Lavenders  by  mail 

If  you  can't  find  the  varieties  you  want  at  your 
local  nursery,  try  these  mail-order  sources. 
Dutch  Mill  Herb  Farm,  6640  N.W.  Marsh  Rd., 
Forest  Grove,  OR  971 16;  (503)  357-0924. 
Goodwin  Creek  Gardens,  Box  83,  Williams, 
OR  97544;  www.goodwincreekgardens.com 
or  (800)  846-7359.  ♦ 


LINDEMANS 

www.lindemans.com 
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Fulfilling  your  vision  of  what  a  great  garden  should  be  is  simply  a  matter  of  following  the  proper  plan. 

Plan  on  Supersoil  from  start  to  finish,  and  everything  from  your  beds  to  your  planters  will  be 

healthier  and  more  beautiful  for  it.  With  Supersoil  you  have  five  ready-to-use  soil  choices.  Always  the 

right  mix  for  western  gardens,  each  one  is  meticulously  blended  for  different  gardening  needs. 


® 

Everything  your 

plants  need  for  a 

healthy  start. 


-^-4,  Tin  Original  «' 

Supersoj 

FbttingSoa  f 


® 

A  colorful  boost 

for  flowering 

plants. 


© 

Turns  hard  clay 

ground  into  soft, 

rich  soil. 


® 

No  ordinary 
mulch,  it  naturally 
suppresses  weeds. 


beds  and  v^*'*7^ 


Supersoil 

*» BRAND 
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■  natural  way  to  keep  weed; 


If  it  isrt't  Supersoil,  it's  just  plain  dirt. 
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A  water-wise 

blend  for  sod  prep 

and  grass  seed. 


rSupereoJT 
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High  impact 


/Olorful  low-water  plants  thrive  in  these  rock  gardens 

y  Marcia  Tatroe  •  Photographs  by  Paul  Bousquet 


From  the  Cascades  and  the  Sierra  to  the 
Rockies,  the  West  is  richly  supplied 
with  mountains.  It's  only  natural,  then, 
lat  rock  gardens  should  fit  so  well  into  our 
indscapes.  Designer  Alison  Peck  takes  rock- 
ardening  style  to  new  heights  at  this  home  on 

mesa  overlooking  Boulder,  Colorado.  But 
eck's  design  isn't  merely  stylish,  it's  sensible, 
laking  use  of  low- water  plants. 

Peck  replaced  a  thirsty  bluegrass  lawn  with 

water-wise  landscape  that  complements 
iews  across  the  Continental  Divide. 

At  the  front  of  the  house,  a  sculptural  rock 
arden  evokes  the  craggy  mountain  peaks 
f  the  Divide.  Peck  used  locally  quarried 
ndesite,  a  brittle  stone  that  fractures  into 
iarp,  angular  shapes  and  has  a  sparkly 
arface.  Colorful  plants  are  nestled  in  pockets 
mong  the  stones.  In  early  summer,  the 
ower  spikes  of  blue  Salvia  X  sylvestris 
Mainacht'  and  rosy  Veronica  spicata  'Red  Fox' 


stand  tall  against  the 
rocks,  while  the  soft 
pink  blossoms  of  Di- 
anthus  nardiformis  and 
hot  pink  daisies  of  ice 
plant  hunker  down  against  the  stone. 

In  the  rear,  another  rock  garden  frames 
a  red  sandstone  patio.  Since  plants  here  are  ex- 
posed to  the  full  force  of  sun  and  wind,  Peck 
used  perennials  she  calls  the  "toughest  of  the 
tough" — magenta  wine  cups,  S.  'Mainacht', 
and  white  evening  primrose. 

The  new  plantings  require  very  little  main- 
tenance and  are  watered  by  drip  irrigation. 
The  rest  of  the  property  is  planted  with 
native  grasses,  including  blue  grama  and 
buffalo  grass.  For  her  water-conscious  design, 
Peck  received  a  Xeriscape  merit  award  from 
the  Excellence  in  Landscape  competition 
sponsored  by  the  Associated  Landscape 
Contractors  of  Colorado.  ♦ 


Peck's  plant  palette 

Dianthus  nardiformis.  From 
the  Sunset  Western  Garden 
Book,  climate  zones  A2, 
A3,  1-24. 

Ice  plant  (Delosperma 
cooperi).  Zones  2-24. 
Salvia  x  sylvestris 
'Mainacht'.  Zones  2-10, 
14-24. 

Veronica  spicata  'Red  Fox'. 
Zones  A2,  A3,  1-9,  14-21. 
White  evening  primrose 
(Oenothera  caespitosa). 
Zones  1-3,  7-14,  18-21. 
Wine  cups  (Callirhoe  involu- 
crata).  Zones  1-3.  7-14, 
18-24. 
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<.    Jeep  is  a  registered  trademark  of  DaimlerChrysler  Corporation.^. i— j__^^--- 

*Always  use  seat  belts.  Remember,  crtildrenl2  aniunder  should  only  be  in  the  frgnt  s 


-assenger  air  bag  turned  off. 
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JEEP  LIBERTY 


V6  engine  |  Next  Generation  multistage  air  bags*  |  Legendary  4x4  capability  |  jeep.com 
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...e:  Along  the  path 
mpy  Pachycereus 
schottii  'Monstrosus'  and 
low-growing  golden  barrel 
cactus  (upper  right), 
P.  marginatus  (lower  right), 
and  P.  pringlei  (lower  left). 
design:  Marcus  Bollinger 
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A  garden  wall 
both  welcomes 
breezes  and 
frames  a  yucca. 
design:  Debra 
Burnette,  Steve 
Martlno,  J.  Barry 
Moffitt 


Living  with 
the  desert 

Smart  design  in  Arizona's  homes  and  gardens 

By  Nora  Burba  Trulsson 

At  first  glance,  it  may  seem  that  Arizona's  take  on  desert 
living  features  sprawling,  air-conditioned  Tuscan-style 
villas,  a  sea  of  red-tile  roofs,  and  miles  of  characterless 
block  garden  walls.  But  look  closer  and  you'll  find 
that  the  desert  here  has  always  inspired  innovative 
architecture  and  landscape  design.  It  began,  of  course,  with  Native 
Americans,  who  utilized  local  materials  and  cultivated  hardy  plants, 
and  continued  with  Frank  Lloyd  Wright  and  contemporaries  such 
as  architects  Eddie  Jones  and  Will  Bruder  and  landscape  architect 
Steve  Martino.  In  fact,  an  increasing  cadre  of  design  professionals  is 
building  homes  and  creating  gardens  that  embrace  the  desert  and  its 
harsh  conditions.  On  the  following  pages  you'll  find  the  key  elements 
of  desert  living  at  its  smartest — ideas  to  inspire  your  own  fantasy  or 
to  help  you  feel  right  at  home  in  your  own  piece  of  the  hot,  dry  West. 
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Far  right:  This  architect's 
residence  has  become 
a  case  study  for  melding 
a  home  with  its  surroundings 
Shown  here:  The  tall,  narrow 
panes  draw  in  natural  light 
without  sacrificing  privacy 
on  a  narrow  lot. 
design;  Wendell  Burnette 
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Lessons 
for  the  home 

START  WITH  SITING 

Position  a  new  home 
to  take  advantage  of 
breezes  and  views  and 
to  block  the  sun's  rays. 
Keep  the  structure  low, 
and  cantilever  the  roof 
overhangs  to  cool  the 
house  and  create  shady 
outdoor  areas. 

CREATE  TRANSITIONS 

To  merge  indoors  and 
outdoors,  use  covered 
breezeways  or  shaded 
patios  to  link  rooms. 
Furnish  patios  as  living 
spaces — even  as  dining 
and  sleeping  areas. 


THINK  NATURAL 

Use  energy-efficient 
building  materials: 
adobe,  cast  earth, 
rammed  earth,  straw 
bale,  Rastra. 


si 
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rank  Lloyd  Wright  was  one  of  the  first 
modern  designers  to  make  the  surround- 
ing landscape  a  full  partner  in  the  build- 
g  process.  The  architect's  tour  de  force,  Tal- 
sin  West,  was  designed  to  blend  into  the 
sert  above  Scottsdale  in  form  and  material, 
jhe  collection  of  buildings,  which  is  open  to 
le  public,  was  Wright's  winter  home  and  stu- 
io  from  1937  until  his  death  in  1959.  The  low, 
round-hugging  structures  of  native  stone  and 
increte  are  sited  to  capture  breezes  and  block 
immer  sun  from  the  south  and  west;  they're 
hked  by  patios,  pathways,  and  pergolas.  As 
fright  intended,  the  layout  gently  nudges  vis- 
ors outdoors  as  they  travel  between  living 
uarters,  studio,  dining  room,  and  theater. 


Wright  continues  to  be  the  touchstone  for 
many  of  today's  architects.  In  Tucson,  Paul 
Weiner  likes  to  connect  rooms  and  sections 
with  covered  breezeways  or  shaded  patios.  At 
his  own  home,  he's  blurred  the  line  between 
indoors  and  out  by  furnishing  patios  as  a  living 
area,  a  dining  room,  and  even  a  sleeping  space. 

Les  Wallach,  whose  most  visible  public  pro- 
ject is  the  restaurant  com-      _^  ..     . 
plex  for  Tucson's  Arizona-      DCSCrt  arCHltCCtUrC 
Sonora  Desert  Museum,      rr,               .  •           r  •      i  i        . 

_r,   u-    a      ,u  1  he  meeting;  of  indoors  and  out 

outfits  his  desert  homes  ©    J 

with  broad,  overhanging  roofs.  "I  try  to  have 
the  roof  area  double  the  indoor  floor  area," 
Wallach  says.  The  formula  works  to  establish 
shade  next  to  the  house,  keeping  hot  summer 
sun  off  windows  and  walls. 

Weiner,  Wallach,  and  other  desert  archi- 
tects use  materials  that  stand  up  to  the  harsh 
climate  and  are  energy  efficient— adobe, 
rammed  earth,  cast  earth,  Integra  blocks,  and 
Rastra.  Metal,  rock,  stone,  and  concrete  are  of- 
ten used  for  architectural  details.  Weiner  used 
scored,  colored  concrete  for  his  home's  floor- 
ing, both  indoors  and  out.  Says  architect  Will 
Bruder:  "A  desert  home  needs  to  be  built  of 
tougher,  textured  materials,  such  as  concrete 
and  masonry,  that  anchor  it  to  the  landscape." 


T 
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Lessons  for 
landscaping 

DESIGN  DESTINATIONS 

Create  outdoor  rooms 
in  side  yards,  at  the  front 
entrance,  and  at  the 
boundaries  of  your  prop- 
erty. Place  major  water 
features  like  pools  out 
in  the  garden. 


PLANT  FOR  EFFECT 

Use  lush  plants  close  to 
the  house,  then  go  for 
a  more  desertlike  look  at 
the  perimeter.  Or  mass 
groupings  of  natives  to 
create  drama,  employing 
cactus  and  other  succu- 
lents as  sculpture.  Con- 
sider natural  material  for 
fencing  or  screening. 

PLAY  WITH  COLOR 
AND  TEXTURE 

Take  your  design  cues 
from  the  house's  building 
materials  and  hues.  Use 
plaster  and  clay  finishes 
for  garden  walls,  raked 
texture  and  integral  color 
to  jazz  up  concrete.  For 
a  natural  look,  use  de- 
composed granite  for 
driveways  and  paths. 

BE  SMART  WITH  WALLS 

Use  low  walls  to  lead 
people  into  the  land- 
scape, higher  walls  to 
frame  or  block  views. 


andscapc  architects  design  gardens  for 
outdoor  living,  in  the  spirit  of  the  way 
Wright  enjoyed  picnics  in  the  desert  at 
Taliesin  West.  "I  like  to  think,  of  a  house  as  a 
pavilion  in  the  garden,"  says  landscape  archi- 
tect Steve  Martino.  "The  garden  should  be  re- 
garded as  the  biggest  room  of  the  house." 

"So  many  people  just  look  at  the  desert  from 
their  windows,"  says  Phoenix  landscape  archi- 
tect Christine  Ten  Eyck.  "I  like  to  get  people 
immersed  in  the  landscape."  To  that  end, 
__  -  Ten    Eyck    creates 

Desert  gardens     spaces  &»  outdoor 

>o   7  1,1  r       ,  dining;  and  relaxing; 

Colors  and  textures  or  nature         •     • ,        ■     , .,  ° 

J  in  side  yards,  at  the 

front  entrance,  and  at  the  perimeter  of  the 
property,  and  she  places  swimming  pools  right 
in  the  middle  of  the  garden,  away  from  the 
house.  "It  makes  it  seem  like  you're  swirnrning 
in  the  garden,  especially  if  you  plant  trees 
nearby,"  she  says. 

"As  much  as  I  like  to  create  outdoor  rooms 
next  to  the  house,"  says  Phoenix  landscape  ar- 
chitect Greg  Trutza,  "it's  sometimes  more 
comfortable  to  be  away  from  the  building.  You 
can  catch  breezes  and  don't  have  the  heat  radi- 
ating back  at  you  from  the  home's  walls." 

Desert  landscape  architects  have  been  exper- 
imenting with  new  materials  or  using  standbys 
in  unexpected  ways.  Trutza  uses  new  plaster 
and  clay  finishes  for  walls,  which  add  either  a 
patina  of  age  or  a  splash  of  color.  Ten  Eyck 
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latjgjen  and  home* 
bylrifegrating  natural 
materials  and  colors. 
design:!  Greg  Trutza 


has  recycled  old  concrete  driveways  by  takirJ 
the  jackhammered  chunks  and  forming  thei[ 
into  footpaths  and  patios.  She's  also  been  ea 
perimenting  with  gabions,  rectangular  winl 
mesh  baskets  filled  with  rocks  that  are  used  tl 
shore  up  riverbanks  in  the  West  and  beyoncl 
Ten  Eyck  installs  them  as  retaining  walls  ill 
stead  of  using  masonry  block.  Requiring  nl 
footings,  the  gabions  are  stable  and  add  a  rustil 
texture  to  gardens. 

Ocotillo  fencing  has  also  become  popul 
for  privacy  screens.  Branches  of  the  spin 
desert  plant  are  lashed  together  with  wire,  the 
sunk  into  the  ground  about  6  inches.  Many 
the  branches  eventually  take  root,  sending  o; 
leaves  and  flowers. 

Most  local  nurseries  offer  a  wide  range  c 
desert-adapted  plants.  Shrubs  like  dodonae 
and  yellow  bird  of  paradise,  trees  such  a 
mesquite  and  palo  verde,  succulents  and  cactus 
of  course,  and  even  wildflowers — all  are  thri\i 
ing  in  an  increasing  number  of  desert  gardens. 
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Oasis  in  a  garden: 

prickly  pear  cactus 

and  a  mesquite  tree 

edge  the  pool. 


Debra  Burnette 
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ater  from  the  shower  rock 
ains  into  the  landscape, 
ducing  irrigation  needs; 
pes,  concealed  by 
jugainvillea,  enter  through 
e  backside  of  the  stone. 

IOWEB  ROCK  DESIGN: 

jve  Hansen  Enterprises 

LNDSCAPE  DESIGN: 

arcus  Bollinger 


A*' 


A  fireplace  takes  the  chill 
off  the  late  afternoon, 
extending  the  owners' 
time  outdoors. 

DESIGN: 

Greg  Trutza 


Lessons  for 
outdoor  living 

WARM  UP  THE  EVENING 

A  simpler  alternative  to 
the  outdoor  fireplace 
is  a  firepit  set  in  gravel 
away  from  the  house 
or  in  a  large  metal  bowl 
placed  at  the  edge  of 
the  patio. 

COOL  DOWN  WITH 

water  A  water  feature 
can  be  as  simple  as 
a  small  fountain  near 
the  entry. 

make  shade  Trees  can 
protect  both  interior  and 
exterior  living  spaces. 
The  ramada  is  the  tradi- 
tional shade  structure, 
but  consider  the  new 
tensile  shade  structures. 

OUTFIT  YOUR  PATIO 

Ceiling  fans,  micro-mist 
systems,  and  evaporative 
coolers  beat  the  heat. 


Desert  elements 


ry,  hot  days, 

tTtcloor  dining  room. 
design: John  Chonka 


There  are  certain  elements  of  desert  liv- 
ing that  seem  almost  as  necessary 
emotionally  as  physically.  A  good 
desert  garden  contains  water  features,  shade 
structures,  the  means  to  circulate  air,  and  a 
firepit  or  fireplace  to  make  it  inviting  and 
homelike.  "You  can  create  a  microclimate  that 
is  comfortable  even  in  summer,"  says  Bruder. 
The  soothing,  cooling  water  feature  can 
be  a  pool,  an  outdoor  shower,  or  a  fountain 
near  the  entry  or  a  bedroom  window.  In 
recognition  of  water's  preciousness  here  in 

the  West,  the  fea- 
ture    should     be 
77      ,7  ,        r  recirculating  and 

harm,  water,  fire,  air  ,  &     , 

,J      '  modest    in    scale 

whenever  possible.  Ten  Eyck  likes  vessels  in 
which  the  water  spills  over  the  edge  rather 
than  "big,  frothy  things  or  wild,  moving 
rapids."  For  one  garden,  Trutza  created  a 
stylized,  contemporary  aqueduct  in  which 
water  slips  over  stone  ledges  into  a  wading 
pool.  The  ledges  are  big  enough  for  adults  to 
sit  on,  creating  a  welcome  escape  from  the 
heat.  Wallach  weaves  subtle  fountains  be- 
tween naturally  occurring  boulders  on  desert 
sites,  making  the  water  look  like  runoff  from 
a  recent  rain. 

For  shade,  the  ramada,  a  classic  freestand- 
ing, open-air  structure,  is  still  a  common  fea- 


ture in  desert  gardens.  Now  there  are  update 
versions  made  of  adobe  rather  than  wood  an 
featuring  built-in  furnishings  and  fireplace 
Also  cropping  up  in  desert  gardens  are  tr 
even  more  evolved  tensile  shade  structure 
made  with  sail-like  materials.  You  can  sul 
pend  them  between  buildings,  posts,  or  treei 
A  less  high-tech  alternative:  "Stick  four  pos 
in  the  ground,  then  string  canvas  betwee 
them  or  top  them  with  a  piece  of  woven  b 
boo,"  Ten  Eyck  suggests. 

An  outdoor  fireplace  can  take  the  edge  o 
chilly  night.  At  Taliesin  West,  Wright's  wi) 
had  a  metal  sculpture  of  a  dragon  plumbe 
for  gas.  It  still  breathes  fire  at  night,  greet 
guests  who  gather  for  drinks  or  dinner. 

Firelight  casts  soft  illumination  in  outdoc 
living  spaces.  If  that's  not  enough,  Ten  Eye 
suggests  subtle,  low-voltage  up-  or  dowr. 
lights  placed  in  trees  to  light  darker  areas  tY 
the  garden.  "Don't  pollute  the  desert  wit 
light,  though,"  she  says.  "You  want  to  be  abl 
to  see  the  stars." 

Finally,  to  experience  true  desert  living 
you  need  a  comfortable  place  to  sit,  dine,  o 
lie  down.  In  fact,  Ten  Eyck  offers  one  of  th 
simplest  ways  to  enjoy  living  with  the  deseri 
"I  like  outdoor  beds,  even  if  it's  a  concret 
ledge  with  cushions,"  she  says.  "The  best  wa; 
to  enjoy  the  desert  is  with  a  nap."  ♦ 
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simple  canvas 
mel  provides 
spite  from  the  sun. 
=sign:  Greg  Trutza 
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Our  staffers  field-test 
tips,  recipes,  and  gear 


PLUS: 


Best  campgrounds 
in  your  area 


By  the  staff  of  Sunset 
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Clockwise  from  left:  Associate 
travel  editor  Abigail  Peterson  starts 
the  morning  with  our  camp  scram- 
ble; senior  travel  editor  Peter  Fish 
(with  son  Joseph)  takes  on  a  new 
tent;  senior  food  editor  Sara 
Schneider  hauls  gear;  deputy  editor 
Dale  Conour  checks  out  the  fea- 
tures on  a  sleeping  pad. 


ft.-    r-*^     .-      *■-. 


Last  summer,  some  of  Sunset's  editorial  staff  and 
their  assorted  spouses  and  children  staged  an 
off-site  meeting,  Sunset-style:  We  went  camping 
in  the  forests  of  Big  Basin  Redwoods  State 
Park  in  the  Santa  Cruz  Mountains.  It  really  was  work — 
while  our  staff  is  stacked  with  hardy  veterans  of  the  out- 
doors, we  had  to  pitch  new  tents,  try  out  exotic  gear,  and 
attempt  novel  recipes  on  unfamiliar  stoves.  But  all  of  us 
had  the  time  of  our  lives.  In  these  pages,  we'll  share  ad- 
vice gleaned  from  many  years  of  camping,  from  experts, 
and  from  our  "off-site" — we  did  learn  a  few  lessons.  And 
we'll  make  this  suggestion.  Summer's  almost  here.  We've 
got  our  gear  ready.  We  hope  you  do  too. 


Except  where  noted,  photographs 
were  shot  on  location  at  Big  Basin 
Redwoods  State  Park,  Boulder 
Creek,  California  (www.parks.ca. 
gov/default.asp?page_id=540  or 
831/338-8860). 
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Know-how 


Build  a  campfire 


While  the  kind  of  fire  you  can  build  depends  on  your  wood,  the  principles  involved  don't 
change.  "The  fire  triangle  is  made  up  of  three  ingredients — fuel,  heat,  and  oxygen,"  says 
Julie  Sidel,  interpretive  specialist  at  Big  Basin.  "Folks  often  forget  that  third  ingredient." 


Making  kindling 

"Logs  split  into  thin,  flammable 
pieces  make  the  best  kindling," 
Sidel  says.  To  cut  wood,  use 
the  contact  method  taught  by 
the  Boy  Scouts:  lay  the  edge 
of  the  hatchet  or  ax  on  the 
end  of  the  wood,  parallel  to 
the  grain,  then  strike  them 
against  your  chopping  block. 


The  tepee 


"The  tepee  shape  works  great  if 
you're  using  long  sticks,  but  it's 
less  stable,"  Sidel  notes.  Begin 
with  crumpled  newspaper  (the 
whole  sports  section)  or  tinder, 
then  lay  on  plenty  of  kindling. 
Start  your  tepee  by  forming  a 
tripod  with  three  stout  sticks  and 
then  fill  it  in,  leaving  a  gap  to  al- 
low wind  to  enter  and  circulate. 


The  log  cabin 

"It  works  best  with  logs  or  short 
pieces  of  wood,"  says  Sidel,  and 
it  also  creates  a  great  bed  of 
coals  for  toasting  marshmallows. 
Start  with  a  generous  amount  of 
crumpled  newspaper  and  kin- 
dling, making  sure  it  will  burn  the 
wood.  Once  the  fire's  estab- 
lished, add  one  or  two  of  your 
largest  chunks  of  wood. 


Remember: 


Don't  collect  downed  wood  in  parks.  Don't  leave  a  campfire  unattended. 

Do  douse  fires  with  a  bucket  of  water.  Do  rake  out  coals  to  make  sure  they're  dead. 


S'more  s'mores 


Everyone  loves  the  classic  s'mores  of 
childhood.  But  now  that  we're  older  and 
have  the  patience  to  toast  our  marsh- 
mallows  to  a  perfectly  crisp,  tan  shell 
and  gooey  interior  (no  carbonized  sugar 
lumps  for  us,  please),  we  decided  to 
sandwich  them  with  these  updated 
combinations. 

Black  forest:  Chocolate  wafer  cookies  and 
cherry  jam 

The  Elvis:  Peanut-butter  sandwich  cookies 
(twist  cookies  into  two  halves),  dark  or  milk 
chocolate,  and  sliced  bananas 
Giartduja:  Gaufrette,  wafer,  or  pizelle-style 
cookies  and  chocolate-hazelnut  spread  (Nutella) 
Lemon  meringue  pie:  Shortbread  cookies 
and  lemon  curd 

Neoclassic:  Digestive  biscuits  and  squares  of 
bittersweet  chocolate 

Pina  colada:  Coconut  cookies  and  grilled 

slices  of  fresh  pineapple 

Prefab:  Purchased  chocolate-topped  butter 

cookies  (such  as  Petit  Ecolier) 

Thin  mint:  Chocolate  wafer  cookies  and  thin 

after-dinner  mints  (such  as  After  Eight) 
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Nothing  beats  gathering 
around  the  flames  to  he; 
a  tale.  We  asked  libraria 
near  national  parks  for 
their  suggestions,  and  w, 
threw  in  one  of  our  own 
(All  are  available  at 
www.amazon.com.) 

•  Campfire  Stories:  Thh 
That  Go  Bump  in  #ie 
Night,  by  William 
W.  Forgey,  M.D. 
(Globe  Pequot 
Press,  Guilford,  CT, 
1985;  $12).  Original, 
classic  stories  of  ad- 
venture and  ghosts,  each  ea: 
to  memorize  for  retelling. 

■  My  Life  in  Dog  Years,  by 

Gary  Paulsen  (Bantam  Doub! 
day  Dell,  New 
York,  1998;  $1(' 
The  famed  auth 
of  adventure  tal 
reflects  on  the  c 
nines  in  his  life 
(you'll  love  Cae 

sar)  in  a  series  of  entertaining 

stand-alone  chapters 

■  Ready-to-Tell  Tales:  Sur 
Fire  Stories  from  Amer- 
ica's Favorite  Storytellers^ 

edited  by  David 

Hoit  and  Bill 

Mooney  (August         |  AT  Fll 

House,  Little  Rock,   i».   p 
AR,  1994;  $20). 
Forty  professional 
storytellers  share  stories  guar.J 
anteed  to  work  in  front  of  the'j 
most  demanding  audiences.  ■ 

■  Stories  for  Around  the 
Campfire,  by  Ray  Harriot 
(Campfire  Publishing  Compar 

Laurel.  MD, 
1986;  $7.95). 
A  collection  of 
humorous, 
ghost,  adven- 
ture, foreign,  ar 
Native  America 

stories  handpicked  by  camp 

directors. 
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The  perfect  family  campsite 


. . .  has  a  tree  canopy  that 
allows  morning  sun  and 
provides  afternoon 
shade 


offers  some  isolation 
from  other  campsites 
to  lessen  impact  on 
neighbors  and  afford 
privacy 


sits  close  to 
parking  (which 
includes  room 
for  extra  cars 
if  grandparents 
or  others  are 
visiting) 


i 


se  to  natural 
features  that  make  fun, 
age-appropriate 
adventures  for  kids 


rests  on  high  ground  so  you 
don't  wake  up  in  a  cold-air 
pocket  in  the  morning 


a.  *e 


-%-, 


PUR 


is  near — but  not 
too  near — the 
rest  room 


provides  room 
to  move  around 


lZA 


has  a  large 
level  area 
for  a  big  tent 


features  a  campfire  area 
free  of  flammable  debris  and 
low  overhanging  branches 


|URCE:  Bob  Culbertson,  sector  superintendent,  California  State  Parks.  Photographed  on  location  at  Shaver  Lake,  California. 


Shopping 


■  Buy  in  small  packages.  Bulk 
just  means  more  to  lug. 

■  Buy  meat  vacuum-sealed 

(some  butchers  offer  this  service) 
to  prevent  leaks,  or  use  zip-lock 
plastic  bags. 

•  Choose  sturdy  produce. 

Cabbage  stays  fresh  longer  than 
lettuce;  apples  keep  better  than 
strawberries. 

■  Purchase  bagged  vegeta- 
bles. Buying  them  prepped 
saves  time. 


Packing 

■  Assemble  a  camping  box 

with  utensils,  matches,  a  small 
cutting  board,  and  other  necessi- 
ties. Keep  it  ready  to  go  so  you 
don't  forget  basics. 

■  Decant  liquids  such  as  mari- 
nades into  plastic  bottles. 

■  Pack  food  frozen,  when  pos- 
sible, so  it  acts  like  ice  and  keeps 
fresh  longer. 

*  Place  fragile  greens  and 
herbs  at  top  of  ice  chest,  not 

next  to  ice  (greens  may  freeze). 

■  Use  paper  towels  to  cushion 
pots  and  pans;  they'll  also  come 
in  handy  for  cleanup.  Plastic 
bags  for  leftovers  and  foil  for 
cooking  are  also  useful. 


Cooking 

•  Choose  quick-cooking 
items  to  save  fuel.  Camp 
Stove  Pad  Thai  takes  advantage 
of  the  short  cooking  time  of  rice 
noodles;  to  cook  meat  or  vegeta- 
bles quickly,  cut  them  into  small 
pieces. 

■  Cook  once,  eat  twice — 
or  more.  Leftover  meats  are 
tomorrow's  sandwiches;  grilled 
vegetables  are  delicious  in  camp 
scrambles. 

■  Plan  something  easy  for 
the  first  night,  like  simple 
grilled  steaks  or  our  pad  thai. 


Cleaning 


Ions. 
I'd  pa 

■  Choose  environmentally 
friendly  cleansers  and  follow    19 
package  directions  for  use  and    |  ;ina 
disposal,  especially  near  water    j  apac* 
sources.  jUpS0, 

■  Clean  as  you  go,  especially  a| 
dinner.  You  don't  want  to  scrub 
by  flashlight. 

■  Recycle  boiling  water  from 
pasta  or  scrambles  to  soak  heav  | 
ily  soiled  pans. 

■  Relax.  Everything  gets  dirty 
when  you're  camping,  so  don't 
sweat  it. 
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Breakfast 


Lunch 


These  easy,  boil-in-a-bag  scrambled  eggs  require  almost 
no  cleanup.  Add  whatever  tasty  extras  you  have  on  hand. 

Camp  Scrambles 

KT  HOME: 

1.  To  make  breakfast  for  four, 
oack  1  dozen  eggs,  whipping 
sream,  salt,  and  pepper. 

2.  Prepare  Vi  cup  additions  per 
serving,  such  as  cheeses,  ham, 
'oasted  garlic,  roasted  red 
oell  peppers,  spinach,  or 
jmoked  salmon. 

3.  Pack  a  sturdy  zip-lock  plastic 
Dag  (1  qt.)  for  each  serving; 
ongs;  a  large  spoon;  and  a 
Dig  pan. 

N  CAMP: 

I.  Bring  about  4  quarts  water 
■o  a  boil  in  the  pan. 
|2.  Crack  2  to  3  large  eggs  into 
3ach  bag.  Add  2  tablespoons 
vhipping  cream  and  1/8  teaspoon 
each  salt  and  pepper.  Squeeze 
Dag  to  blend.  Drop  in  additions  to 
aste  and  seal  bag,  expelling  as 


much  air  as  you  can. 

3.  Lower  bags  into  boiling  wa- 
ter, cooking  up  to  three  at  once. 
Using  tongs  and  a  large  spoon, 
gently  turn  and  squeeze  bags 
until  eggs  are  firm  throughout,  5 
to  7  minutes  total.  With  tongs, 
lift  bags  from  water. 

4.  When  cool  enough  to  handle, 
open  bags  and  pour  eggs  onto 
plates. 


These  Vietnamese  sandwiches  take  advantage  of  leftovers 
from  dinner,  but  you  can  use  different  fixings  to  make  Mex- 
ican tortas,  Italian  panini,  or  American  deli  sandwiches. 

Vietnamese  Subs 
(Bahn  Mi) 

AT  HOME: 

1.  Pack  split  sandwich  rolls  or 
baguettes;  Asian  red  chili 
paste;  salad  mix  or  shredded 
cabbage;  sliced  red  onion; 
sliced  cucumber;  fresh 
cilantro;  and  deli  meats  such 
as  ham  or  chicken. 

2.  Marinate  1  cup  each  match- 
stick-size  pieces  of  peeled 
jicama  and  carrots  in  V2  cup 
seasoned  rice  vinegar  up  to 
three  days. 

3.  Pack  fresh  and  pickled  veg- 
etables separately  in  zip-lock 
plastic  bags. 

IN  CAMP: 

1 .  Save  leftover  beef  or  chicken 
satay  (or  make  a  double  batch; 


see  dinner  menu  below). 
2.  Layer  rolls  with  leftover  satay 
and/or  deli  meats,  chili  paste, 
cilantro,  and  vegetables. 
Sprinkle  with  salt  and  pepper. 


Vsian  cuisine  involves  fast,  fresh  cooking  techniques  that  can  produce  bold  flavors — perfect  for  camping.  Our  dinner  menu 
ncludes  an  appetizer  of  easy  grilled  satay  and  a  simple  pad  thai,  both  of  which  are  largely  made  ahead  of  time. 


Jeef  or  Chicken  Satay 
with  Peanut  Sauce 

^T  HOME: 

Rinse  1  pound  flank  steak  or 
loned,  skinned  chicken  breasts 
md  pat  dry.  Slice  diagonally 
.cross  the  grain  into  Vk-inch- 
lick  strips. 

!.  In  a  zip-lock  plastic  bag  (1  -gal. 
opacity),  mix  V2  cup  water,  V2 
up  soy  sauce,  2  tablespoons 


minced  fresh  ginger,  1  tablespoon 
rice  vinegar,  1  tablespoon  sugar, 
and  2  teaspoons  Asian  red  chili 

paste;  add  meat.  Cover  and  chill 
up  to  1  day  (if  making  satay  on 
first  day  of  camping),  or  seal  and 
freeze  up  to  1  week  ahead.  Pack 
frozen  and  allow  to  thaw  in  ice 
chest  if  planning  to  make  the 
satay  on  second  or  third  day. 
3.  Buy  1 2-inch  wooden  skewers 
and  peanut  sauce. 

IN  CAMP: 

1.  Lift  meat  from  marinade  (dis- 
card marinade)  and  thread  each 
strip  on  a  skewer. 

2.  Grill  over  high  heat  (you  can 
hold  your  hand  at  grill  level  2  to 
3  seconds),  turning  once,  until 
beef  is  browned  on  the  outside 
and  still  slightly  pink  in  center  or 
chicken  is  no  longer  pink  in  cen- 
ter (cut  to  test),  about  5  minutes. 

3.  Serve  with  peanut  sauce  on 
the  side. 


Camp  Stove  Pad  Thai 

AT  HOME: 

1 .  Buy  pad  thai  sauce,  or  make 
your  own.  Pour  3  tablespoons 
vegetable  oil  in  an  8-  to  10-inch 
frying  pan  over  medium  heat. 
When  hot,  add  1/3  cup  minced 
shallots  and  2  teaspoons  minced 
garlic  and  stir  until  limp,  3  to  4 
minutes.  Stir  in  Va  cup  tamarind 
concentrate  (or  substitute  1  ta- 
blespoon dark  molasses  and 
increase  lime  juice  to  Va  cup), 

Va  cup  packed  brown  sugar, 
2  tablespoons  Asian  fish  sauce, 
2  teaspoons  chili  powder,  and  2 
teaspoons  lime  juice;  cook  1 
minute.  Let  cool;  chill  airtight  up  to 
1  week. 

2.  Seal  1  cup  shredded  carrots, 
1  cup  rinsed  bean  sprouts, 

Va  cup  chopped  cilantro,  Va  cup 
chopped  green  onions,  and  V2 
cup  chopped  roasted  peanuts 
in  separate  plastic  bags;  chill 


vegetables  and  cilantro. 

3.  Purchase  1  package  (14  oz.) 
dried  rice  noodles,  1  lime,  and 
1  pound  frozen  cooked  shelled 

shrimp  (pack  frozen)  or  1  pound 
firm  tofu  (cut  into  1  -in.  chunks; 
seal  in  a  bag  and  chill). 

4.  Pack  a  large  pan;  a  pasta  in- 
sert or  a  strainer;  a  medium  pan 
for  sauce;  and  tongs  for  combin- 
ing noodles  and  sauce. 

IN  CAMP: 

1.  Halve  and  slice  lime. 

2.  In  a  large  pan  over  high  heat, 
bring  3  quarts  of  water  to  a  boil. 
Add  noodles  and  cook  until  barely 
tender  to  bite,  3  to  4  minutes. 
Drain  noodles  and  rinse  well  in 
cool  water.  Return  noodles  to  pan. 

3.  In  a  medium  pan  over  high 
heat,  heat  sauce  and  shrimp  or 
tofu.  Add  to  noodles  with  carrots, 
sprouts,  cilantro,  green  onions, 
and  peanuts;  mix  to  coat. 
Accompany  with  lime  slices. 
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Sunset's  staff  says . . . 


"  I  keep  my  camping  gear 
packed  and  in  one  place 
so  it's  easy  to  throw  into  the 
car  on  a  moment's  notice. 


"  Hang  a  whistle  around  your 
kids'  necks  in  case  they  wan- 
der from  camp.  You  can  use 
walkie-talkies,  but  the  whistle 
is  simpler." 

Lora  J.  Finnegan 
Senior  writer 

"Make  a  spice  kit!  Fill  very 
small  plastic  containers  with 
salt,  pepper,  cumin,  basil, 
Lawry's  seasoned  salt,  garlic 
powder,  chili  powder,  sugar, 
olive  oil,  and  cinnamon.  I 
keep  mine  in  a  little  mesh 
bag  along  with  a  bottle  of 
Tabasco.  You  can  make  any 
bare-bones  camping  meal 
taste  yummy. " 

Alison  Aves 
Copy  editor 

"  The  La-Z-Boy-lovin'  side  of 
me  enjoys  putting  a  waffle 
foam  mattress  pad  under  the 
sleeping  bag.  Sure  softens 
those  pinecones  and  god- 
knows-what-else  under  the 


"  Keep  leftover  packets  of  cat- 
sup, mayo,  mustard,  soy 
sauce,  salad  dressing,  jam 
and  jelly,  sugar,  creamer, 
and  salt  and  pepper  from 
fast-food  forays  in  a  zip-lock 
plastic  bag.  There  will  always 
be  something  in  there  you 
'  need." 

Lorraine  Reno 
Editorial  Services 
manager 


Don't  leave 
home 
without  'em 

■  towels 

■  quarters  (for  the  shower 
■headlamp  :•;<**' 

■  deck  of  cards 

•  waterproof 
tablecloth 

■  tablecloth  clips 

*  something  to 
cover  wet  benches 


tent.1 


Paid  Donald 
Creative  director 


uPut  your  money  into  the 
things  that  will  add  com- 
fort— the  best  sleeping  bag, 
sleeping  mat,  and  boots  you 
can  afford.  If  it  looks  like 
rain,  remember  to  think 
about  runoff  underneath  as 
well  as  coverage  overhead. " 
Lisa  Taggart 
Travel  writer 


•  bungee  cords 

■  ice  blocks  (last  longer  th 
cubes) 

■  utility  knife 

•  nylon  tarps  (lightweight, 
compact,  and  come  in 
forest-compatible  colors) 

■  ground  cloth  or  tarp  (fcj 
under  the  tent) 

■  bear  barrels  (if  in  bear 
country) 

■  corkscrew 

whisk  broom  (for  te 

^^  ■  comfortable, 
collapsible 
$00***  chairs 

■  firewood  (in  case  supply 
limited  where  you're  going 

■  kindling 

■  extra  batteries 

■  sticks  for  s'mores  (mar 
parks  don't  allow  gatherin 

■  DEET-free  botanical 
insect  repellent 

■  Dr.  Bronner's  soap 

(environmentally  friendly; 
use  it  for  everything) 

■  cast-iron  skillet  (virtuall 
indestructible;  cook  anyth 
in  it) 

■  roll-up 
plastic 
cutting 
board 


mi 
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liter 

ici 


plastic  French  coffee 
press 

barbecue  grill  grate 

(place  it  over  the  campfire 
cooking  steaks  or  veggies 

hammock 

favorite  fireside  cordis 


124        SUNSET 


tear( 

tes 


kite 
lute 


HUIWHH 


Gear  up 


Tents 


Airfloor  33, 

The  North  Face, 
www.  thenorthface.  com 
or  (800)  447-2333 


Blue  Mesa  1610, 

Eureka,  www. 
eurekatent.com  or 
(800)345-7622 


Osprey,  AirZone 
Recreation, 

www.airzonerecreation.  com 
or  (877)  767-9663 


Super  Nova, 

Sierra  Designs,  www. 
sierradesigns.com  or 
(800)  635-0461 


Stoves 


"Matchless" 
2-Burner  Stove,  Century, 
nww.  century  camping,  com 
ir  (800)  435-4525 

Outpost  Stove, 

oleman  Exponent, 
niww.coieman.com  or 
'800)  835-3278 

RoadTrip  Grill,  Coleman, 
vww.coleman.com  or 
800)  835-3278 


run  stuff 


fortex  Hand  Crank 
Slender,  GSI  Outdoors, 
vww.gsioutdoors.com  or 
300)  704-4474 

ID  Remote  Control 
.antern,  Coleman, 
vww.coleman.com  or 
300)  835-3278 


ikka  LED  head- 
mp,  Petzl, 
"ww.petzl.com  or 
■01)926-1500 

Hear  Creek  Double 
Vide  sleeping  bag, 

lelty,  www.kelty.com  or 
100)  423-2320 

lig  Lux  Cot, 

lumberjack,  www. 
'umberjack.com  or 
100)  233-6283 


Size  What  we  ioved 


Sleeps  Self-inflating  mattress  floor 

three  makes  for  genuinely  com- 

fortable bedtime;  tent  is 
sturdy,  stable,  durable 


We  didn't  like       Ease  of  setup         Price 


Sleeps 

Three  partitioned  rooms, 

nine  or 

separate  entrances,  plenty 

more 

of  headroom 

Sleeps  up 

No  tent  poles  to  assemble, 

to  four 

lose,  or  break — air  cham- 

bers  hold  the  tent  up 


Sleeps  up  Slickly  designed  and  light,  it 

to  three  converts  to  an  even  lighter- 

weight  two-person  size — 
perfect  for  backpacking 


What  we  loved 


Its  tried-and-true  technology; 
lightweight  and  built  to  last.  It  is 
simple  to  assemble,  lights  easily, 
and  heats  up  fast 

Big,  heavy-duty  table  and  stove 
combo.  Incredible  performer,  with 
two  adjustable  burners  and  up  to 
200,000  BTUs 

New,  sleek-looking  two-burner 
grill  fires  up  fast  with  push- 
button ignition.  Hooks  up  easily 
to  fuel  tank 


For  a  three-person 
tent,  it  carries  a 
steep  price — and 
a  lot  of  weight 

Floor  seems  thin, 
easy  to  rip  (we  laid 
a  tarp  underneath) 


A  bit  unstable  in 
high  winds 
(staking  helps) 


We  couldn't  set  it 
up  to  "convert" 


No  nonstick  fin- 
ish— our  cleanup 
was  a  bit  difficult 


It's  heavy  and  may 
be  more  than  fam- 
ily campers  need 


When  you  need  high 
heat,  it's  not  so  hot. 
And  the  legs  stuck 
on  setup,  takedown 


Description        Cool  factor 


A  blender  that 
needs  no  electri- 
cal outlet 


Battery-operated, 
with  remote- 
control  on/off 
switch 

Hands-free  light 
source 


Large  20°  sleep- 
ing bag  built  for 
two 


Large  aluminum- 
frame  cot 


Surprisingly  effective  for  making 
smoothies — or  sure,  margaritas, 
we  guess 


Scatter  scary  monsters  before 
attempting  middle-of-the-night 
rest-room  run 


Tiny  yet  powerful  headlamp  in  a 
neck-friendly  2.5-ounce  package 


Now  there's  nothing  to  come  be- 
tween you  and  your  favorite  camp- 
ing buddy;  fleece-lined  stuff  sack 
(stuff  it  to  make  a  pillow)  is  nice 

Has  to  be  the  world's  cushiest  cot; 
sleeve  to  hold  sleeping  pad  (pad  is 
included)  is  clever 


Tent  goes  up  in  a 
snap;  floor  takes  a 
few  minutes  to  inflate 


Setup  is  so  intuitive, 
you  could  pitch  this 
tent  without  instruc- 
tions (we  did) 

Use  a  bike  pump  (a  bit 
of  work),  or  try  an  air 
compressor — it'll  set 
itself  up  in  one  minute 

Presto,  no  change-o 


We  didn't  like       Fuel 


16.4-ounce  disposable 
propane  cylinder  or  re- 
fillable  20-pound  bulk 
tank  (neither  is  included) 

Refillable  20-pound 
bulk  propane  tank 
(not  included) 


16.4-ounce  disposable 
propane  cylinder  or  re- 
fillable 20-pound  bulk 
tank  (neither  is  included) 


But  wait 


What's  wrong  with  "on 
the  rocks"? 


Do  you  really  want  to 
see  any  kind  of  remote 
when  you're  camping? 


Can  you  get  over  feel- 
ing like  a  coal  miner? 


You  can  zip  two  bags 
together  rather  than 
buying  a  third 


If  you're  only  spending 
a  night  or  two  out,  is  it 
worth  the  money? 


$499 


$470 


$399 


$369 


Price 


$75 


;   i 
i 


$180 


$169 


Price 


$70 


I 


$29 


$28 


$130 


$99 
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Head  out 


The  best  campgrounds  in  California  and  beyond 


© 

© 

OREGON 

e 

IDAHO 

o 

© 

NEVADA 

A                                                                       UTAH 
© 

CALIF.                              £) 

o 

ARIZONA 
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Beach-bumming  | 
Santa  Catalina  Islan 


CALIFO. 


Q  Camp  Edison,  Shaver 
Lake  50  miles  northeast 
of  Fresno  off  State  168. 
www.  see.  com/campedison 
or  (559)  841-3134. 

Q  Cold  Springs  Camp- 
ground, Sequoia  &  Kings 
Canyon  National  Parks 

100  miles  southeast  of  Fresno. 
(559)  565-3341. 

©  Jedediah  Smith 
Redwoods  State  Park 

9  miles  east  of  Crescent  City, 
near  the  Oregon  border.  (707) 
464-6101  or  (800)  444-7275 
for  reservations. 

0  Little  Harbor  Camp- 
ground Santa  Catalina  Island. 
www.  scico.  com/camping. 
(310)  510-2800  for  information, 
or  (310)  510-8368  for  reserva- 
tions (required). 

Q  Porno  Canyon  Environ- 
mental Camp,  Sonoma 
Coast  State  Beach  Near 
Jenner  on  the  Sonoma  County 
coast.  www.parA-s.ca.goi/  or 
(707)  875-3483. 


Q  Saddlebag  Lake  Camp- 
ground Lee  Vining. 
www.r5.fs.fed.us/inyo  or 
(760)  873-2408. 


Lay  of  the  land 


Rent  a  boat  and  join  the  flotilla  cruising  Shaver  Lake's  shim- 
mering waters,  or  just  kick  back  and  listen  to  the  wind  in  the 
pines.  For  those  who  want  to  camp  in  luxury,  Camp  Edison 
has  electric  and  cable  TV  hookups  at  every  site.  The  lakefront 
spots  are  the  most  coveted,  but  conifers  and  granite  boulders 
make  even  the  "standard"  sites  private  and  comfortable. 

A  glacier-cut  valley,  Mineral  King  is  surrounded  by  12,000-foot 
granite  and  shale  peaks  and  is  home  to  the  headwaters  of  the 
East  Fork  of  the  Kaweah  River.  Trails  ascend  to  high  alpine 
lakes,  giant  sequoia  groves,  and  awe-inspiring  views  of  the 
jagged  Sawtooth  Ridge.  Pick  a  campsite  along  the  riverbanks 
or  in  the  shade  of  quaking  aspens;  the  walk-ins  are  best. 

A  rain  forest-like  park  with  ferns,  lichens,  and  towering  old- 
growth  redwoods.  Its  shaded  camp  is  set  beside  the  emerald 
Smith  River,  the  longest  free-flowing  river  in  California.  Prepare 
to  be  dwarfed  by  the  300-foot-tall  redwoods  in  Stout  Grove. 


If  you're  looking  for  a  spot  to  indulge  your  Robinson  Crusoe 
fantasies,  this  could  be  it.  Palm  trees  grace  a  sandy  beach 
cove.  Bright  orange  garibaldis  swim  in  turquoise  waters.  A  herd 
ofbison  graze  on  the  coastal  bluffs.  Little  Harbor  Campground 
is  accessed  via  bus  from  Avalon  or  Two  Harbors  (cars  are  ver- 
boten  on  Catalina).  Intrepid  campers  can  backpack  the  63/4-mile 
distance  from  Two  Harbors. 

The  17-mile  string  of  state  beaches  here  showcases  the  best 
of  California's  shoreline:  tidepools,  rock  outcroppings,  long 
stretches  of  sand,  and  whales  gliding  by  in  the  frothing  surf. 
Savor  it  all  while  sheltered  from  the  coastal  wind  in  Porno 
Canyon.  Spacious,  secluded  sites  are  tucked  into  a  dense 
redwood  grove.  Strictly  speaking,  this  is  not  quite  a  car 
campground;  it's  about  a  two-minute  walk  from  parking  lot  to 
campsites.  Believe  us,  it's  worth  it. 

At  10,087  feet  in  the  Inyo  National  Forest,  Saddlebag  Lake  is 
the  highest  lake  you  can  drive  to  in  California — which  means  it 
may  not  open  until  late  June.  It's  worth  the  wait;  set  in  a  stark 
landscape  high  above  the  tree  line,  the  lake  and  its  neighboring 
campground  are  only  5  miles  from  the  Tioga  Pass  entrance  to 
Yosemite  National  Park.  A  boat  taxi  shuttles  hikers  and  anglers 
across  Saddlebag  Lake  to  the  Twenty  Lakes  Basin  in  the 
Hoover  Wilderness. 


.ctivities 


Hiking,  water-skiing, 
boating,  fishing, 
swimming,  mountain 
biking,  horseback 
riding. 

Hiking,  fishing, 
horseback  riding. 


IflTOffiP 


Hiking,  fishing, 
mountain  biking, 
horseback  riding, 
canoeing,  kayaking, 
swimming. 

Hiking,  swimming, 
snorkeling,  kayaking. 


Hiking,  fishing, 
kayaking,  beach- 
combing. 


Hiking,  fishing,  tour- 
ing Yosemite. 


252  tent  and  RV  sites, 
flush  toilets,  showers, 
laundromat,  general  store  | 
$22-$42  per  night. 


40  tent  sites,  vault  toilets  | 
showers  available  at 
nearby  resort.  $12  per 
night,  $10  entrance  fee  p.j 
vehicle. 


1 06  tent  and  RV  sites, 
flush  toilets,  showers. 
$12-$15  per  night. 


1 7  tent  sites,  vault  toilets, 
showers.  $12  per  night. 
$6  ages  2-1 1 . 


20  tent  sites,  vault  toilets. 
$10  per  night. 


20  tent  and  RV  sites,  vaull  | 
toilets.  $15  per  night. 


(Continued  on  page  1 
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HE  EASE  OF  THE  WORLD'S  ONLY 
OWERFOLD "  3RD-R0W  SEAT.* 


FORD  EXPEDITION 


4 
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IF  YOU  HAVEN'T  LOOKED  AT  FORD  LATELY... 

rerFold  optional  L    U     U     l\         MUM    111 


1 


www.fordvehicles.com  or  1-80(1-301-7430 


Valley  of  Fire  State  Park  near 
Las  Vegas.  Left:  Olallie  Scenic  Area 
iod  National 


I 


OREGON 

Lay  of  the  land 

Activities 

Facilities/Cost 

©  Carl  G.  Washburne 

A  sleeper  among  coastal  state  parks,  Washburne  set  its  camp- 

Hiking, 

65  tent  and  RV  sites,  2 

Memorial  State  Park 

ground  on  the  east  side  of  U.S.  101 ,  but  it's  still  within  earshot  of 

beachcombing. 

yurts,  flush  toilets,  show-  ' 

13  miles  north  of  Florence. 

the  surf;  follow  a  short  trail  under  the  highway  to  get  to  the  5-mile- 

ers,  RV  hookups.  Campin 

www.oregonstateparks.org, 

long  beach.  Lush  native  vegetation,  including  late  May-blooming 

$17-$21,  yurts  $29  per 

(54 1)  54  7-34 1 6  for  information, 

rhododendrons,  provides  a  buffer  between  campsites.  Another 

night. 

or  (800)  452-5687  foryurt  reser- 

trail leads  past  China  Creek  to  lighthouse-topped  Heceta  Head. 

vations  (required). 

©  Olallie  Scenic  Area, 

This  high  lakes  basin  north  of  Mt.  Jefferson  is  remote  (the  last 

Hiking,  boating,  fish- 

6 campgrounds  with  a  tot 

Mt.  Hood  National  Forest 

7  miles  of  road  are  gravel),  tranquil  (no  motors  on  the  lakes),  and 

ing,  mountain  bik- 

of 84  tent  and  RV  sites, 

65  miles  southeast  of  Estacada 

breathtakingly  scenic,  with  some  200  lakes  and  ponds.  In  summer 

ing,  swimming, 

4  yurts,  vault  toilets,  one 

via  State  224.  www.olallielake. 

and  fall,  follow  trails  up  buttes  and  through  wildflower  meadows. 

horseback  riding. 

shower.  Camping  $8,  yurt 

com,  (541)504-1010,  or  (503) 

Rustic  Olallie  Lake  Resort,  open  June  through  October,  rents  row- 

$80  and  up  per  night. 

557-1010. 

boats,  paddleboats,  and  canoes. 

ARIZONA 

mg8aBB88KBBBUK88KBBm&KmB^^ 

O  Tuweap  Point,  Grand 
Canyon  National  Park 

North  Rim  of  the  Grand  Canyon, 
70  miles  west  of  Fredonia. 
www.nps.gov/grca 
or  (928)  638-7888. 


NEVADA 


O  Valley  of  Fire  State  Park 

55  miles  northeast  of  Las  Vegas 
via  1-15  and  State  169. 
http://parks.nv.gov/vf.htm  or 
(702)  397-2088. 


UTAH 


©  Tony  Grove  Lake, 
Wasatch-Cache  National 
Forest  33  miles  northeast 
of  Logan  via  U.S.  89.  (435) 
755-3620  or  (877)  444-6777 
for  reservations. 


Q  The  Wedge  Overlook, 
San  Rafael  Swell  Approxi- 
mately 20  miles  east  of  Castle 
Dale  via  Green  River  and 
Wedge  cutoffs,  www.blm.gov/ 
utahlpricelsanrafaeldesert.htm 
or  (435)  636-3600. 
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Yes,  it's  a  60-mile  drive  on  a  rough  dirt  road  (four-wheel  drive 
recommended),  but  the  reward  is  arguably  the  most  spectacular 
car-camping  area  in  North  America,  with  a  view  3,000  feet 
straight  down  to  the  Colorado  River  at  Toroweap  Overlook,  the 
roar  of  Lava  Falls  clearly  audible.  Not  recommended  for  sleep- 
walkers; there  are  no  guardrails. 


Talk  about  a  Vegas  showstopper:  watching  dawn  or  dusk  paint 
this  valley's  sandstone  formations  vivid  red  is  a  spectacle  to 
rival  Siegfried  and  Roy.  All  that  and  Ancestral  Puebloan  petro- 
glyphs  too.  Visit  this  month  or  in  fall;  summer's  daytime  highs 
of  120°  may  make  you  long  for  casino  air-conditioning. 


High  in  the  Bear  River  Range,  Tony  Grove  Lake  often  is  snow- 
bound until  late  June.  But  once  the  snows  retreat,  the  25-acre 
lake  and  its  surrounding  trails  are  a  great  place  to  escape  sum- 
mertime heat.  Strolling  the  boardwalk  that  surrounds  the  lake, 
exploring  the  nearby  Mt.  Naomi  Wilderness,  or  just  relaxing  in  the 
alpine  setting  all  are  popular  pastimes.  Moose  frequent  the  area, 
and  the  surrounding  meadows  are  dappled  with  colorful  wild- 
flowers  and  wild  strawberries. 


Hiking,  bicycling, 
watching  rafts  flip  in 
the  rapids. 


1 1  tent  sites,  outhouses. 
Free. 


Hiking,  mountain 
biking. 


Hiking,  canoeing, 
swimming,  fishing, 
birding. 


53  tent  and  RV  sites, 
flush  and  pit  toilets,  show- 
ers, visitor  center.  $13  per 
night. 


37  tent  and  RV  sites, 
vault  toilets,  visitor  center.  | 
$12  per  night. 


Hiking,  stargazing, 
pictograph  viewing. 


14  tent  and  RV  sites, 
vault  toilets.  Free.  ♦ 


This  is  car  camping  at  its  most  primitive — but  the  view  is  incom- 
parably beautiful.  From  the  rim  of  a  cavernous  cleft  known  as 
Utah's  Little  Grand  Canyon,  the  Southwest's  landscape  of  ero- 
sion fills  your  view.  Crimson  gorges,  towering  mesas,  and  layered 
cliffs  make  the  panorama.  The  San  Rafael  River  is  a  sinuous  rib- 
bon of  runoff  that  rages  in  the  spring  only  to  turn  lazy  in  summer. 
Venture  away  from  the  overlook  and  you'll  find  a  stunning  panel 
of  pictographs  in  nearby  Buckhorn  Wash. 

— Ann  Marie  Brown.  Peter  Fish,  Jonathan  Hanson,  Bonnie  Henderson,  Kurt  Repansi 
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avorite  herb 

-owing  and  cooking  with  the  tastiest  types  of  basil 

jnda  Anusasananan  and  Sharon  Cohoon  ■  Photographs  by  Thomas  J.  Story  (garden) 
James  Carrier  (food)  ■  Food  styling  by  Basil  Friedman 


Basil  smells  like  summer.  Take  a 
deep  whiff  of  its  distinctive  spicy- 
sweet  scent  and  you  can  almost 
taste  the  juicy  tomato  slices  wait- 
ing on  your  plate  for  a  few  flavor- 
:d  leaves.  No  wonder  basil  is  among  our 
Drite  annual  herbs. 

The  essential  oils  that  give  sweet  basil  leaves 
ir  aroma  are  made  of  just  a  few  com- 
inds.  Linalool  is  responsible  for  the  light 
lal  character;  eugenol,  the  clove;  and 
Jiyl  chavicol,  the  anise.  But  the  ratio  of 
>e  compounds  is  different  in  each  type 


sil  Lemonade 

p  time:  About  10  minutes 

es:  All  basils  add  fragrance  to  lemonade, 
colored  and  scented  varieties  contribute 
a  personality.  Dark  purple  basils  tint  the 
onade  a  pretty  pink  but  have  a  milder 
or  than  green  varieties.  Lemon  basil 
s  a  lemon-drop  essence.  Cinnamon  and 
u  basils  contribute  spicy  overtones.  You 
make  the  lemonade  up  to  1  day  ahead; 
er  and  chill. 

es:  4^2  cups;  about  4  servings 

IV2-  to  2-quart  glass  measure  or  bowl, 
bine  lk  cup  rinsed,  lightly  packed  fresh 
il  leaves  (see  notes)  and  3  tablespoons 

r.  With  a  wooden  spoon,  crush  leaves 
1  sugar  until  thoroughly  bruised.  Add  4 
»  water  and  xk  cup  freshly  squeezed  lemon 
:.  Stir  until  sugar  is  dissolved,  1  to  2  rnin- 
.  Taste  and  add  more  sugar  if  desired. 
r  through  a  fine  strainer  into  ice-filled 
ses.  Garnish  with  sprigs  of  fresh  basil. 

erving:  44  cal.,  0%  (0  cal.)  from  fat;  0.1  g  protein; 
t;  12  g  carbo  (0.1  g  fiber);  0.4  mg  sodium;  0  mg  chol. 


of  basil,  and  consequently  so  is  each  variety's 
perfume.  If  you  grow  several  kinds  of  basil, 
you  can  select  whatever  scent  complements 
the  food  you're  preparing. 

Use  standard  sweet  basils — the  type  most 
commonly  stocked  at  supermarkets — for  pesto 
or  other  Italian  dishes;  lemon  basils  with  fish  or 
poultry;  anise  basil  for  Thai  or  other  spicy 
dishes;  and  red  and  purple  basils  for  garnish  or 
to  add  sparkle  to  salads.  But  don't  restrict  your- 
self; experiment  by  growing  several  varieties  to 
familiarize  yourself  with  their  fragrances  and 
flavors.  Plant  basil  soon  for  a  summer  harvest. 


Planting 
and  care 

One  strategy  for  making 
the  most  of  the  short 
basil  season  is  to  estab- 
lish a  quick  crop  by  start- 
ing with  seedlings;  most 
nurseries  carry  at  least  a 
half-dozen  varieties. 
Wait  until  nighttime 
temperatures  remain 
above  55°  to  plant 
seedlings  or  sow  seeds 
directly  in  the  ground. 
If  you  want  to  get  a  head 
start,  sow  seeds  indoors 
four  to  six  weeks  before 
setting  out. 

■  Plant  in  a  location  that 
provides  at  least  six  hours 
of  direct  sun.  (In  hot  loca- 
tions, light  afternoon 
shade  is  preferable.)  Soil 
should  be  neutral  (6  to  6.5 
pH),  rich,  and  well  drained. 
Space  plants  1 0  to  1 2 
inches  apart;  seeds  about 
1  inch  apart. 

■  Water.  Give  plants  about 
1  inch  of  water  per  week. 
Feed  with  fish  emulsion  or 
a  balanced  fertilizer  when 
you  transplant,  then  fertil- 
ize once  or  twice  during 
the  growing  season,  such 
as  after  a  heavy  harvest. 

■  Check  for  pests.  Slugs 
and  snails  love  basil. 
Encircle  young  seedlings 
with  a  barrier  of  copper 
flashing  to  deter  pests. 

•  Harvest  generously  and 
frequently.  Basil  tastes 
better  before  it  flowers, 
and  it  will  start  flowering 
after  producing  about  six 
pairs  of  leaves.  Snip  off 
growing  tips  often.  Cut 
whole  stems.  When  plants 
start  to  get  ahead  of  you, 
cut  them  back  to  the  bot- 
tom two  leaves,  and  use 
your  harvest  to  make 
pesto.  Or  use  the  flowering 
stems  in  bouquets;  Thai 
basil  is  especially  attractive. 
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Six  tasty  basils 

Sweet. 

A  generic  term 
for  classic  culi- 
nary basil.  Large, 
smooth  green 
leaves;  white  flowers. 
Scent  combines  mint,  spice 
citrus,  and  anise.  'Gen- 
ovese',  shown  here, 
is  a  favorite  for  pesto. 

Anise.  Also  known  as 
licorice  or  Thai  basil.  'Siam 
Queen'  is  shown  here 
Green  leaves; 
purple  flowers  and 
stems.  Both  leaves 
and  flowers  have  spicy 
anise  scent. 

Cinnamon. 

Pointed  green 
leaves;  reddish 
stems;  lavender 
flowers.  Strong 
cinnamon  scent 

Lemon. 

Small  light  green  leaves 
white  flowers.  Sweet 
lemon  scent  plus 
traces  of  mint 
and  spice.  'Sweet 
Dani',  shown  here, 
is  the  best-known 
variety;  'Mrs.  Burns 
has  bigger  leaves, 
stronger  scent. 

Purple-leafed. 

Burgundy-  to 
plum-colored  foliage; 
white  to  lavender 
flowers  with  dark  bracts. 
Mild  to  peppery  taste 
depending  on  variety. 
'Red  Rubin'  is  shown 
here.  'Dark  Opal'  and 
'Purple  Ruffles'  are  two 
other  common  varieties. 

Bush.  Also  known  as 
Greek  or  dwarf  basil.  Tiny 
leaves  on  1  -foot-tall  plant: 
white  flowers.  Stems 
are  soft  and  suc- 
culent, so  you  can 
chop  up  entire  sprig 
stem  and  all.  Flavor  and  fra- 
grance vary  but  tend  to  be  spicy. 


Tomato  and  Basil 
Orzo  Salad 

prep  and  cook  time:  About  20  minutes 

notes:  Serve  this  warm  salad  as  a  main 
dish  for  a  light  lunch  or  as  a  dinner 
companion  to  grilled  steak,  chicken,  or 
fish.  For  a  casual  appetizer,  scoop 
spoonfuls  of  the  salad  into  large  leaves 
of  fresh  sweet  basil. 

makes:  4  to  6  light-entree  servings  or  8 
to  10  side-dish  servings 

IV2   cups  dried  orzo  pasta 

11/i   pounds  firm-ripe  tomatoes, 
at  room  temperature 

3A   cup  chopped  fresh  basil  leaves 

1  or  2  cloves  garlic,  peeled 
and  minced 

3   tablespoons  extra-virgin  olive  oil 

2  tablespoons  balsamic  vinegar 

About  %  cup  grated  parmesan 
cheese 

Salt  and  pepper 

1 .  In  a  3-  to  4-quart  pan  over  high  heat, 
bring  V-k  to  2  quarts  water  to  a  boil. 
Add  orzo  and  cook  until  barely  tender 
to  bite,  8  to  10  minutes. 

2.  Meanwhile,  rinse  and  core  toma- 
toes; chop  and  place  in  a  large  bowl. 
Add  basil,  garlic,  olive  oil,  and  vine- 
gar; mix  gently. 

3.  Drain  pasta  well  and  add  to  tomato 

mixture.  Mix,  adding  parmesan  cheese, 

salt,  and  pepper  to  taste. 

Per  serving:  255  cal.,  32%  (81  cal.)  from  fat; 
7.8  g  protein;  9  g  fat  (1 .8  g  sat.);  37  g  carbo 
(2.6  g  fiber);  74  mg  sodium;  2.6  mg  chol. 

Chicken  and  Basil  Stir-Fry 

prep  and  cook  time:  About  25  minutes 

notes:  Thai  basil  adds  an  anise  nuance, 
and  cinnamon  basil  contributes  notes  of 
spice  to  this  quick  stir-fry;  however, 
other  basil  varieties  work  well  too. 
Serve  with  hot  cooked  rice.  Asian  fish 
sauce  is  available  in  most  supermarkets 
and  in  Asian  grocery  stores. 

makes:  3  or  4  servings 

1    pound  boned,  skinned  chicken 
breast  halves 


1  tablespoon  vegetable  oil 

1  tablespoon  minced  garlic 

1  tablespoon  minced  fresh  gingei 

'■'■4  teaspoon  hot  chili  flakes 

%  cup  fat-skimmed  chicken  broth 

1  tablespoon  Asian  fish  sauce 
(nuoc  mam  or  nam  pla) 

or  soy  sauce 

2  teaspoons  cornstarch 

3  cups  lightly  packed  fresh  basil 
leaves  (see  notes),  rinsed 

Salt 

1 .  Rinse   chicken   and   pat   dry. 
crosswise  into  ^s-inch-thick  strips  2.|| 
inches  long. 

2.  Place  a  10-  to  12-inch  nonstick  f9 
pan  over  high  heat;  when  hot,  adc 
garlic,   ginger,   chili   flakes,   and 
chicken.  Stir  often  until  chicken  i| 
longer  pink  in  the  center  (cut  to  tej 
to  4  minutes. 

3.  In  a  small  bowl,  mix  broth, 
sauce,  and  cornstarch  until  smcc 
Add  to  pan  and  stir  until  sauce  is 
ing,  about  1  minute.  Add  basil  le 
and  stir  just  until  barely  wilted,  al 
30  seconds.  Add  salt  to  taste  and  j 
into  a  serving  bowl. 

Per  serving:  202  cal.,  25%  (51  cal.)  from  fat; 
30  g  protein;  5.7  g  fat  (0.9  g  sat.);  6.5  g  carbo 
(3.2  g  fiber);  239  mg  sodium;  66  mg  chol. 

Orange-Basil  Cooler 

prep  time:  About  10  minutes 

notes:  Cinnamon,  Thai,  and  lei 
basils  add  fragrant  overtones  to  i 
drink,  but  almost  any  basil  works  \ 
with  the  exception  of  red  ones,  wl 
give  a  slightly  duller  color.  A 
adding  the  orange  juice,  you  can  cc 
mixture  and  chill  up  to  1  day  if  desi 

makes:  2  servings 

In  a  1-quart  glass  measure  or  bcj 
combine  lk  cup  rinsed,  lightly  pac 
fresh   basil    leaves    (see    notes) 
2  teaspoons  sugar.  With  a  wooij 
spoon,  crush  leaves  with  the  suJ 
until  thorough};/  bruised.  Add  1 
orange  juice  and  mix.  Pour  througl 
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ti-inspired 
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fine  wire  strainer  into  two  ice-filled 
glasses  (at  least  10-  to  12-oz.  size). 
Add  xk  cup  soda  water  to  each  glass 
and  mix.  Garnish  coolers  with  rinsed 
sprigs  of  fresh  basil. 

Per  serving:  73  cal.,  1  %  (0.9  cal.)  from  fat; 
0.9  g  protein;  0.1  g  fat  (0  g  sat.);  18  g  carbo 
(0.2  g  fiber);  1 .4  mg  sodium;  0  mg  chol. 

Basil  Oil 

PREP    AND    COOK   TIME:    About    10    mill- 

utes,  plus  1  hour  to  cool 

notes:  Drizzle  this  aromatic  oil  over 
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sliced  tomatoes,  fresh  mozzarella 
cheese,  green  beans,  potatoes,  bread, 
green  salads,  and  grilled  or  poached 
chicken  or  fish.  Choose  a  mild-flavored 
oil  so  it  doesn't  overwhelm  the  basil; 
the  oil  should  take  on  the  flavor  and 
fragrance  of  the  basil  you  use.  For  more 
intense  flavor,  after  step  2,  cover  and 
chill  oil  up  to  1  day.  Strain  (if  solidified, 
let  come  to  room  temperature  first). 

MAKES:  About  1  CUp 

1.  Rinse  and  drain  IV2  cups  lightly 
packed  fresh  basil  leaves.  Pat  leaves 


Classic  Pesto 

prep  time:  About  25  minutes 

notes:  This  all-purpose  pesto  is  great 
mix  with  pasta,  hot  cooked  green  bean: 
potatoes,  and  asparagus;  brush  it  over 
chicken,  shrimp,  or  pork,  and  stir  it  into 
salad  dressings  and  soups.  Pesto  dark< 
rapidly  when  exposed  to  air.  You  can  cc ' 
the  pesto  airtight  (press  plastic  wrap 
directly  onto  surface)  or  cover  surface  v  :|| 
a  little  extra  olive  oil.  Store  up  to  1  day  ii 
the  refrigerator.  Or  spoon  into  ice-cube 
trays,  press  plastic  wrap  onto  surface,  i 
freeze;  when  solid,  pop  cubes  from  tray 
and  store  airtight  for  up  to  6  months  in  1 
freezer.  Thaw  before  using.  If  surface 
darkens,  just  stir  to  blend. 

MAKES:  1  V2  CUpS 

Put  2  or  3  peeled  garlic  cloves  and  Vi  ci 
pine  nuts  in  a  food  processor  or  blendei 
and  whirl  until  coarsely  chopped.  Rinse  a 
drain  4  cups  lightly  packed  fresh  basil 
leaves;  gently  pat  dry.  Add  basil,  1  cup 
grated  parmesan  cheese  (about  4  oz.) 
and  3A  cup  extra-virgin  olive  oil  to  gar! 
mixture;  whirl  until  smooth  (if  using  blends 
stop  to  push  basil  down  into  blades  as 
needed).  Add  salt  and  pepper  to  taste. 

Per  tablespoon:  92  cal.,  88%  (81  cal.)  from  f; 
2.5  g  protein;  9  g  fat  (1 .9  g  sat.);  1 .2  g  carbo 
(0.7  g  fiber);  76  mg  sodium;  3.2  mg  chol. 


dry  with  a  towel.  In  a  blender  or  : 
processor,  combine  basil  leaves  an 
cup  olive  or  vegetable  oil  (see  no 
Whirl  just  until  leaves  are  fi 
chopped  (do  not  puree). 

2.  Pour  mixture  into  a  1-  to  Vh-q. 
pan  over  medium  heat.  Stir  occas 
ally  until  oil  bubbles  around  pan  I 
and  reaches  165°  on  a  thermometit 
to  4  minutes.  Remove  from  heat 
let  stand  until  cool,  about  1  hour. 

3.  Line  a  fine  wire  strainer  with  two 

ers  of  cheesecloth  and  set  over  a  s? 

bowl.  Pour  oil  mixture  into  strainer 

ter  oil  passes  through,  gendy  press 

to  release  remaining  oil.  Discard  t 

Serve  oil  or  cover  airtight  and  stoi 

the  refrigerator  up  to  3  months. 

olive   oil  may  solidify  slightly  vs 

chilled,  but  it  will  quickly  liquefy  wh 

comes  back  to  room  temperature. 

Per  tablespoon:  120  cat,  100%  (120  cal.)  from 
0  g  protein;  14  g  fat  (1 .8  g  sat.);  0  g  carbo; 
0  mg  sodium;  0  mg  chol.  ♦ 
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Get  trained. 


.earning  water  safety  is  just  one  way  you  can  make  your  family  and  your  community  safer.  Your  local  Red  Cross 
Iso  offers  training  in  other  lifesaving  skills  like  first  aid,  CPR  and  AED.  Learning  is  easy  and  gives  you  skills  you 
an  carry  with  you  wherever  you  go.  It's  one  of  the  many  ways  you  can  prepare  yourself,  your  family  and  your 
ommunity  for  emergencies.  When  we  come  together,  we  become  part  of  something  bigger  than  us  all.  Sign  up 
3r  a  class  today  at  your  local  American  Red  Cross  chapter  or  visit  www.redcross.org  for  more  information. 
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American 
Red  Cross 


OGETHERWE 


Make  a  plan        Build  a  kit        Get  trained        Volunteer        Give  blood 


Together,  we  can  save  a  life 
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You'LL  start  to  feeL  Like  you   own   a   backyard 
with   a   nice  LittLe   house   attached. 
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-Looking 


Kenmore 


grill  you  can   actually   afford. --With   a   marble  island   kit  that  looks 


custom  built,  six  burners,   a  double-walled  stainless  steel  lid,   and  built-in  storage 
drawers,  it  costs  thousands  less  than  comparable  grills.  3ust  remember  to  occasionally 


go  inside  and_water  the  plants. 


Kenmoreieom  or  1/800.254.2623. 
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Where  else? 


THE  CHANGING 
WESTERN  HOME 


Mary  Jo  Bowling 

t  takes  more  than  money  to  buy  your  first  home  in  the  West.  It 
takes  determination,  organization,  and  a  lot  of  legwork — and  that's 
just  the  beginning.  Figuring  out  how  to  remodel  or  redecorate  to 
the  way  you  want  to  live  comes  next. 

We  focus  this  special  section  on  the  entire  daunting  but  exhilarating 
ocess.  You'll  find  purchasing  information  and  case  studies  of  four 
nilies  who  have  met  the  challenge,  as  well  as  painting  techniques,  sug- 
stions  for  creating  instant  art,  storage  tips,  appliance  shopping  advice, 
d  more.  It's  all  here  to  help  you  unlock  the  door  to  your  dream. 


In  this  section 

Buying  your  first  home 138 

Case  studies 1 40 

Diary  of  a  kitchen  remodel 1 50 

New  painting  techniques 156 

Shopping  for  appliances 162 

Internet  help  for  home  buyers 163 

Fast,  easy  art 1 64 

Closet  storage 1 66 

Instant  view 1 68 
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Find  the  right  agent 


Many  of  the  buyers  we  interviewed  found  their  real  estate  agents  by  getting  recom- 
mendations from  friends.  But  if  you  don't  know  whom  to  consult  for  a  referral, 
experts  suggest  the  following  strategies. 

•  interview  at  open  houses.  Steve  Goddard,  a  longtime  broker  at  RE/MAX  Beach 
Cities  Realty  in  Manhattan  Beach,  California,  says  going  to  open  houses  gives  you  a 
chance  to  informally  interview  agents.  "You  will  be  able  to  meet  agents  face-to-face 
and  set  up  a  meeting  if  you  like  them,"  Goddard  says.  His  key  advice:  "Make  sure  they 
are  good  listeners.  If  they  don't  listen  to  you,  they  won't  be  able  to  determine  what  kind 
of  house  you  want." 

■  surf  the  web.  "Almost  half  of  the  first-time  home  buyers  I  get  come  to  me  after 
checking  out  my  site  on  the  Internet,"  Goddard  says.  The  website  for  the  National 
Association  of  Realtors  (www.realtor.org)  can  help  you  start  the  search. 

.  go  with  someone  you  trust.  Paul  Calver,  an  associate  broker  with  Seattle's  Lake 
&  Company  Real  Estate,  says  an  agent's  trustworthiness  is  as  important  as  years  of 
experience.  "When  you  sit  down  with  potential  agents  and  ask  questions,  determine 
whether  you  feel  comfortable  with  them,"  Calver  says.  "This  is  a  person  who  is  going  to 
be  privy  to  your  financial  information  and  helping  you  find  the  place  you  will  live.  If  you 
can't  trust  them,  it's  going  to  be  a  long,  hard  process." 


Buying  your  first  home 

How  to  find  the  house  that's  right  for  you 

The  four  cornerstones  of  a  successful  first-home  quest  are 
working  with  a  trustworthy  agent,  securing  your  financing,  set- 
ting realistic  goals,  and  becoming  very  detail  oriented.  That 
last  point  is  especially  important,  and  so  is  plain  old  patience. 
As  the  photographs  on  these  pages  show,  it  all  begins  at  the 
Sunday  open  house. 
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Secure  financing 


Last  year,  1 ,764,000 
Westerners  bought 
homes — many 
for  the  first  time 


Once  you  locate  a  suitable  agent,  line  up  your  financing. 
Your  agent  should  be  able  to  direct  you  to  a  lender  who 
can  preapprove  a  loan.  "You  want  to  know  how  much  you 
can  afford,"  Goddard  says.  "And  once  you  start  looking  at 
houses,  you  will  want  a  prequalification  letter.  That  way,  the 
seller's  agent  will  know  you  are  serious  buyers  and  that  you 
[probably]  will  be  approved  for  a  loan." 

There  are  several  steps  to  take  when  getting  ready  to 
apply  for  a  loan. 

■  pay  off  as  much  debt  as  possible.  When  your  loan 
application  is  being  evaluated,  your  income  is  weighed  against 
your  debt.  In  general,  less  debt  equals  a  larger  loan. 

■  get  rid  of  some  credit  cards.  "A  lot  of  people  have  credit  cards  open  at  depart- 
ment stores  that  they  don't  need,"  says  real  estate  broker  Alanna  Kimmel  of  Kimmel  & 
Company  in  Denver.  "This  can  have  a  negative  impact  on  your  credit  rating." 

■  GATHER  PAY  STUBS,  BANK  STATEMENTS,  AND  TAX  FORMS.  YOU  will  need  dOCUmen 

tation  of  income,  savings,  and  work  history. 

■  create  a  credit  history.  If  you've  never  had  a  credit  card,  pull  together  items  that 
show  a  history  of  consistent  payment  for  rent  or  utilities. 
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Set  realistic  goals 


The  first  hurdle  first-time  home  buyers  encounter  is  often  in  their  own  heads:  unrealis- 
tic expectations.  "They  come  in  with  a  list  of  everything  they  want  and  communities 
where  they  want  to  live.  Then  they  come  up  against  money  limitations,"  says  Gail 
Lyons,  a  broker  with  Boulder  Real  Estate  Services/Realty  Executives  in  Colorado. 

■  make  lists.  To  help  his  new  clients  thin  housing  prospects,  Calver  advises  them  to 
make  two  lists:  what  they  must  have  and  what  they'd  like  to  have  (but  can  live  without). 
From  these  lists,  he  helps  clients  establish  priorities.  "At  any  given  time,  there  are  thou- 
sands of  houses  on  the  market,"  Calver  says.  "But  when  you  look  at  amenities  and  location 
and  compare  that  to  how  much  you  have  to  spend,  that  narrows  the  field  considerably." 

■  DECIDE  HOW  MUCH  REMODEL  AND  REPAIR  WORK  YOU  ARE  WILLING  TO  DO.  "A  lot  Of 

first-timers  tell  me  they  want  a  'fixer'  home  because  they  think  those  will  cost  less,"  Goddard 
says.  "But  a  lot  of  young  working  people  don't  have  the  time,  experience,  or  money  to  take 
on  a  major  renovation.  What  they  mean  is  something  that  needs  new  paint  or  carpet." 

■  take  communities  for  a  test-drive.  Richard  Gaylord,  a  broker  with  RE/MAX  Real 
Estate  Specialists  in  Long  Beach,  California,  advises  his  first-time  clients  to  research  com- 
munities on  the  Internet  by  looking  up  school  and  crime  statistics  (see  page  163),  but  cau- 
tions that  there's  no  substitute  for  firsthand  experience.  "I  tell  them  to  go  to  communities 
they  are  interested  in  and  walk  around  and  have  dinner,"  he  says.  "Pick  up  a  community 
paper  and  go  to  a  few  of  the  events  they  list  and  talk  to  people  in  the  area." 


Hot  communities  for 
the  first-time  home  buyer 

We  asked  real  estate  agents  in  the  West  to 
identify  areas  where  affordable  homes  and 
good  quality  of  life  still  go  hand  in  hand. 


CITY 

Cheyenne,  WY 
Mesa,  AZ 
Albuquerque 
Billings,  MT 
Boise 

Beaverton,  OR 
Longmont,  CO 
Henderson,  NV 
West  Jordan,  UT 
Edmonds,  WA 


STARTER  price 

$90,000 

$95,000-$1 40,000 
$100,000-$1 50,000 
$110,000-$1 25,000 
$110,000-$1 40,000 
$150,000 
$150,000 

$150,000-$1 60,000 
$160,000 
low  $200,000s 


Sweat  the  details 


Before  Calver  got  into  selling  real  estate,  he  worked  in  construction.  When  advising 
clients,  he  draws  from  this  experience.  He  says  buyers  should  carefully  read  the 
seller's  disclosure  packet  and  use  it  as  a  guideline  for  inspection.  It  is  important  that 
buyers  evaluate  potential  homes  with  the  eyes  of  an  inspector. 

■  check  for  a  firm  foundation.  "The  foundation  might  not  be  visible  to  the  naked 
eye,"  Calver  says.  "Look  at  the  doorways.  Is  the  door  square  with  the  jamb?"  If  it  isn't, 
there  could  be  foundation  problems — or  it  could  simply  be  an  older  house  showing  its 
age.  A  sloping  floor  might  also  indicate  trouble. 

•  look  at  roof  and  ceiling.  Wavy,  cupped  shingles  can  indicate  a  roof  whose  life  is 
almost  over.  Calver  also  explains  that  a  house  with  a  roof  that  has  missing  shingles  or  a  lot 
of  moss  growing  on  it  can  be  a  red  flag  and  cause  for  a  careful  inspection.  "If  you  look  at 
the  ceiling  and  see  water  stains,  you  know  there's  been  a  problem  with  leaking  in  the 
past,"  Calver  says.  "You  want  to  make  sure  that's  fixed." 

■  hire  an  inspector  before  you  buy.  "You  want  to  go  into  a  purchase  with  your  eyes 
wide-open,  knowing  exactly  what's  going  to  have  to  be  done  to  the  house,"  says  Calver. 
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BEFORE        AFTER 


By  using  bright  col; 

and  opening  up  vw 

the  Greenes  made 

ordinary  house  spec 


The  Greenes' 
hints 

•  Take  your  time  looking. 

The  Greenes  had  a  budget 
of  $130,000,  and  it  took 
a  year  and  a  half  to  find  the 
right  house.  "We  were 
looking  for  something  that 
would  lend  itself  to  modern 
design,"  Kent  says. 

■  Be  creative.  After  buying 
the  house,  the  family  had 
slightly  more  than  $15,000 
budgeted  to  spend  on  im- 
provements. So  they  used 
clean,  simple  materials  in 
creative  ways.  For  example, 
the  cabinets  are  plywood. 
And  the  Greenes  made 
bathroom  light  fixtures  from 
ordinary  copper  plumbing 
pipes  and  fittings. 

■  Open  up  and  add  stor- 
age. When  the  Greenes 
bought  the  house,  it  was 
divided  into  tiny  rooms. 
The  couple  removed  two 
windows,  added  more  and 
larger  windows,  and  took 
down  interior  walls  to  open 
up  the  house.  By  adding 

a  kitchen  island  and  more 
cabinets  around  the  cook- 
top,  they  got  more  space 
for  work  and  storage.  In  the 
living  room,  they  created 
a  built-in  display  case  to 
showcase  art  and  conceal 
stereo  equipment. 


Vital  stats 

Pam  and  Kent  Greene 
Seattle 

Ages:  35  and  32 
Jobs:  She  has  her  own 
architectural  design  busi 
ness,  he's  an  architect. 
Home:  900  square  feet 
,  with  two  bedrooms. 
Price:  $130,000 


Small  is  beautiful  I 

An  architect  and  a  designer  made  a  compact  house  airy  and  smart 

When  it  came  to  buying  a  home,  Another  deficit:  home-improvement  si 

Kent  and  Pam  Greene  had  high  'Just  because  you  are  an  architect  dot' 

standards  and  a  modest  budget.  As  mean  you  know  how  to  do  it  yourself,"  I 

trained  architects,  the  Greenes  wanted  a  light-  says.   So  the  remodeling  became  a  sor 

filled,  open  home.  But  new  jobs  and  a  baby  postgraduate  tutorial  through  trial  and  ei 

meant  time  and  money  were  in  somewhat  "I  had  to  learn  how  to  do  everything,  anc 

short  supply.  made  me  better  at  my  job." 
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EVERYONE  LOVES  AN  ENGLISH  ACCENT. 


The  English  Manor™  Collection  from  Karastan. 


h  oi  n  laxed  elegance  to 


se  beautiful  area  tugs  were  inspired  by  classic  English  designs  yel  bring  a  toui  h 
cvcryda\  living  (  reared  by  Karastan  craftsmen  in  North  Carolina  eacl  I  woo!  rug  '  ill  retain  irs  beam 

Hears  to  come.  And  now,  for  a  limited  time,  the  English  Manor  Collection  ii  availabli  ai  great  inrroducton 
Visit  your  authorized  Karastan  dealer  rodav  and  discovei  n  can  do  foi  your  ho 
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Rug  featured  i!  Brighton  from  rhc  English  Manor  (  ollcctton.  ©2i 
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THE  CHANGING 
WESTERN  HOME 


The  Ruffs'  advice 

•  Become  a  sponge  for 
remodel  knowledge.  On 

Friday  nights  and  weekends, 
the  couple  would  go  on 
"Home  Depot  dates":  they 
would  each  get  a  cup  of 
coffee  and  start  walking  the 
aisles  of  the  Home  Depot 
and  Lowe's  to  find  out  what 
materials  were  available  and 
compare  their  prices.  The 
Ruffs  made  a  list  of  goals 
and  would  corner  an  em- 
ployee to  help  them  tackle 
one  project  at  a  time. 

•  Pick  the  colors  first.  On 

one  of  their  first  home- 
improvement  forays,  Erin 
spotted  purple  and  yellow 
laminate  floor  tiles.  These 
became  the  basis  for 
the  couple's  color  palette. 
"Once  we  picked  the 
colors,  it  seemed  easier 
to  choose  things  for  the 
house,"  Erin  says. 

■  Enlist  help.  Erin  and  Brian 
agree  that  their  remodel 
wouldn't  have  been  possible 
without  the  help  of  their  fam- 
ily and  friends — parents  on 
their  days  off  and  friends 
on  weekends.  The  Ruffs  plan 
to  lend  everyone  a  hand  as 
repayment.  "One  thing  I 
learned  that  went  a  long  way: 
Make  sure  there's  money  in 
your  budget  to  give  helpers 
a  good  meal — they  really 
appreciate  it,"  Erin  says. 


Vital  stats 

Erin  and  Brian  Ruff 
West  Linn,  OR 
Ages:  32  and  32 
Jobs:  She's  a  mediation 
specialist,  he's  a  lawyer. 
Home:  1 ,300  square 
feet  with  two  bedrooms 
and  an  office. 
Price:  Around  $1 60,000 


Crash  course 

Purchasing  a  fixer-upper  proved 
to  be  an  educational  experience 

For  Erin  and  Brian  Ruff  of  West  Linn, 
Oregon,  nothing  about  buying  or  re- 
modeling their  first  home  was  easy. 
Finding  a  suitable  house  in  their  price  range 
was  the  first  challenge.  They  figured  that  the 
fastest  way  to  build  equity  was  to  find  the 
worst  house  in  the  best  neighborhood  they 
could  afford.  So  they  started  walking  the 
streets  in  a  few  communities  that  they  thought 
might  work. 

A  tip  from  a  stranger  led  to  their  purchase. 


A  longtime  resident  pointed  out  a  house 
he  thought  would  be  available.  The  coupli 
on  it  at  a  foreclosure  sale  and  won. 

The  Ruffs,  who  had  never  attempted 
kind  of  home  repair,  found  themselves 
a  huge  remodel  project  on  their  hands, 
didn't  have  a  lot  of  money  or  experier 
Erin  says.  "But  we  had  a  lot  of  energy 
willingness  to  learn."  Being  quick  sti 
helped  the  couple  transform  a  small,  run-d 
house  into  a  cheerful,  colorful  home. 
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SALVAGE  YARD  LOOK 

without    the    salvage    yard    dog    bite. 


,<    THE        4  A, 

itandard 


THE 

;ar 

COLLECTION 

/'hy  risk  life  and  limb  digging  through  salvage  yards  looking  for  vintage  bathroom  fixtures  when  we've  made 
easy?  We've  found  our  original  designs  for  these  pieces, 
first  made  in  1922.  The  result  is  an  authentic  look  but 
with  the  performance  you've  come  to  expect  from 

American  Standard.  Our  faucets, 

for  example,  are  washerless 

so  they'll   never  drip,  stick, 

rattle  or  bind  for  a  lifetime  of 

trouble-free  operation.  All  in  all, 

it's  a  much  simpler,  not  to  mention 

safer,  way  to  bring  your  home  bac 

to  its  original  glory.  For  an  easy 

see  more,  visit  us  at  americanstandard-us.com 

or  call  1-800-524-9797,  ext.  1523. 


Our  complete 

collection  of 

vintage  products 

from  1922 

includes  o  variety 

of  coordinated 

fixtures,  faucets 

and  accessories. 


New  Standards  For  Living: 
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Remember,  it's  the  termite  colony  you 
want  to  destroy.  Not  your  house. 


Stop  tbe 
digging 


Stop  the 
drenching 


Stop  the 
drilling 


Stop  the 
termites 


P  Dow  AgroSciences 


Most  termite  treatments  are  as  disturbing  as  termites  themselves. 
All  that  digging,  drilling  and  disruption  -  and  then  you  still  can't  be  sure 
your  house  is  protected  from  termite  damage. 

Choose  the  Sentricon®  Termite  Colony  Elimination  System  instead. 
d?±  fLc*r\+rirnri      ^  monitors  and  baits  to  destroy  the  underground 
colony  Elimination  System      termite  colony,  without  tearing  your  house  apart. 

www.sentricon.com  Then  the  Sentricon  System  stays  on  duty  to 
monitor  for  future  attacks.  Unlike  barrier  termiticide  treatments,  it's 
limited  in  the  environment  and  won't  break  down  over  time. 

The  Sentricon  System  is  available  from  the  highly  trained,  authorized 
professionals  of  Western  Exterminator  Company.  It's  the  only  termite 
protection  your  house  will  ever  need." 


WESTERN 

EXTERMINATOR  COMPANY 

Family  Pride  In  Excellence  Since  1921 

1-800-WEST-EXT 

1-800-937-8398 

Full  Service  Termite  and  Pest  Control 
Open  Mon  -  Sat  •   wwiv.west-exf.com  J{ 

The  Sentricon  Specialist! 
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I  stats 

ran  Aris  and  Andrew 
rney,  San  Francisco 
es:  38  and  38 

bs:  She  designs  snowboard 
thing,  he's  a  database 
v/eloper. 

ime:  1 ,200  square  feet  with 
d  bedrooms. 
ce:  $430,000 


It  took  the  Aris- 
Gurneys  two  years 
to  give  their  house 
a  contemporary 
makeover. 


tructurally  sound 

3y  could  see  good  bones  beneath  dark,  dingy  surfaces 


)ark  paneling,  dirty  carpet,  and  an  awk- 
ward floor  plan  did  not  deter  Sharon 
Aris  and  Andrew  Gurney  from  buy- 
this  house,  because  they  could  see  beyond 
surface  flaws.  They  observed  several  posi- 
attributes:  a  solid  foundation,  hardwood 
5,  and  a  reasonable  price  for  the  expensive 
Francisco  market. 


Aris  and  Gurney  had  been  house-hunting 
in  the  Bay  Area  for  two  years.  When  they  saw 
the  home  in  2000,  they  had  already  lost  out 
on  bids  for  other  houses.  What  they  had  won 
was  an  education.  "It  was  important  to  us  to 
have  a  house  that  was  structurally  sound,"  Aris 
says.  "We  figured  we  could  improve  the  rest 
to  our  taste."  ♦ 


OK 


The  Aris- 
Gurneys'  hints 

■  Look  for  structural  flaws. 

"When  we  saw  this  house, 
no  one  was  going  in  the 
basement  because  the 
owners  had  a  mean  dog 
down  there,"  Aris  says. 
"We  insisted  the  real  estate 
agent  hold  back  the  dog 
while  we  looked  at  the 
foundation." 

•  Figure  out  what  you  can 
do  yourself.  The  couple 
bought  several  home- 
improvement  books  and 
started  studying.  They 
saved  money  by  doing  their 
own  demolition  and  drywall 
installation,  then  hired  a 
contractor  for  the  rest  of 
the  remodeling. 

■  Measure  twice,  buy  once. 

The  day  they  took  posses- 
sion of  the  house,  Aris  and 
Gurney  went  to  the  Home 
Depot  and  "went  hog-wild 
and  bought  $1 ,000  worth  of 
supplies,"  Aris  remembers. 
"When  we  got  home,  we 
realized  that  everything  was 
the  wrong  size.  We  had  to 
take  it  all  back." 

■  Sketch  out  a  floor  plan 
for  your  remodel.  The 

couple  had  trouble  figuring 
out  how  many  improve- 
ments would  fit  in  their 
kitchen,  so  they  hashed  it 
out  on  a  sandy  beach. 
"We  had  a  disagreement 
about  whether  we  should 
put  an  island  in  the  kitchen," 
Aris  recalls.  "We  resolved 
it  by  drawing  out  the  floor 
plan  in  the  sand." 
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DODGE  SXT.  We're  not  suggesting  you  do  anything  illegal  here,  but  the  Dodge  5XT  series  will  make 
you  feel  as  if  you're  getting  away  with  something.  That's  because  Intrepid,  Neon,  and  Stratus  Sedan  and 
Coupe  give  you  such  great  performance,  cool  looks,  and  value.  Visit  or  call 
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THE  CHANGING 
WESTERN  HOME 


The  Bullocks' 
advice 

•  Look  for  a  community 
that  will  develop  quickly. 

"There  are  1 2  other  new- 
home  communities  in  this 
area,"  Julia  says.  "You  can 
see  how  this  one  will  de- 
velop and  have  more  stores 
in  time.  That's  important  for 
resale  considerations." 

■  If  you  have  children, 
choose  a  place  where 
families  flock.  "I  have  great 
childhood  memories  of  play- 
ing with  kids  in  my  neighbor- 
hood," Julia  says.  "I  wanted 
the  same  kind  of  place  for 
my  kids.  We  chose  a  com- 
munity where  there  were 
several  large  homes.  We  fig- 
ured other  people  with  kids 
would  choose  large  homes." 

■  Think  beyond  the 
builder's  floor  plan.  The 

plans  designated  one  room 
as  a  library  or  an  office,  but 
Julia  needed  a  place  for 
yoga.  A  few  simple  tweaks 
made  it  the  room  she 
craved.  "We  asked  them  not 
to  put  in  the  shelves,  cabi- 
nets, or  carpets  designated 
for  the  space,"  Julia  says. 
"To  make  it  a  yoga  room,  we 
selected  wood  floors,  mir- 
rored closet  doors,  a  peace- 
ful wall  color,  and  Asian-style 
blinds." 
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No  time  to  remodel 

The  Bullocks  opted  for  a  brand-new  developer  house 


Vital  stats 

Julia  and  Joe  Bulloc 

Phoenix 

Ages:  29  and  34 

Kids:  Three 

Home:  3,100  squart 

feet  with  five  bedroc 

Price:  $264,000 


Phoenix  residents  Julia  and  Joe  Bullock 
started  searching  to  buy  their  first  home 
in  long-established  neighborhoods.  They 
wanted  space  for  a  growing  family  and  a  room 
where  Julia  could  practice  yoga.  "But  then  we 
realized  that  it  would  take  a  few  years  and  a  lot 
of  money  to  redo  an  older  house,"  Julia  says. 
"We  found  that  we  could  get  a  brand-new  home 
with  a  mountain  view  and  large  rooms  for  the 
boys  for  the  same  price  as  a  fixer-upper." 


The  Bullocks  bought  a  new  house  h 
South  Mountain  Village  development  bu 
KB  Homes.  The  family  is  within  10  minu 
shopping,  school,  and  work.  "It  was  the 
choice  for  us,  because  we  just  don't  have 
to  remodel,"  Julia  says.  She  owns  Yoga  F 
in  Tempe,  Joe  has  his  own  mortgage  anc 
estate  company,  sons  Jackson  (8)  and  } 
(6)  attend  school,  and  Cameron  (3) 
home  with  his  mom. 
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WHAT  HAS  OVER 

ONE  THOUSAND  FLOORS 

AND  NO  ELEVATOR? 


At  Lowe's,  you'll  find  everything  from  a  variety  of 
Stainmaster®  and  Wear-Dated®  carpets  from  Mohawk, 
Shaw  and  Coronet  to  hardwood  flooring  by  Bruce® 
We  also  have  the  latest  in  laminates,  like  Armstrong 
SwiftLock™  and  Pergo®  Signature,  and  an  incredible  selection  of 
ceramic  tile,  vinyl  flooring  and  area  rugs.  For  a  floor  that  will  take  your 
breath  away,  stop  by  today  or  visit  lowes.com  for  more  information. 


Louie's 

Home  Improvement  Warehouse 


Improving  Home  Improvement' 


EVERYDAY  LOW  PRICES.  GUARANTEED!* 
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THE  CHANGING 
WESTERN  HOME 


Diary  of  a  kitchen  remodel 


Planning,  patience,  and  sweat  equity 
pay  off  for  Sunset's  building  writer 

By  Peter  0.  Whiteley  ■  Photographs  by  Thomas  J.  Story 

Shortly  after  moving  into  our  hillside 
1,400-square-foot  1950s  tract  home,  my 
wife,  Beth,  and  I  decided  to  remodel. 
The  12-  by  13-foot  kitchen  was  largely  walled 
off  from  the  adjacent  dining  room,  which  en- 
joyed a  view  of  the  San  Francisco  Bay.  Our 
goals  were  to  open  the  spaces  to  each  other  and 
to  reorganize  and  upgrade  the  kitchen  as  a 
warm  and  elegant  entertaining  area.  We 
wanted  to  do  all  of  this  without  adding  space. 

The  process  of  remodeling  took  about  nine 
months,  but  we  were  physically  without  a 
kitchen  for  less  than  three.  We  took  our  time 
planning  the  remodel  and  choosing  the  materi- 
als, finishes,  and  appliances — sometimes  chang- 
ing our  selections  several  times.  After  getting 


a  construction  estimate  from  a 
builder,  we  decided  to  save 
money  by  having  me  act  as  the 
general  contractor.  It  might  have 
been  less  work  with  a  professional 
contractor  or  architect  to  oversee  the  project — 
we  ended  up  having  to  locate  and  hire  17  dif- 
ferent tradespeople — but  the  extra  effort  paid 
off.  We  saved  more  than  $30,000  and  ended 
up  with  a  kitchen  that  surpassed  our  dreams. 
This  is  our  story  of  fine  tuning  and  sweat  equity. 

A  few  finishing  touches  remain,  but  the  end  is 
in  sight,  and  the  savings  and  the  journey  have 
been  worth  it. 

For  product  and  appliance  sourcing  informa- 
tion, turn  to  page  207. 


Shifting  the  range 
from  the  center  of 
a  wall  to  the 
corner  created  a 
long,  continuous 
counter  surface. 
Benjamin  Moore 
Providence  Olive 
green  joins  the 
two  rooms. 
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Experience  the  KitchenAid ™  Outdoor  Kitchen. 


jp  1:    Serve  appetizers  and  ice-cold  drinks  from  the 
KitchenAid®  outdoor  refrigerator  and  bar  cart. 

jp  2:   Fire  up  the  powerful  outdoor  gas  grill. 

Sear  and  sizzle  entrees  to  tender  perfection. 

(p  3:   Raise  the  standard  for  backyard  get-togethers. 


lable  in  built-in  or  freestanding  models. 

'.am  more  about  the  entire  KitchenAid'  line,  visit  KitchenAid.com  or  call  1.800 

^pred  trademark/TM  trademark  of  KitchenAid,  U.S.A.  ©2003.  All  rights  reserved. 
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THE  CHANGING 
WESTERN  HOME 


Remodeling 
time  line 

A  monthly  description 
of  the  decision-making 
process,  from  design 
through  completion. 

MARCH  2001 

Bought  house.  Rude  sur- 
prises awaited  us  in  the 
kitchen:  the  counters  were 
too  shallow  for  a  built-in 
dishwasher,  and  the  oven 
fan  vented  only  into  the 
attic.  Since  a  remodel 
seemed  imminent,  we 
removed  some  cabinets 
from  the  walls,  took  out 
the  roll-around  dishwasher 
and  trash  compactor  to 
gain  floor  space,  and  tore 
off  the  black — yes,  black — 
wallpaper. 

APRIL-JULY  2001 

Stared  at  the  kitchen. 

Collected  photographs  of 
kitchens  we  liked;  doodled 
out  floor  plans;  gathered 
samples  of  backsplash 
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tiles,  counter  materials, 
paint  colors,  flooring 
choices. 

AUGUST  2001 

Hired  a  kitchen  planner. 

Developed  a  concept  that 
gave  us  something  con- 
crete to  digest.  After  a 
kitchen  contractor  gave 
us  a  rough  estimate  of 
$60,000  for  the  job,  Beth 
and  I  decided  that  I  would 
act  as  the  contractor. 

SEPTEMBER  2001 

Hired  a  carpenter. 

Although  there  was  no 
finished  plan,  we  knew  a 
wider  opening  between 


the  kitchen  and  dining 
room  was  needed.  The 
carpenter  removed  the 
existing  doorway  and 
pass-through  opening  in 
this  non-load-bearing  wall 
and  added  a  new  4-by-1 0 
header  and  supporting 
posts.  I  filled  in  a  doorway 
leading  from  kitchen  to 
hall,  then  covered  the 
studs  with  plaster  wall- 
board.  (We  had  decided 
the  refrigerator  would 
stand  where  this  doorway 
once  was.) 

We  now  had  a  better 
sense  of  the  new  space 
and  laid  out  the  concep- 
tual plan  at  full  scale  on 
the  floor  with  blue  masking 
tape,  using  rough  mea- 
surements for  placement 
of  appliances  (see  "The 
Right  Appliance  for  You," 
page  1 62).  Made  trips  to 
appliance  stores  to  select 
a  refrigerator,  range,  dish- 
washer, sink,  and  faucets. 
Took  all  of  their  precise 
measurements. 


OCTOBER  2001 

Drew  a  new  floor  plan. 

This  was  based  on  our 
revised  ideas.  Drew  it  at 
a  scale  of  V2  inch  to  a  foot 
(as  well  as  an  elevation 
of  the  back  and  side  wall 
cabinets),  then  took  the 
drawings  to  an  experi- 
enced cabinetmaker,  Philip 
Culbertson  of  Redwood 
City,  California.  Culbertson 
refined  my  drawings  and 
made  a  set  of  plans  for  me 
to  submit  to  the  local 
building  department.  Beth 
and  I  agreed  on  vertical- 
grain  fir  for  the  cabinets 


and  maple  for  the  is). 
base,  which  we  plan 
to  stain  and  paint. 

NOVEMBER  2001 

Ordered  appliances 

(Based  on  Culbertso 
timetable,  we  neede> 
them  to  arrive  at  the 
of  January.)  Selectee 
stone  as  the  counter 
material  for  its  appee 
ance,  even  though  w 
knew  it  could  be  stai 
by  wine  or  other  dee 
colored  fluids.  For  th 
island  top,  I  ordered 
by  5-foot  chopping  t 
of  sustainably  harve? 
Oregon  madrone  fro 
supply  store  in  Portlc 
Continued  searchir 
backsplash  tiles,  but 
couldn't  decide  on  c 
size,  or  material.  Still 
undecided  on  the  flc 

DECEMBER  2001 

We  submitted  final i 

to  building  departme 
and  they  were  apprc 

JANUARY  2002 

Destruction  began. 

I  covered  and  prated 
the  floors  in  the  dinir 
with  thin  foam  and  s 
of  plywood,  and  thei 
a  laborer  and  an  assi 
Tore  out  and  carted 
the  old  cabinets,  pla 
wallboard,  and  kitch- 
flooring,  and  then  ac 
a  new  subfloor.  Also* 
moved  the  old  refrigi 
to  the  garage,  which 
became  the  site  of  c 
temporary  kitchen. 
Bought  lots  of  pap 


< 


WE  ALL  HAVE  OUR  RITUALS  BEFORE  WE  CAN 
FACE  OURSELVES  IN  THE   MIRROR. 


US  INCLUDED. 


Our  Victorian™  faucets  are  relentlessly  evaluated, 

nspected  (over  100  times)  and  perfected  until 

they  meet  our  rigorous 

beauty  standards. 


Solid  brass  handles  are  aggressively 
tested  by  turning  them  on  and  off 


500,000  times.  This  ensures  flawless, 
leak-proof  performance  for  years. 


Available  in  a  large  selection  of 

finishes  including  our  new  Venetian  Bronze™ 

which  is  meticulously  hand  buffed  for 

a  unique,  handcrafted  feel. 


For  a  free  product  catalog  and  faucet  buyer's  guide,  as  well  as 

information  on  model  3555RB-216RB  pictured  here,  call 

1.800. 345. DELTA  (3358).  Or  visit  www.deltafaucet.com/vb3. 
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plates  and  plastic  cups  and 
utensils.  Cooked  in  a  mi- 
crowave and  used  a  camp 
stove  or  our  gas  barbecue. 
Washed  pots  and  pans  in 
the  utility  sink  as  spiders 
watched,  but  soon  we 
began  to  eat  out  frequently. 

Hired  electricians  to 
rough  wire  the  kitchen. 
Hired  a  plumber  to  relocate 
water,  gas,  and  drain  lines. 

Had  to  decide  on  wall 
tiles  because  their  thick- 
ness determines  the  type 
of  metal  covers  used  to 
extend  electrical  boxes  for 
wall  plugs  in  backsplash 
area.  Ordered  tumbled 
limestone  tiles  to  match 
counter. 

Replaced  old  double- 
hung  windows  with 
double-glazed  casement 
windows.  Installed  new 
insulation,  framed  the  an- 
gled wall  behind  the  range, 
then  hired  someone  to  in- 
stall the  plaster  wallboard 
and  someone  else  to  tape 
the  wallboard  seams. 
Blocked  off  the  kitchen 
with  plastic  sheeting  to  re- 
duce the  migration  of  dust 
to  other  rooms. 

Hired  a  contractor  to 
install  new  floor.  After 
considering  cork  and 
stone  floor  tiles,  we  de- 


cided to  extend  the  hard- 
wood of  the  dining  area 
into  the  kitchen  for  conti- 
nuity and  a  look  that  made 
the  kitchen  seem  more  like 
a  living  space.  The  con- 
tractor stained  the  new 
floor  to  match  existing  oak 
flooring. 

Appliances,  sink,  faucet, 
and  disposal  arrived  late 
January  and  filled  the  re- 
maining space  in  the 
garage. 

Worked  with  cabinet 
builder  to  decide  on 
cabinet  finish.  Experi- 
mented with  various  fin- 
ishes for  the  island.  We 
decided  to  stain  the  island 
base  red,  add  a  coat  of  flat 
black  paint,  sand  back  the 
edges  to  reveal  the  red, 
then  seal  it  with  flat  lac- 
quer. Selected  and  or- 
dered antique  glass  for 
four  wall-cabinet  doors. 
Ordered  slabs  of  limestone 
to  be  delivered  to  local 
stone  fabricator.  Pur- 
chased doorknobs  and 
drawer  pulls  from  specialty 
hardware  store. 

FEBRUARY  2002 

Installed  farm-style 
trough  sink  and  fir  cabi- 
nets. Cabinetmaker  hung 
doors,  installed  glass,  and 
added  pulls. 

Electricians  returned  to 
add  light  switches,  under- 
cabinet  fluorescent  fix- 
tures, ceiling  fixtures,  and 
wall  receptacles  for  dish- 
washer and  disposal. 
Stone  fabricator  arrived  to 
make  exact  templates  for 
counters,  including  holes 
for  plumbing  fixtures  and 


circulation.  Fabrication 
took  a  week. 

Hired  heavy-appliance 
moving  specialists  to  bring 
range  and  refrigerator  up 
from  garage. 

Plumber  returned  to 
install  and  hook  up  dish- 
washer, faucet,  disposal, 
and  drain  line 
after  counters 
were  installed 
and  sealed.  He 
and  I  muscled 
the  range  into 
position,  sliding 
it  on  flattened 
cardboard 
boxes,  after  he 
hooked  up  a 
flexible  gas  line. 

I  installed  the 
range  hood 
and  vent  lines 
during  two  days 
of  crawling 
around  in  the 
attic.  While 
there,  I  added 
blocking  around 
the  ceiling  light 
fixtures  to  hold 
back  insulation. 
Cracked  the 
ceiling  with 
overzealous 
hammering  and 
had  to  patch 


that  area  later  with  plaster 
and  paint. 

MARCH  2002 

Asked  a  local  tile  shop 

for  recommendations  on 
tile  installers.  I  originally 
thought  of  installing  the 
backsplash  tiles  myself  but 
knew  it  was  critical  in  such 
a  public  room  to  have  a 
professional-looking  job. 
The  installer  came  to  the 
house  to  see  the  project 
and  give  us  a  bid.  He  in- 
stalled it  all  in  one  day  and 
grouted  it  the  next.  Electri- 
cians returned  to  hook  up 
backsplash  outlets. 

After  much  debate,  we 
decided  to  paint  the  dining 


room  and  kitchen  th 
same  color — a  dust\ 
green — to  enhance  1 
rooms'  relationship ; 
open  flow. 

Filled  the  built-in 
rack  beside  the  refrii 
with  bottles,  opened 
and  toasted  the  kite! 
near  completion.  ♦ 


How  we  could  have  saved  more 

Every  choice  of  material  represented  a  fork  in  the  economic  road,  and  in 
many  cases  we  chose  the  more  expensive  path. 

I  estimate  that  we  could  have  halved  the  expenses  and  still  achieved  the  same  floor  plan  by  substituting 
these  materials:  vinyl  flooring  for  hardwood;  factory-made  cabinets  for  custom  ones;  a  drop-in  sink  for  the 
trough  sink;  a  standard  dishwasher  for  the  quiet,  wood-paneled  model  with  hidden  controls;  a  smaller 
range  for  the  six-burner  gas  model;  an  enamel-coated  refrigerator  for  the  wood-paneled  one;  laminate 
countertops  for  the  limestone;  and  a  maple  butcher  block  instead  of  the  madrone.  But  because  we  served 
as  our  own  contractor  and  did  all  of  the  legwork  and  much  of  the  grunt  work,  these  key  upgrading  deci- 
sions did  not  push  us  beyond  our  budget. 
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Basic 
supplies 

For  each  technique, 
you  will  need 

■  2-foot-long  level 

■  pencil 

■  paint  tray  and  liners 
•  drop  cloth 

■  paintbrush 


Rolling  on  style 

Use  three  easy  paint  techniques  to  transform  a  room 

By  Julie  Chai  ■  Photographs  by  Thomas  J.  Story 

One  of  the  simplest  and  most  inexpensive  ways  to  add  instant  style 
to  your  home  is  with  paint.  Stylist  Bill  Samios's  three  artistic  tech- 
niques shown  here  are  all  done  with  paint  rollers  and  masking 
tape,  plus  other  basic  materials  that  you'd  need  for  any  interior  paint  pro- 
ject. "With  a  little  extra  time  and  effort,  you  can  add  an  exciting  visual  ele- 
ment to  a  room,"  Samios  says.  "Anyone  who  can  paint  a  room  can  do  this." 
Before  starting  your  own  project,  fill  and  sand  cracks  and  indentations 
to  get  a  smooth  work  surface. 


MinicubeS) 

Additional  materials 

■  two  colors  of  paint 

■  two  9-inch  rollers 

■  1 -inch-wide  masking  I 

1 .  Use  a  roller  to  paint  | 
entire  wall  in  the  color 
want  the  cubes  to  be; 


2.  Starting  1  inch  from 
end,  wrap  a  roller  with 
of  tape  so  that  ever/  ol  I 
inch  on  the  roller  is  covj 
(you'll  end  up  with  four] 
sections  and  five  untapj 

3.  Use  the  width  of  a  In 
make  a  vertical  guidelir  I 
one  end  of  the  wall,  an  I 
painting  vertical  lines  tf| 
the  second  color.  For  e  I 
new  set  of  lines,  paint  i 
line  overlapping  the  pre 
one  to  maintain  even  s  | 
ing.  Roll  as  far  down  ajj 
can  without  touching  tl  | 
with  the  roller. 

4.  After  vertical  lines  cc  I 
the  wall,  use  the  width 
level  to  sketch  a  horizc 
guideline  near  the  floor 
don't  need  to  wait  for  \ 
lines  to  dry  completely 
the  horizontal  lines  in  tl 
same  fashion  as  the  ve 
ones,  all  the  way  up  th 

5.  When  the  horizonta 
are  done,  use  the  widt 
level  to  trace  a  line  nee 
floor  and  paint  a  faux  1 1 
board  in  either  color. 
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Technique 
tips 

■  These  treatments 
work  best  on  un- 
textured  walls. 

•  To  maintain  exact 
spacing  when  tap- 
ing rollers,  wrap 
one  piece  of  tape 
loosely  around  the 
roller,  then  wrap  the 
adjacent  section  as 
tightly  as  possible; 
repeat  this  process 
until  you  get  to  the 
end  of  the  roller.  Re- 
move the  loose  tape 
before  painting. 

•  When  you  moisten 
your  roller  in  the 
tray,  some  paint  will 
get  on  the  taped 
sections;  wipe  off 
the  excess  with  a 
brush. 

•  Have  extra  rollers 
and  tape  on  hand 
in  case  paint  satu- 
rates a  roller  and 
causes  the  tape 
to  come  loose. 

■  Use  a  brush  to  fill  in 
any  major  gaps,  and 
to  make  touch-ups. 

•  Be  sure  to  recheck 
your  stripes  period- 
ically with  a  level 

to  make  sure 
they're  straight; 
sketch  new  guide- 
lines if  necessary. 


Wainscoting 

Additional  materials 

■  three  colors  of  paint 
(Samios  used  two  shades 
of  blue  and  a  complemen- 
tary ivory) 

■  three  9-inch  rollers 

■  1  VHnch-wide  masking 
tape 

1 .  Use  one  roller  to  paint  the 
wall  the  lightest  color;  let  dry. 

2.  When  base  coat  is  dry, 
use  the  width  of  the  level  to 
trace  a  line  around  door- 
ways. Use  a  brush  to  paint 


this  area  the  darkest  color 
to  create  the  illusion  of  a 
molding.  Use  the  level  to 
sketch  a  line  where  the  top 
of  your  wainscoting  will  be. 
Any  point  near  the  middle 
of  the  wall  is  fine;  the  wain- 
scoting in  the  photo  below 
is  47  inches  from  the  floor. 

3.  Starting  1  Vfe  inches  from 
one  end,  divide  two  rollers 
into  alternating  bands  of 
taped  and  untaped  sections 
of  equal  widths.  Secure 
tape  as  tightly  as  possible. 

4.  Using  a  wrapped  roller 


and  the  darkest  color,  paint 
vertical  lines  beginning  at 
one  doorway.  To  maintain 
proper  spacing,  let  one  sat- 
urated section  of  the  roller 
overlap  the  molding  band, 
and  for  each  successive  set 


of  lines,  paint  one  line  < 
lapping  the  previous  or 
Continue  to  the  other  c 
way  or  the  end  of  the  \ 

5.  Using  the  third  colo 
a  wrapped  roller,  paint 
stripes  between  the  6i 
ones.  It's  okay  to  have 
rough  lines. 

6.  When  finished  with 
stripes,  use  the  width 
the  level  to  mark  guide 
to  paint  a  false  basebc 
and  top  molding.  Fill  u 
a  brush  and  the  darke 
paint  color. 


Horizontal 
stripes 

Additional  materials 

■  two  colors  of  paint 

■  two  9-inch  rollers 

■  3-inch-wide  masking  tape 
•  a  ruler 

1.  Use  a  roller  to  paint  the 
entire  wall  one  color;  let 
dry  thoroughly. 

2.  Use  masking  tape  to 
wrap  the  middle  3  inches 
of  a  roller  as  tightly  as  pos- 


sible, leaving  3  inches  of 
the  roller  exposed  on  ei- 
ther side,  as  shown  in  the 
photo  above. 

3.  When  the  base  coat  is 
completely  dry,  use  the 


level  to  draw  a  horizc 
guideline  3  inches  up 
the  floor  along  the  le! 
of  the  wall. 


4.  Using  the  wrappe 
roller  and  the  seconc 
color,  paint  the  first  s 
horizontal  lines  along 
guideline.  For  each  s 
cessive  set  of  lines,  c 
lap  one  end  of  the  re 
on  the  uppermost  sti 
order  to  keep  lines  le 
Continue  to  the  top  c 
the  wall.  ♦ 
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INTRODUCING  THE  HOME  DEPOT 
COLOR  SOLUTIONS  CENTER. 

It's  more  than  a  paint  department,  it's  the  new  Color 

Solutions  Center.  Only  at  The  Home  Depot?" 
It's  an  easier  way  to  buy  paint,  It's  how  you  put  your 

inspiration  to  work.  It's  the  largest  color  palette 

in  America,  with  instant  matching  and  coordination. 

It's  more  than  a  store1,"  it's  The  Home  Depot. 
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The  right 
appliance 
for  you 

Smart  shopping  for  cooktops, 
refrigerators,  ovens, 
and  dishwashers 

By  Mary  Jo  Bowling 
Photograph  by  Muffy  Kibbey 

Enter  an  appliance  showroom, 
and  you'll  find  it's  a  jungle  in 
there.  The  possibilities  seem 
endless.  Freezer  on  the  top  or  bottom? 
Four  burners  or  six?  One  oven  or  two? 
What's  best  for  your  budget?  We  asked 
Portland  kitchen  designer  and  National 
Kitchen  8c  Bath  Association  board  mem- 
ber Michael  Slaby  for  tips  on  making 
smart  shopping  decisions. 


Cooktops 
and  ranges 

Height:  Cooktops  are  installed 
at  counter  level;  a  range  is  a 
cooktop  combined  with  an  oven 
and  is  36  inches  tall. 

Width:  30  inches  for  four  burners, 
42  inches  for  eight  burners 

Depth:  24  inches 

Gas:  Favored  because  it  both 
heats  and  cools  quickly.  The  heat 
output  of  a  gas  unit  is  measured 
in  BTUs;  more  BTUs  equal  more 
power.  Cooktops  with  1 5,000 
BTUs  or  higher  are  considered  pro- 
fessional or  commercial  grade. 
A  professional  unit  with  more 
than  four  burners  may  be  good 
for  people  who  cook  frequently 
or  who  often  cook  many  things 
at  once.  More  power  requires 
a  bigger  ventilation  system. 

Electric:  Many  new  electric  cook- 
tops have  smooth,  easy-to-clean 
glass  or  ceramic  surfaces  that  can 
act  as  additional  counter  space 
when  not  in  use  for  heating. 

Electric  ranges  and  cooktops 
are  slower  to  heat  and  cool  than 
gas  ones.  If  you  cook  small,  sim- 
ple meals,  they  are  a  good  choice. 


Refrigerators 

Height:  60-84  inches 

Width:  30-42  inches 

Depth:  24-34  inches 

Freezer  on  top:  These  models 
work  best  for  people  who  need 
less  freezer  space  and  want  to 
scan  all  contents  quickly.  This 
configuration  offers  proportionally 
slightly  less  freezer  space  than 
others. 

Freezer  on  the  bottom:  This 
arrangement  allows  refrigerated 
food  to  be  at  eye  level  and  often 
offers  more  freezer  space  than 
freezer-on-top  models. 

Side-by-side:  This  configuration 
gives  equal  access  to  refriger- 
ated and  frozen  goods.  It  doesn't 
allow  platters  to  be  stored  easily 
so  it's  not  the  best  choice  for 
people  who  like  to  entertain.  Typ- 
ically, it  offers  more  freezer  space 
than  either  of  the  other  choices. 

Energy  use:  Of  most  household 
appliances,  a  refrigerator  con- 
sumes the  largest  amount  of 
energy  because  it  is  always  run- 
ning. Visit  www.energystar.gov 
to  find  recommendations  for 
energy-saving  appliances. 
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Ovens 

Height:  Single  wall  oven, 

36  inches;  stacked  double  ovens, 

50  inches 

Width:  27-30  inches 

Depth:  24  inches 

Double  ovens:  If  you  need  to 
cook  several  dishes  at  once, 
double  wall  ovens  are  for  you. 
Single  oven:  A  single  oven  is 
less  expensive  and  doesn't  eat 
up  as  much  cabinet  space  as 
a  double. 

Standard:  The  heat  comes  from 
the  top  and  bottom  of  the  oven, 
often  resulting  in  uneven  tempera- 
ture within.  They  are  usually  less 
expensive  than  convection  ovens. 

Convection:  Hot  air  circulates 
to  cook  food  faster.  Conversion 
times  for  recipes  can  be  found 
in  the  appliance  handbook. 

Fuel  options:  Like  ranges,  ovens 
can  be  powered  by  gas  or 
electricity.  Electric  ovens  are 
more  popular  because  they  offer 
better  temperature  control;  gas 
ovens  are  considered  superior 
for  broiling.  Dual  fuel  (gas  cook- 
top,  electric  oven)  options  are 
available  in  ranges. 


Stainless 
unifies  the  H! 
range,  refrigei 
and  dishwaJ 


Dishwashers 

Height:  34  inches 
Width:  24  inches 
Depth:  24  inches 

Plastic  tub:  The  standard  | 

tub  dishwashers  are  usual!' 

expensive. 

Stainless  steel  tub:  Highe 

models  have  a  stainless  stefl 
tub  that  quickly  heats  to  hie 
temperatures  than  plastic  I 
do,  for  superior  cleaning. 
Rack  depths:  Interior  dish 
vary  in  height  and  may  be  a^ 
justable.  Some  allow  more ;  ■ 
on  the  bottom,  a  good  optic 
someone  who  washes  a  lot H 
pots  and  pans. 
Jets:  Higher-end  models  h  | 
more — and  more  powerful- 
washing  jets. 

Drawers:  Some  models  arc-  I 
rated  into  two  drawers — go 
people  who  entertain  a  lot  a  I 
duce  small  waves  of  dirty  di 
Noise  factor:  Dishwashers ! 
usually  the  loudest  applianc 
a  kitchen.  Check  the  appiiar 
handbook  for  a  "db"  (decibc , 
ing):  the  lower  the  db,  the  q 
the  dishwasher.  ♦ 
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oternet  help  for 
ome  buyers 

most  useful  websites  and  key  words 

jlie  Chai 


lhese  online  resources  offer  a 
wealth  of  free  information  for 
new  and  potential  homeown- 

(some  sites  may  ask  for  personal 

rmation) . 

nformation  on  city  demographics, 
schools,  climate,  and  salary 
ulators: 

/Rating. com,  www.dtyrating.com 
i  many  Western  cities, 
iriing's  BestPlaces,  www.bestplaces.net 
)mmends  cities  based  on  your  crite- 
Arith  side-by-side  city  comparisons. 
words:  best  neighborhoods,  best 
es  to  live 

nformation  on  financing,  financial 
saries,  and  calculators  that  deter- 
\  how  much  you  can  afford: 
odingTree,  www.lendingtree.com 
ders  can  make  competing  offers; 
pick  and  choose.  You  need  to 
I  personal  information  for  advice. 
tional  Association  of  Realtors, 

•  dtor.com 
Is  to  help  you  find  everything: 
me,  a  lender,  a  mover. 
>.  Department  of  Housing  and  Urban 
jlopment,  www.hud.gov 
ler  the  "Homes"  heading,  click  on 

twords:  home  finance,  home  loans 


remodeling  and  maintenance  advice: 
\i  Home  Depot,  www.homedepot.com 
jk  on  "Project  Index"  for  scores 
hojects  that  detail  what  materials 
ill  need,  the  skill  level  of  the 
sect,  and  how  long  it  should  take, 
five's,  www.lowes.com 
fk  on  "How-To  Library"  for  in- 
*:tions  on  a  wide  range,  of  projects, 
'tional  Association  of  the  Remodel- 
"jndustry,  www.nari.org 
Ik  on  "Home  Owners  Guide"  to 


view  valuable  tips  on  planning, 
financing,  permits,  contracts,  and 
finding  a  contractor. 
Key  words:  home  remodeling,  home 
maintenance,  do  it  yourself 


For  paint  and  flooring  tips: 

■  Benjamin  Moore  Paints,  www. 

benjaminmoore.  com 

How-to  info  and  a  virtual  room  for 

color  experimentation. 

•  FloorFacts.com,  wwwjlooifacts.com 
Flooring  materials,  advice  on  how  to 
choose,  and  links  to  manufacturers. 

•  Glidden,  www.glidden.com 
Design  and  project  ideas,  tips  on 
choosing  color,  techniques. 

Key  words:  the  name  of  your  favorite 
paint  or  flooring  manufacturer  ♦ 
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Protect 
The  Grea 
Indoors 


With  beautiful,  clear  finishes  from  Minwax®. 

Whether  it's  the  warmth  of  wood  furniture,  the  richness  < 
wood  doors  and  trim,  trust  Minwa>o*J  to  protect  it  all.  Fast-Drying  Polyurethane  provides  superior 
protection  while  enhancing  wood's  natural  beauty.  Wipe-On  Poly  applies  easily  for  a  rich, 
hand-rubbed  look.  Water-based,  low' odor  Polycrylic*  dries  crystal  clear.  And/Helmsman^Spar 

Urethane  guards  against  moisture  and  fading  from  sunlight.         .    '■' 

So  protect  wood  beautifully  with  Minwax"'  clear         •  /iVf  INYM&Y  \ . 
ffji     finishes.. .and  enjoy  your  view  of  the  great  indoors. 


minwax.com 


od  Beautiful 
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Instant  wall  art 

Inexpensive  ways  to  add  color  impact  to  a  room 

By  Jil  Peters  ■  Photographs  by  James  Carrier 


Color  blocks  a 

Give  a  room  a  modern  feel  with 
big  blocks  of  color.  Here,  we 
spread  fabric  over  canvases  and 
added  a  frame  made  from  edge 
molding  (found  at  hardware 
stores).  Fasten  the  fabric  to  the 
canvas  with  a  staple  gun.  Use  a 
handsaw  and  miter  box  to  cut 
four  pieces  of  L-shaped  edge 
molding  to  fit  around  the  canvas; 
secure  the  molding  by  hammer- 
ing several  brads  through  the 
back  of  it  and  into  the  wood 
frame  holding  the  canvas. 
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Framed  fabrics  ► 

Fabric  swatches  are  ideal  for 
framing  in  groups.  Choose  a 
color  scheme  to  tie  the  fabrics 
together,  keeping  the  majority  of 
patterns  subtle  and  mixing  in  one 
or  two  bolder  designs.  Don't  be 
limited  by  what  you  find  at  the 
fabric  store — consider  old 
scarves,  shirts,  or  skirts  with  rips 
or  marks.  Tape  the  fabric  to  the 
back  of  a  mat  so  that  it  is  smooth 
over  the  opening  in  the  mat,  then 
insert  it  into  the  frame.  ♦ 


Card  art 


Greeting  cards,  calendars, 
handmade  paper,  or  postcards 
with  graphic  designs  can  make 
wonderful — and  affordable — 
framed  images.  These  note  cards 
depicting  the  quilts  of  Denyse 
Schmidt  sell  for  $1 4  for  20 
(available  from  Chronicle  Books, 
www.chroniclebooks.com  or 
800/722-6657).  Mat  and  frame 
them  to  give  them  scale  and 
presence — match  the  color  of  the 
mat  to  a  color  in  the  image,  or 
choose  a  complementary  color. 


To  a  burglan 


this  is  every 
without  a  deadbolt. 


Starve  him. 

Put  Schlage®  Maximum  Security  Handlesets  and  Deadbolts 
on  all  your  entry  doors — front,  back  and  garage — and  bad 
guys  suddenly  lose  their  appetite. 


STOP'EM  WITH  A  SCHLAGE 


— 


IVES 

.SCHLAGE 


Improve  your  door's  appearance  by  adding 
Ives  solid  brass  door  hardware  from  Schlage. 


SCHLAGE 


(tR)  Security  &  Safety 

Proven  Source.  Proven  Solutions:"        An  (IR)  Ingersoll  flanri  business 
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A  better 

bedroom 

closet 

Tips  for  packing  more 
storage  into  this  small  space 

By  Mary  Jo  Bowling 
Illustration  by  Nik  Schulz 

Closets  should  be  places  to  find 
things,  not  lose  them.  Trouble 
is,  the  typical  bedroom  closet — 
commonly  8  feet  wide,  2  feet  deep,  and 
8  feet  high — contains  a  pole  and  a  high 
shelf  and  doesn't  work  hard  enough. 
We  asked  professional  organizers  for  ad- 
vice on  revamping  this  essential  space. 

The  first  step  is  the  most  difficult. 
Take  an  inventory  of  your  clothes  and 
decide  what  you  can  live  without.  Do 
this  before  you  move — or  when  you're 
in  the  mood  for  spring  cleaning.  Make 
room  only  for  the  necessities. 


The  right  design 

1 .  Increase  access  and  light. 

If  the  closet  has  sliding  doors, 
at  least  half  of  your  wardrobe 
will  always  be  hidden  from 
view.  Consider  replacing  the 
doors  with  hinged  ones  or  a 
sliding  curtain  so  you  can  see 
what  you  own.  If  your  closet's 
contents  are  cloaked  in  dark- 
ness, think  about  adding  a 
light  source. 

2.  Add  another  pole  below 
the  existing  one.  Most  of  us 
don't  need  a  lot  of  room  for 
storing  extra-long  items  like 
dresses  and  coats.  Shirts, 
skirts,  and  pants  take  up  less 
vertical  space,  which  means 
you  can  increase  your  closet's 
capacity  for  storing  shorter 
clothes  by  placing  another 
pole  below  the  original  one. 
You  can  gain  up  to  twice  the 
hanging  capacity  while  still 
allowing  the  items  from  the 
higher  pole  to  drape  unen- 
cumbered. 

Choose  a  pole  that's  smooth 


enough  for  sliding  hangers 
easily.  If  you  need  dedicated 
hanging  space  for  extra-long 
items,  separate  your  closet 
into  two  or  more  sections 
by  installing  closet  dividers, 
which  bolt  between  shelf 
and  floor  (available  at  hard- 
ware, home  improvement, 
and  organizing  stores). 

3.  Add  dividers  to  the  shelf 
above  the  closet  pole.  Small 
partitions  keep  piles  of  folded 
items  neat  and  straight.  Di- 
viders are  easy  to  install — they 
just  clip  onto  the  shelf. 

4.  Store  occasional-use 
items  on  the  shelf  with  the 
fold  forward.  That  way,  you 
can  see  just  how  many 
sweaters  or  folded  blankets 
are  in  a  stack. 

5.  Add  drawers  or  hanging 
baskets  for  other  folded 
items.  Store  gym  clothes  and 
T-shirts  below  hanging  clothes 
in  boxes  or  baskets. 

6.  Store  shoes  in  clear  con- 
tainers on  the  floor.  Boxing 


shoes  and  stacking  them 
prevent  shoes  from  gettin 
dusty  or  jumbled  and  alloy 
you  to  see  what  you  havei 

7.  Use  hangers  that  are  i 
propriate  for  what  you're 
hanging.  Select  wood  har 
ers  for  heavier  items  like  C( 
and  jackets;  use  plastic  or 
for  lighter  items  like  blouse 
and  shirts.  Avoid  wire  hanc 
ers — they  tend  to  catch  or 
each  other  and  clump.  For 
skirts,  use  clip  hangers.  Fc 
pants,  choose  an  open-en 
hanger  designed  to  hold 
folded  trousers. 

8.  Hang  accessories  on  < 
tain  rods  or  hooks  attach 
to  the  back  of  the  closet 
door.  This  setup  makes  be 
scarves,  and  ties  easy  to  c 

resources:  A  Place 
for  Everything  (www. 
sallyallenorganizer.com  or 
303/526-5357).  Cowan  & 
Company  Professional  Ore] 
nizing  (858/451-2344).  ♦ 
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Introducing  DuPont 
Stainmaster®  carpet 
with  Tactesse®  fiber. 

Once  again,  DuPont 
Stainmaster*  takes  a 
revolutionary  step 
in  carpet  technology. 
Because  now,  with 
Tactesse  fiber, 
Stainmaster"'  carpet  feels 
much  softer,  and  more 
plush  than  ever  before. 

In  addition  to  its 
incredible  softness, 
DuPont  Stainmaster® 
with  Tactesse  fiber 
will  repel  stains  and  soil 
to  stay  40%  cleaner. 
Which  means  your  new 
Stainmaster*  will  keep 
its  true  beauty  and 
elegance  longer. 

So  come  in  and  see 
the  new  DuPont 
Stainmaster®  carpet 
with  Tactesse  fiber  at 
a  DuPont  Flooring 
Center  near  you. 

You  really  have  to 
feel  it,  to  believe  it. 

www.stainmaster.coni 


NNOUNCING  YET  ANOTHER  MIRACLE 

FROM  DUPONT™  STAINMASTER9  CARPET. 


STAINMASTER" 

carpet 
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indows      and      Doo 

Made  for  you.9 

www.marvin.com 

r  s 

Visit  a  Marvin  dealer  near 

you. 

A  1  Door  & 

Condon  &  Sons  Lumber 

Somerset  Door  & 

Building  Solutions 

San  Mateo 

Window 

Sacramento 

650-349-3212 

Soquel 

916-481-5030 

831-476-4693 

Dolan's  Lumber 

www.somersetsupply.com 

Advanced  Exterior 

Benicia  -  707-746-1780 

Systems 

Burlingame  -  650-401-3500 

The  Door  Stop 

Rocklin 

Concord  -925-686-1734 

Grass  Valley 

800-989-9636 

Pinole  -  510-724-8753 

530-272-5087 

advexter@pccbell.net 

Walnut  Creek  -  925-927-4662 

The  French  Door  Store 

Alexander  Company 

Economy  Lumber  Co. 

Sacramento 

S.  San  Francisco 

Oakland 

916-732-2270 

800-696-0701 

510-261-6100 

www.alexanderco.com 

The  Screen  Shop 

Golden  State  Lumber 

San  Jose 

Argonaut  Window  &  Door 

San  Rafael 

408-295-7384 

Campbell  -  408-378-6300 

415-256-2110 

www.thescreenshop.com 

Cupertino  -  408-996-9670 

Los  Altos  -  650-559-5700 

Hahn's  Window  Center 

The  Window  and 

Monterey  -  831-657-4600 

Sebastopol 

Door  Shop 

www.argonautwindow.com 

707-823-5299 

San  Francisco 

www.hahnswindow.com 

415-282-6192 

Ashby  Lumber 

www.windowanddoorshop.com 

Concord  -  925-689-8999 

Hay  ward  Door  & 

Berkeley-  510-843-3406 

Window  Showroom 

The  Window  Warehouse 

Pacific  Grove 

Corte  Madera 

Bennett  Glass  Co. 

831-644-7605 

800-762-4749 

Redwood  City 

650-367-8930 

Healdsburg  Lumber  Co. 

Truitt  &  White  Lumber  Co. 

Healdsburg 

Berkeley 

Beronio  Lumber 

707-431-9663 

510-841-0511 

San  Francisco 

www.healdsburglumber.com 

www.truittandwhitelumber.com 

415-824-4300 

www.beronio.com 

J&M  Windows  and  Glass 

V&W  Patio,  Door  & 

Campbell 

Window  Co. 

Bruce  Bauer 

408-371-7255 

Berkeley 

Lumber  &  Supply 

510-843-2330 

Mountain  View 

Jackson's  Hardware 

650-948-1089 

San  Rafael 

Valley  Lumber  & 

www.brucebauer.com 

415-454-3740 

Millwork 

www.jacksonshardware.com 

Ferndale 

Burnett  &  Sons 

707-786-401 1 

Windows,  Trim  &  Doors 

Mead  Clark  Lumber 

Sacramento 

Santa  Rosa 

West  Coast  Door  & 

916-442-0493 

707-576-3333 

Window 

www.burnett-sons.com 

www.meadclark.com 

Salinas 
831-751-9999 

Central  Coast  Door  & 

North  Bay  Plywood 

Window 

Napa 

West  Coast 

San  Luis  Obispo 

707-224-7849 

Window  Company 

805-541-2311 

Areata 

Obispo  Pacific 

707-826-2600 

Collier  Warehouse 

Atascadero 

www.westcoastwindow.com 

San  Rafael 

805-466-8124 

415-457-2340 

www.obispopacific.com 

Wooden  Window 

Oakland 

Collier  Warehouse 

Piedmont  Lumber 

510-893-1157 

San  Francisco 

Walnut  Creek 

www.woodenwindow.com 

415-920-9720 

925-935-8400 

Collier 

Sierra  Point  Lumber 

Warehouse/Sacramento 

Brisbane 

Rancho  Cordova 

415-468-1000 

916-635-0782 

www.collierwarehouse.com 
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View  poin 

Plant  stands  turn  a  bland 
outlook  into  a  visual  treat 


By  Jil  Peters 

Photographs  by  Steven  Gunther 

When    Allison    Wright 
Andy    Kaplan    purch 
their  Santa  Monica  ho 
the  windows  all  along  the  side  of 
house  faced  a  barren  alley.  With 
4  feet  between  the  home  and  a  fe 
screening  options  were  limited. 

The  solution  was  to  elevate  pc 
star  jasmine  on  steel  racks  and  t 
them  against  bamboo  screens, 
graceful  yet  hardy  plant  grows  in  svi 
shade  and  has  small,  white,  frag 
flowers  in  spring  and  summer. 

The  screens,  made  with  larger-t 
normal  cane,  are  woven  together 
copper  and  backed  with  exterior-g. 
plywood.  The  panels  extend  bey 
the  height  and  width  of  the  window 
design:  Griffith  and  Cletta,  Vei 
CA  (310/399-4727)  ♦ 
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A/anted  to  be  an  astronaut. 

id  of  heights. 

Wouldn't  settle  for  a  window  that  blocked  a  single  star. 
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Low-maintenance  decks 

Composite  decking  has  been  gaming  in  popularity  because  it  significantly 
reduces  the  maintenance  that,  a  deck  needs  from  year  to  year.  The  most 
common  type  is  made  of  wood  fibers  mixed  with  plastic,  which  is  then 
formed  into  planks  up  to  20  feet  long.  Solid  planking  is  available  in  2-by- 
4  and  54-by-4  sizes. 

Composite  lumber  is  generally  not  as  strong  as  wood,  which  is  why  it 
is  not  used  for  structural  framing.  (Use  arsenic-free,  pressure-treated  lum- 
ber for  deck  framing.)  Decking  made  with  recycled  polyethylene  (PE) 
may  require  shorter  spans  of  decking  between  joists  than  products  made 
with  polyvinyl  chloride  (PVC) . 

resources:  www.carefree-pr0ducts.c07n;  www.certainteed.com;  umnv.chokedek.com; 
www. ezdeck.com;  wwwjiba~composite5.com;  www.nexwood.com;  www.timbertech.com; 
www.trex.com;  www.weatherbest.lpcorp.com 

Working  with  it 

You  do  not  need  new  tools  or  skills  to  work  with  composites,  since  they 
can  be  cut  and  shaped  just  like  solid  wood.  Unlike  wood,  composite  deck- 
ing does  not  have  to  be  coated  with  a  protective  finish.  Follow  the  manu- 
facturer's instructions  for  design  and  installation. 
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End  profiles  of  the 
lumber  vary,  affecting 
not  only  their  weight 
but  also  the  way 
their  exposed  ends 
must  be  finished. 

For  more  information 

Sunset  Publishing's  new 
Complete  Deck  Book  in- 
cludes 256  pages  of  photo- 
graphs, drawings,  design 
ideas,  and  construction  tips 
for  building  your  own  deck. 
$20.  www.sunset.com  or 
(800)526-5111. 


KELLY-MOORE    PAINTS 

I  ntrod  uces 

One  Coat  Colors 

INTERIOR   <5<    EXTERIOR 

Sometimes  there  are  things 

you'd  rather  be  doing  than 

watching  the  paint  dry. 


KM  964-M 
Cruisin' 


KM  968-M 
Restful  Green 


Bring  in  this  ad  and  Save! 
$30  Off  a  $  1  50  purchase 

(promo  code  099999-03008) 
Offer  good  through  1^-31  -03.    Offer  cannot  be  combined 
with  any  other  coupons  or  trade  discounts.    One  discount 
•     per  visit. 


Kelly-Moore  One  Coat  Colors*  is  an  exciting  palette 
perfect  for  anyone  wanting  to  make  a  lively  color 
statement.  It  combines  stock  colors  with  some  of 
today's  most  enriching  colors  allowing  you  to  bring 
a  mix  of  depth  and  personal  expression  into  your 
living  space. 

One  Coat  Colors  are  available  in  48  coio 
36  new  trend  colors  and  12  K-M  Standard  colors. 
Preview  a  color  card  at  any  Kelly-Moore  sto 


One  coat  application  can  be  achieved 
when  Kelly-Moore  interior  or  exterior 
Premium  product  lines  are  applied  over 
similar  colors. 


KELLY-MOORE 

PAINTS 


For  the  store  nearest  you  call  1 .888. KM.COLOR  or  Visit  www.kelh  e.com 


HOME  ■  GUIDE 


II 


—  o- 

<- ..,' .-. .  :      |    lAUNORYrau 
■tckek  SCRUB 


A  fresh  way  to  clean 

These  aromatherapy-oriented  products  may  make 
ing  down  the  counter  less  of  a  chore.  Developed  as 
natives  to  harsh,  medicinal-smelling  household  deal 
they  incorporate  plant-derived,  biodegradable  cleaij 
ingredients  and  essential  oils — from  lavender  to  gJ 
tea  patchouli — that  produce  pleasing  natural  scents. 
Look  for  them  in  the  cleaning-product  aisle  of  I 
supermarket  or  hardware  store,  or  visit  www.caldreA 
www.methodhome.com,  or  www.mrsmeyers.com  —Jil  Petel 


I  Rolling  farm  table 

"I  wanted  a  visitor-friendly  kitchen  where  guest 
could  linger  and  chat,  so  I  devised  a  contempo 
version  of  the  farmhouse  kitchen  table,"  says  ir 
rior  designer  Katherine  Murray.  Her  stainless  st 
table — mounted  on  castors  to  make  it  countei 
height — is  high  enough  for  guests  to  lean  on  ai 
large  enough  for  six  peopie  to  dine  at  casually,  e 
can  be  easily  moved  if  more  space  is  needed  fc 
larger  buffet  entertaining.  — Ann  Bertelsen 
esign:  Katherine  Murray  (650/577-0703)  ♦ 
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Look  for  our 
products  in 
set's  Idea  House 
Los  Gatos,  CA 


■4 


&■:.<« 


YOU 


*t 


TELL 


QUALITY 


WHEN 


YOU 


VNTA  CLARA, 
?o  Martin  Avenue 
one  408-855-0950 
Free  1-877-462-7253 


■ 


KJL 


•y,<£ 


rV/i 


a\  »i<  r  n/r 


SEE 


IT? 


YOU'LL  KNOW 
QUALITY  WHEN 
YOU  SEE  IT 
AT  ALPHA, 
WHERE  WE 
HAVE  A  PASSION 
FOR  STONE. 


RTERS     OF     FINE     STO 


SAN    LEANDRO 

2303  Merced  Street 

Phone  510-357-6197 

Toll  Free  1-800-818-7878 


SAC  RAM  EN TO 

1235  Fee  Drive 

Phone  9*6-646-8705 

Toll  Free  1-877-472-6483 


DENVE 
14501  E.  Moncrieff  Place 

Phone  303    3  4911 
Toll  Free  i-r  36-770-2211 


WWW.ALPHAGRANITE.COM 


FOOD   &   ENTERTAINING 


rhe  art  of 
entertaining 

ate-spring  menu  inspired  by  a  Bay  Area 
ulptor  is  perfect  for  dinner  outdoors 

friarity  Ferreira  ■  Photographs  by  James  Carrier  ■  Food  styling  by  Karen  Shinto 

"^or  as  long  as  he  can  remember,  Kevin  Christison  has  been  drawn 
\  to  both  art  and  food.  The  34-year-old  bronze  sculptor,  whose  work 
has  been  exhibited  in  the  San  Francisco  Museum  of  Modern  Art  as 
as  numerous  galleries  and  private  collections,  recalls  unscrewing  the 
of  all  the  spice  jars  in  the  kitchen  as  a  child  to  inhale  the  aromas, 
bday,  Christison's  approach  to  creating — whether  he's  sculpting  in 
Oakland,  California,  studio  or  cooking  dinner  for  his  wife,  Amy,  and 
tar-old  daughter,  Lola — is  to  improvise.  "The  fun  lies  in  arranging, 
ing,  and  celebrating  ingredients,"  he  says.  "Just  as  rewarding  is 
ing  the  results  with  others  and  feeling  that  you've  nailed  it." 
or  the  last  few  years,  the  Staglin  family,  art  patrons  and  owners  of 
;lin  Family  Vineyard  in  Rutherford,  California,  have  teamed  up  with 
istison  to  offer  a  wine  dinner  as  an  auction  item  for  SFMOMA.  The 
it,  with  help  last  year  from  cousin  Christopher  Manning,  cooks  an 
ant  meal  and  serves  it  to  the  guests  in  the  winery's  garden, 
hristison  likes  simple  dishes  with  high-impact  appearance  and  flavor, 
menu  here  includes  seared  scallops  with  coconut  creme  fraiche  and 
1  shallots;  creamy  yellow  squash  and  split  pea  soup  garnished  with 
:  shrimp;  quartered  chickens  brined  in  wine  and  tarragon,  then  grilled; 
strawberries  steeped  in  wine  and  topped  with  rich  mascarpone  cream. 


ared  Scallops 

h  Shallots 

i  Coconut  Cream 

and  cook  time:  About  25  minutes 

:s:  This  recipe  makes  a  litde  more 
>nut  creme  fraiche  than  you  need, 
tuse  a  smellier  volume  is  hard  to 
s;  leftovers  will  keep,  covered  and 
ed,  for  up  to  1  week.  We  enjoyed 
n  stirred  into  soups,  added  to  the 
h  of  steamed  mussels,  and  spooned 
"  fruit.  You  can  make  the  creme 
the  mixture  and  fry  the  shallots 


(steps  1  and  2)  up  to  1  day  ahead.  Cover 
creme  fraiche  airtight  and  chill;  cover 
shallots  and  store  at  room  temperature. 

makes:  8  appetizer  servings 

V2    cup  creme  fratche  or  whipping  cream 

V2    cup  coconut  milk  (stir  before 
measuring) 

V2    cup  thinly  sliced  shallots  (about  2  oz.) 

%    cup  vegetable  oil 

8    sea  scallops  (each  about  1  in.  wide, 
about  8  oz.  total) 

Salt  and  pepper 

1.  In  a  bowl,  with  a  mixer  on  high  speed, 
beat  creme  fraiche  and  coconut  milk 


until  soft  peaks  form.  Cover  and  chill 
while  preparing  shallots  and  scallops. 

2.  In  an  8-  to  10-inch  nonstick  frying 
pan  over  medium  heat,  stir  shallots  in 
oil  until  crisp  and  golden,  6  to  10  min- 
utes. With  a  slotted  spoon,  transfer  to  a 
paper  towel  to  drain. 

3.  Rinse  scallops  and  pat  dry.  Sprinkle 
both  sides  with  salt  and  pepper.  Add 
scallops  in  a  single  layer  to  frying  pan 
(no  need  to  wash)  and  cook,  turning 
once,  until  browned  on  both  sides  and 
barely  opaque  but  still  moist-looking  in 
the  center  (cut  to  test),  3  to  4  minutes 
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Easy  prep  plan 

Up  to  2  days  ahead: 

Make  mascarpone  cream. 

Up  to  1  day  ahead:  Mix 

coconut  creme  fraiche  and  fry 
shallots  for  scallops;  make 
soup;  brine  chicken. 

Up  to  4  hours  ahead:  Poach 
strawberries. 

1  hour  before  serving:  Heat 
grill;  start  risotto. 

30  minutes  before  serving: 

Begin  grilling  chicken; 
assemble  salad. 

20  minutes  before  serving: 

Cook  scallops. 

10  minutes  before  serving: 

Heat  soup. 


total.  Let  cool  to  room  temperature, 
about  5  minutes. 

4.  Arrange  scallops  on  a  platter  and  top 
each  with  about  2  teaspoons  coconut 
creme  fraiche.  Sprinkle  equally  with 
fried  shallots. 


Per  serving:  1 1 8  cal„  75%  (89  cal.)  from  fat; 
5.2  g  protein;  9.9  g  fat  (3  g  sat.);  2.2  g  carbo 
(0.1  g  fiber);  51  mg  sodium;  14  mg  chol. 

Yellow  Squash 
and  Split  Pea  Soup 
with  Shrimp 

PREP  AND  COOK  TIME:  About  Vh  flOUrS 

notes:  This  soup  is  delicious  hot  or 
cold.  You  can  make  it  up  to  1  day  ahead; 
cool  completely,  cover,  and  chill. 

makes:  8  cups;  8  servings 

4  cups  diced  (Vi  in.)  yellow  summer 
squash  (about  1  lb.) 

1  teaspoon  olive  oil 
About  V4  teaspoon  salt 
About  Ve  teaspoon  pepper 

2  tablespoons  butter 

1    onion  (about  8  oz.),  peeled 
and  diced 

5  cups  fat-skimmed  chicken  broth 
V2    cup  dry  white  wine 

6  ounces  peeled,  deveined  rock 
shrimp,  thawed  if  frozen,  rinsed 
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1    stalk  fresh  lemon  grass 
(10  to  12  in.  long) 

1  teaspoon  ground  cumin 

V2  teaspoon  ground  dried  turmeric 

1  cup  dried  yellow  split  peas 

V2  cup  whipping  cream 

1.  In  a  12-  by  15-inch  baking  pan,  mix 
squash  with  olive  oil;  sprinkle  with  lk 
teaspoon  salt  and  lk  teaspoon  pepper 
and  mix  to  coat.  Bake  in  a  400°  regular 
or  convection  oven,  stirring  occasion- 
ally, until  squash  is  tender  when 
pierced,  15  to  20  minutes. 

2.  Meanwhile,  in  a  5-  to  6-quart  pan 
over  medium  heat,  melt  butter.  Add 
onion  and  stir  occasionally  until  very 
limp,  8  to  10  minutes.  Add  broth  and 
wine,  increase  heat,  and  bring  to  a  sim- 


Garnish  soup 

with  nasturtiums 

or  squash 


blossoms. 


-.'. 


mer.  Add  shrimp  and  simmer,  uni 
ered,  just  until  pink  on  the  outside> 
opaque  but  still  moist-looking  in  cei 
of  thickest  part  (cut  to  test),  abo>: 
minutes.  With  a  strainer  or  a  slc< 
spoon,  transfer  shrimp  to  a  bowl. 

3.  Rinse  lemon  grass;  cut  off  and 
card  tough  tops  and  root  end.  Re: 
and  discard  tough  outer  layers, 
the  flat  side  of  a  knife  or  a  mallet,  c: 
tender  inner  stalk.  Add  to  pan  ai 
with  cumin,  turmeric,  and  split  p  j 
Bring  to  a  boil  over  high  heat,  I 
cover,  reduce  heat,  and  simmer, . 
ring  occasionally,  until  peas  are  1 
tender  and  almost  completely  brc 
down,  about  50  minutes. 

4.  Stir  in  all  but  about  lk  cup  roa. 
squash.  In  a  blender  or  food  proces 
working  in  batches  if  necessary,  v\ 
soup  until  smooth.  Return  to  pan  < 
low  heat  and  stir  in  cream  and  salt 
pepper  to  taste.  Heat  until  stean 
(see  notes). 


5.  Ladle    soup    into   bowls    and 

equally    with    shrimp    and    resei 

roasted  squash. 

Per  serving:  225  cal.,  36%  (80  cal.)  from  fat; 
1 7  g  protein;  8.9  g  fat  (4.9  g  sat.);  20  g  carbo 
(2.4  g  fiber);  191  mg  sodium;  57  mg  chol. 


if  it  made  hearts  beat  any  faster, 
it  would  be  considered  exercise  equipment 


DW  MANY  GRILLS  HAVE  YOU  OWNED?  DID  IT  SEEM  ONCE  A  COUPLE  OF  GRILLING  SEASONS  WERE  DONE,  SO  WAS  THE  GRILL?  AT  WEBER,  WE'RE  PASSIONATE 
30UT  CREATING  EXCEPTIONAL  PRODUCTS.  PERHAPS  THAT'S  THE  REASON  WE  CONTINUALLY  RECEIVE  TOP  RATINGS  FROM  INDUSTRY  AND 

bNSUMER  experts,  now,  we've  just  taken  grilling  to  a  higher  level,  the  new  summit  grill  and  outdoor  oven 

^MWeber  Stephen  F'oO'jr.t:  d,  Ttie'A'i-i  ■■■■  t^ji-Uumi  )'■',  twdematks 


www  weber.conr 
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Wine-Brined 
Grilled  Chicken 

PREP    AND    COOK    TIME:    About    1    hour, 

plus  1  day  to  chill 

notes:  Have  butcher  remove  backs 
from  chickens  and  quarter  birds.  You 
can  mince  shallots  in  a  food  processor. 

makes:  8  servings 

2    chickens  (about  3V2  lb.  each),  necks 
and  giblets  removed,  cut  into 
quarters  (see  notes) 

1  bottle  (750  ml.)  Sauvignon  Blanc  or 
other  dry  white  wine 

2  cups  minced  shallots  (see  notes) 

1  cup  chopped  fresh  tarragon 
1/»   cup  kosher  salt 

2  tablespoons  sugar 

1 .  Rinse  chicken  and  pat  dry.  Trim  off 
excess  fat.  In  an  11-  by  16-inch  roasting 
pan  (about  3  in.  deep),  stir  wine,  shal- 
lots, tarragon,  salt,  and  sugar  until  salt 
and  sugar  are  dissolved.  Add  chicken 
quarters  and  turn  to  coat.  Cover  and 
chill  for  1  day,  turning  once. 

2.  Lift  chicken  from  brine;  discard 
brine.  Rinse  quarters  and  pat  dry. 

3.  Lay  chicken  quarters  on  a  barbecue 
grill  over  medium-hot  coals  or  medium 
heat  on  a  gas  grill  (you  can  hold  your 
hand  at  grill  level  only  4  to  5  seconds) ; 
close  lid  on  gas  grill.  Cook,  turning  fre- 
quently, until  browned  on  both  sides 
and  no  longer  pink  at  the  bone  (cut  to 
test),  about  25  minutes.  Pile  quarters  on 
a  platter  or  place  on  plates. 

Per  serving:  424  cal.,  51  %  (21 6  cal.)  from  fat; 
48  g  protein;  24  g  fat  (6.6  g  sat.);  1 .3  g  carbo 
(0  g  fiber);  389  mg  sodium;  154  mg  chol. 

Pea  Risotto 

prep  and  cook  time:  About  40  minutes 

notes:  Start  risotto  while  heating  the 
grill  for  the  chicken;  cover  and  keep 
warm  until  you're  ready  to  serve.  If  us- 
ing frozen  peas,  add  with  last  cup  broth. 

makes:  8  cups;  about  8  side-dish  servings 

1    tablespoon  olive  oil 

1  onion  (about  8  oz.),  peeled 
and  finely  chopped 

2  cups  Arborio  or  other  short-grain 
white  rice 

V2    cup  dry  white  wine 


Strawbi 
steepei 


About  51/2  cups  fat-skimmed 
chicken  broth 

8   ounces  shelled  fresh  peas  (about 
1  lb.  in  shell),  or  11/2  cups  frozen 
peas  (see  notes) 

V2    cup  shredded  parmesan  cheese 

Salt  and  pepper 

1 .  Pour  olive  oil  into  a  5-  to  6-quart  pan 
over  medium-high  heat;  when  hot,  add 
onion  and  stir  often  until  limp,  about  5 
minutes.  Add  rice  and  stir  until 
opaque,  about  3  minutes. 

2.  Add  wine  and  stir  until  absorbed,  1  to 

2  minutes.  Add  5lh  cups  broth,  about  a 

cup  at  a  time,  stirring  after  each  addition 

until  almost  absorbed,  25  to  30  minutes 

total;  stir  in  peas  with  the  second  cup  of 

broth.  If  risotto  is  thicker  than  desired, 

stir  in  a  little  more  broth.  Stir  in  cheese 

and  add  salt  and  pepper  to  taste. 

Per  serving:  264  cal.,  17%  (46  cal.)  from  fat; 
14  g  protein;  5.1  g  fat  (2  g  sat.);  40  g  carbo 
(4.5  g  fiber);  225  mg  sodium;  7.2  mg  chol. 

Merlot  Strawberries 
with  Vanilla  Cream 

prep  and  cook  time:  About  20  min- 
utes,  plus  1  hour  to  cool 

notes:  You  can  make  the  mascarpone 
cream  up  to  2  days  ahead;  cover  and 
chill.   Whisk  briefly  before  serving. 


You  can  poach  the  strawberries  upij 
hours  ahead;  let  stand  at  room  teni 
ature.  Instead  of  mascarpone,  youd 
top  strawberries  with  whipped  creel 

makes:  8  servings 

8    ounces  mascarpone  cheese  (se 
notes) 

V2  cup  whipping  cream 

%  cup  sugar 

1  vanilla  bean,  split  lengthwise 

2V2  cups  Merlot  or  other  dry  red  winfl 

1  teaspoon  lemon  juice 

6  cups  sliced  strawberries 

1.  Combine  mascarpone,  cream,  aa| 
tablespoons  sugar;  scrape  seeds  il 
vanilla  bean  into  mixture  (res i 
pod).  Beat  with  a  mixer  on  low  s}« 
until  soft  peaks  form.  Cover  and  cJ 

2.  In  a  4-  to  6-quart  pan  over  mecj 
heat,  frequently  stir  wine,  lemon  j  j 
remaining  sugar,  and  vanilla  bean 
until  mixture  is  simmering,  abou 
minutes.  Remove  from  heat;  sti 
strawberries.  Let  cool  about  1  houi| 

3.  Ladle  strawberries  and  liquid 
wineglasses  or  goblets  (at  least  8 
Top  with  mascarpone  cream. 

Per  serving:  319  cal.,  48%  (153  cal.)  from  fat; 
3  g  protein;  1 7  g  fat  (1 1  g  sat.);  27  g  carbo 
(3  g  fiber);  24  mg  sodium;  40  mg  chol.  ♦ 
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CHIPOTLE 

SALSA 


>  ->»-_NEI  WT  24  OZ  (ASOg) — 


i  dd  v'  crei  ri  1 1  ated 


#  WANTED  TO  KEEP  OUR  MAIN  INGREDIENT  A  SECRET 
BUT  MARKETING  PUT  IT  ON  THE  LABEL. 


border:  to  make  the  best  salsa,  you 
need  to  start  with  the  finest  tomatoes 
and  yellow  onions  you  can  get  your 
hands  on.  So  we  did. 

But  then  we  tried  something  a 
little  unexpected.  We  roasted  some 
red  peppers  and  pureed  them.  It 
turns  out  that  their  sweetness  goes 
really  well  with  chipotles.  (We  asked 
locals  if  they've 
tried  this.  They 
pretended  not  to 
understand  us  and 
gave  a  polite  little  shrug.) 

Inspired  by  the  results,  we  tried 
some  diced  ancho  chilis  and  spicy 
jalapehos.  Sprinkled  in  sweet  green 
chilis.  Chopped  up  mild  green  and 
red  bell  peppers.  We  even  decided  to 
experiment  with  super-hot  habenero 
peppers,  on  a  dare.  Once  we  regained 
consciousness,  we  agreed  to  leave 
them  out.  And  we  were  done. 

We  invite  you  to  come  in 
and  give  our  delicious  new 
Chipotle  Salsa  a  taste.  It's 
yet  another  example  of 
why  Safeway  SELECT 
is  our  best.  And      a^^1 
that's  no  secret. 


If  you  ever  travel 
0  deep  down  into 
the  heart  of  Mexico, 
you'll  notice  a  local  salsa  that  has  a 
beguiling  flavor  -  a  light  smokiness, 
subtle  heat,  a  touch  of  sweetness. 
Ask  for  the  recipe  and  they  will 
pretend  they  don't  understand  you, 
giving  a  polite  little  shrug. 

Apparently,  the  folks  in  Mexico 
are  better  at  keeping  a  secret  than 
we  are.  Because  for  over  800  years, 
their  chefs  have  been  using  a  gourmet 
ingredient  that's  virtually  unknown  to 
the  outside  world:  chipotle  pepper. 

Much  of  its  mysterious 
character  is  owed  to  the  way 
it's  created.  The  locals  smoke 
jalapefios  in  fire  pits,  using 
hardwoods  from  fruit  trees. 
At  first,  they  did  this  simply 
to  dry  their  peppers.  But  a 
curious  thing  happened.  The  process 
gave  chipotles  an  intense,  complex  taste. 
Cooks  discovered  that  by  adding  just  a 
touch,  they  could  turn  any  traditional 
dish  into  a  revelation.  This  was  especially 
true  for  salsas. 

It  is  here  that  we  learned  yet  another 
lesson  from  our  friends  south  of  the 


Exclusively  at  rhe  Safeway  Companie 
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ish-ground 
nin  and 
iander  seeds 
i  a  burst  of 
or  to  lamb 
chops. 


little  spice  in  your  life 


""*>(  ooks  have  been  wielding  spices 
for  centuries,  from  preserving 
^A  foods  with  them  to  masking 
Js  and  flavors  in  meats  that  were 
than  fresh.  Almost  every  culture 
ttually  developed  distinct  conven- 
,  from  the  fiery  curries  of  India  to 
jika-permeated  goulash  in  Hungary. 
t  Elisabeth  Daniel  restaurant  in  San 
cisco,  chef-owner  Daniel  Patterson 
)rts  a  tradition  from  Morocco: 
'-hanout,  or  "top  of  the  shop."  Each 
i  shop  there  custom-mixes  up  to 
spices  for  vegetables,  poultry,  and 
ts.  Patterson  coats  lamb  with  a 
ocean  ras-el-hanout  blend  for  corn- 
fascinating  flavors.  "But  using 
I  does  not  have  to  be  difficult  or  ex- 
'  says  Patterson.  He  offers  tips,  and 
aple  rub  for  lamb,  to  make  vibrant 
■js  an  easy  custom  in  your  kitchen. 


Spiced  Lamb  Chops 

PREP  AND  COOK  TIME:  About  30  minutes 

notes:  Accompany  these  pungent 
cumin-  and  coriander-spiced  lamb 
chops — two  per  serving — with  cous- 
cous flavored  with  grated  lemon  peel 
and  cooked  carrots  (see  "More  Pair- 
ings" at  right). 

makes:  4  servings 

11/2    tablespoons  ground  toasted  cumin 
seeds  (see  tips  above,  right) 

1 V2    tablespoons  ground  toasted 
coriander  seeds 

8    lamb  loin  chops  (each  1  to  IV4  in. 
thick  and  about  4  oz.),  fat  trimmed 

Salt  and  fresh-ground  black  pepper 

1    tablespoon  olive  oil 

1.  In  a  small  bowl,  mix  cumin  and 
coriander. 

2.  Rinse  lamb  and  pat  dry.  Sprinkle 


Flavor  tips 


•  Buy  spices  whole  and  grind  them  as 
you  need  them,  since  they  deteriorate 
quickly  once  ground. 

•  Smell  bulk  spices — they  should  be 
fresh  and  aromatic. 

■  Toast  spices  before  using  them: 

either  heat  in  a  pan  in  a  300°  oven,  stir- 
ring occasionally,  or  stir  in  a  frying  pan 
over  medium  heat,  until  aromatic. 

■  Grind  spices  with  a  mortar  and  pestle 
or  in  an  electric  grinder.  A  coffee 
grinder  works  well;  just  make  sure  you 
have  one  for  spices,  an- 
other for  coffee. 

■  Make  sure  the 
container  is  sealed 

if  you're  buying  a 
premade  blend,  such 
as  curry  powder;  ex- 
posure to  air  degrades 
aroma  and  flavor. 

More  pairings 

Intensify  a  primary  flavor:  dust  roasted 
fennel  with  ground  fennel  seeds. 

Add  a  new  dimension:  cook  carrots 
with  cumin  seeds;  sprinkle  beets  with 
ground  anise  seeds;  add  a  pinch  of 
saffron  threads  to  sauteed  onions. 

Make  an  everyday  dish  exotic:  Season 
chicken  with  Thai  curry  or  garam  ma- 
sala,  an  Indian  mixture  similar  to  curry. 

chops  generously  on  both  sides  with 
salt  and  pepper,  then  coat  both  sides 
with  spice  mixture,  patting  so  it 
adheres. 

3.  Pour  olive  oil  into  a  12-inch  oven- 
proof frying  pan  over  medium-high 
heat.  When  hot,  set  lamb  chops 
slightly  apart  in  pan;  cook,  turning 
once,  until  well  browned  on  both  sides, 
3  to  4  minutes  total  (take  care  not  to 
scorch  spices) . 

4.  Transfer  pan  to  a  325°  regular  or 
convection  oven  and  bake  until  an 
instant-read  thermometer  inserted  hor- 
izontally into  center  of  lamb  reaches 
125°  for  rare,  7  to  8  minutes,  or  135° 
for  medium-rare,  9  to  10  minutes. 

Per  serving:  284  cal.,  44%  (126  cal.)  from  fat; 

36  g  protein;  14  g  fat  (4  g  sat.);  2  g  carbo  (1  g  fiber); 

1 1 9  mg  sodium;  1 1 1  mg  chol. 

— Sara  Schneider 
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Bran  new 
benefits 

The  pale  gold  oil 
made  from  the  bran 
and  germ  of  rice 
has  a  higher  smoke 
point  than  most  other 
vegetable  oils,  so 
it  doesn't  scorch  as 
fast  in  cooking.  Its 
health-promoting 
properties  are  im- 
pressive as  well, 
from  poly-  and  mono- 
unsaturated  fatty 
acids  to  antioxidants. 
A  familiar  ingredient 
in  Asia,  the  mellow- 
tasting  rice  bran  oil  is 
now  bottled  here  by 
the  California  Rice  Oil 
Company.  It's  avail- 
able in  many  super- 
markets and  natural- 
food  stores  for  about 
$7  (1 6.9  oz.).  www. 
californiariceoil.  com 
or  (415)  382-0373. 

— Jerry  Anne 
Di  Vecchio 


How  to  choose 
the  right  one 

Restaurant  wine  lists  can  make  even  the  most 
confident  host  uneasy.  The  pressure  of 
having  to  choose  a  single  wine  that  everyone 
at  the  table  will  love — and  that  will  go  with 
everyone's  food — is  frightening.  It  doesn't  help 
that  many  wine  lists  are  huge.  You  have  one 
chance,  out  of,  say,  500  or  more  choices,  to  pick 
the  "right"  wine.  Through  the  years,  I've 
come  up  with  a  few  ways  to  increase  my  own 
comfort  level. 

■  Order  two  relatively  inexpensive  wines,  espe- 
cially if  there  are  four  or  more  people  in  your 
party.  Have  the  wines  served  at  the  same  time 
and  encourage  everyone  to  try  both  with  the  dif- 
ferent dishes  they've  ordered.  This  takes  the 
pressure  off  being  "right." 

■  Ask  what  wine  on  the  list  the  chef  loves  to  drink. 
Generally,  his  or  her  taste  pairs  instinctively 
with  many  dishes  on  the  menu.  (In  my  opinion, 
this  strategy  produces  better  results  than  asking 
what  the  server  likes.) 

■  Abdicate  entirely.  One  of  the  best  ways  to  learn 
about  new  wines  is  to  leave  the  decision  en- 
tirely to  a  knowledgeable  sommelier  or  server. 
Tell  him  or  her  what  kind  of  wine  you'd  like,  in 


*r- 


what  price  range:  "Please  bring  me  a  rcl 
crisp,  light  white  for  about  $30,"  for  exampj 
■  Give  yourself  an  adventure  budget  to  praol 
with.  The  best  way  to  expand  the  range  of  wl 
you  know  is  to  try  new  ones.  Once  a  mcj 
maybe,  when  you're  out  with  family  or  cl 
friends,  build  your  "wine-list  muscle"  by  oi| 
ing  something  you're  unfamiliar  with.  Y( 
look  impressively  knowledgeable  when 
order  the  same  bottle  at  the  next  meal  you  1 1 
to  host. 

Eventually,  you'll  get  to  the  point  w\J 
a  restaurant's  wine  list  is  as  easy  to  deal 
as  its  menu. 


Mother's  Day  inspiration 

You  may  think  she  wants  chocolate  or  flowers,  but  a  terrific 
wine  might  just  bowl  her  over. 

Gloria  Ferrer  Sonoma  Brut  nonvintage  (Sonoma  Comity,  CA),  $18. 
In  the  make-her-feel-special  department,  here's  a  frothy 
sparkler  with  light  cream,  fresh  apple,  and  snappy  lemon-zest 
flavors — and  it  won't  break  the  bank. 

Smith-Madrone  Riesling  2001  (Napa  Valley),  $17.  Elegant  and 
expressive  (maybe  like  your  mom?).  Great  fresh  citrus 
and  apricot  flavors,  with  a  hint  of  anise. 

Cristom  "Mount  Jefferson"  Pinot  Noir  2000  (Willamette  Valley, 
OR),  $25.  Sensual  dark  cherry  and  earthy  aromas  and  flavors, 
with  hints  of  spiced  tea  and  espresso — full  of  personality. 
Wolf  Blass  "Red  Label"  Shiraz-Cabernet  Sauvignon  1998  (South 
Australia),  $12.  Make  her  dinner  (roast  chicken  would  be 
perfect),  set  the  table  nicely,  and  pour  her  a  glass  of  this 
juicy  red  with  briary  ripe-blackberry  flavors. 

—Karen  MacNeil-Fife 


Tired  of  the 
standard  gift 
bag?  Try  simpij 
round  labels 
instead — we 
used  3/4-inch  <  | 
1-inch  circles-^ 
to  put  afestiv^ 
message  righti 
on  the  bottle, 
the  labels  witl 
colored  marke 
—Jil  I 
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t  s  not  what  you  put 
n  your  bag,  it's  what 
bu  put  in  your  body. 
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LPGA  star 
Natalie  Gulbis 


GenfSoy 

Soy  That  Tastes  Good.  * 


GeniSoy  products  deliver  long 

lasting  energy,  high  protein,  and 

low  fat  snacks  that  taste  great. 

Try  GeniSoy  on  the  course,  on 

the  court,  or  in  the  office  to  get 

you  through  your  active  day. 
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Nutrition  Bars 


7    GatfSoy 

Retailer:  Otter  limited  to  one  coupon 

per  purchase  on  specified  product  You 

are  authorized  to  act  as  our  agent  to 

redeem  this  coupon  in  accordance  with 

the  GeniSoy  Products  Company  coupon  redemption  policy  (available  upon  request). 

We  will  reimburse  you  for  face  value  plus  $0.08  handling  Any  other  use  constitutes 

fraud.  Send  coupons  to:  GeniSoy  Products  Company,  P.O.  Box  880331 ,  El  Paso, 

TX  88588-0331  „  „  «  _  -. 
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GenfSoy 


Retailer:  Offer  limited  to  one  coupon  per 

purchase  on  specified  product.  You  are 

authorized  to  act  as  our  agent  to  redeem 

this  coupon  in  accordance  with  the  GeniSoy  Products  Company  coupon  redemption 

policy  (available  upon  request)  We  will  reimburse  you  for  face  value  plus  $0.08 

handling.  Any  other  use  constitutes  fraud  Send  coupons  to  GeniSoy  Products 

Company,  PO  Box  880331,  El  Paso,  TX  88588-0331 

10029 


L5 


35992"33055 


(8100)6   10029 


J 


FOOD  •  WEEKNIGHT 


Simple 


supper  menu 

Edamame  (fresh  soybeans) 

Rice  Noodles  with  Pork, 
Spinach,  and  Peanuts 

Beer  or  oolong  tea 

Chilled  canned  litchis 

with  sliced  fresh  strawberries 


Speed  wok 

Use  this  versatile  Chinese  pan 
to  make  a  quick  dinner 

By  Linda  Lau  Anusasananan 
Photograph  by  James  Carrier 

If  I  had  to  limit  myself  to  just  one 
pan,  I  would  choose  a  wok.  In  this 
big  bowl-shaped  Chinese  pan,  I 
can  cook  just  about  everything.  With 
its  generous  surface  area,  it's  great  for 
stir-frying  or  sauteing.  The  wok's  bowl 
shape  increases  its  capacity,  so  you  can 
use  it  to  steam,  braise,  or  deep-fry. 

With  all  these  credentials,  it's  no 
wonder  the  wok  is  standard  equipment 
in  many  kitchens.  The  real  surprise  is 
that  cooks  don't  use  the  wok  more 
often  to  make  speedy  one-pan  dinners 
like  our  recipe  for  rice  noodles  with 
pork.  This  noodle  dish  takes  advantage 
of  the  wok's  versatility:  just  stir-fry 
meat  and  onions,  then  add  soared  noo- 
dles and  spinach.  Along  with  purchased 
edamame  for  predinner  snacking  and 
some  fruit  for  dessert,  the  result  is  an 
easy — and  complete — meal. 

Rice  Noodles  with  Pork, 
Spinach,  and  Peanuts 

PREP  AND  COOK  TIME:  About  25  minutes 

notes:  Look  for  Asian  rice  noodles 
(also  called  rice  sticks)  or  bean  threads 
in  well-stocked  supermarkets  or  Asian 
grocery  stores.  If  you  don't  have  a 
wok,  substitute  either  a  5-  to  6-quart 
pan  or  12-inch  frying  pan  with  sides  at 
least  2  inches  tall;  if  the  pan  is  too  shal- 
low, the  noodles  may  fly  out. 


makes:  3  servings 


8  ounces  dried  thin  rice  noodles 
(up  to  v4  in.  wide;  see  notes)  or 
dried  bean  threads 

1    onion  (6  oz.) 

10    ounces  baby  spinach  leaves  (3  qt.) 

4    ounces  bean  sprouts 

About  3/4  cup  fat-skimmed 


Va 


chicken  broth 

cup  rice  vinegar 

About  3  tablespoons  reduced- 


sodium  soy  sauce 
1    teaspoon  coarse-ground  pepper 
1    tablespoon  vegetable  oil 
8    ounces  ground  lean  pork 

1  tablespoon  minced  fresh  ginger 

2  cloves  garlic,  peeled  and  pressed 

'■ '.    cup  chopped  roasted  unsalted 
peanuts 

1.  Pour  2V2  to  3  quarts  boiling  water 
into  a  large  bowl.  Add  noodles  and  let 
stand  until  soft  and  pliable,  5  to  15 
minutes. 

2.  Meanwhile,  peel  and  chop  onion. 
Rinse   and  drain  spinach  and  bean 


sprouts.  In  a  small  bowl,  mix  %i 
broth,    vinegar,    3    tablespoons 
sauce,  and  pepper. 

3.  Pour  noodles  into  a  colander 
drain.    If  desired,   cut   noodles 
shorter  lengths  with  scissors.  Set  al 
inch  wok  or  12-inch  frying  pan 
2-inch-tall  sides  (see  notes)  over 
heat.  When  hot,  add  oil  and  swir| 
coat  bottom.  Crumble  pork  into 
and  stir  until  lightly  browned,  1 
minutes.  Add  onion,  ginger,  and  gaj 
stir  often  until  onion  begins  to  brc 

1  to  2  minutes. 

4.  Add  spinach,  noodles,  and  b  j 

mixture.  Mix  until  noodles  are  ten 

to  bite  and  hot,  about  3  minute  ( 

more  liquid  is  desired,  stir  in  2 

more  tablespoons  broth.   Add  t| 

sprouts   and  peanuts;   mix  and 

more  soy  sauce  to  taste.  Pour  in! 

wide  serving  bowl. 

Per  serving:  605  cal.,  27%  (162  cal.)  from  fat; 
26  g  protein;  1 8  g  fat  (3.7  g  sat.);  88  g  carbo 
(8.4  g  fiber);  993  mg  sodium;  51  mg  chol.  ♦ 
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Try  the  bar  that  ke< 
ou  satisfied  till  your  next  mea 


NEW  BALANCE 

Satisfaction 
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^low  there's  a  delicious  meal-sized  bar  with  a 
i 
lique  combination  of  chewy  natural  grains, 

3  grams  of  fiber  and  1 1  grams  of  protein  to 

really  satisfy  your  hunger. 


hocolate  peanut 


apple  cinnamon  oatmeal 


Available  in  natural  food  stores 


BALANCE 


Satisfaction" 

MEM.  BAR  •  HELPS  KEB>  YOU  RJU. »  SATBHED 


^^PCHOCOLATE  PEANUT 


chocolate  crisp 
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wild  oats 
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FOOD  •  KITCHEN  CABINET 


Fresh 
favorites 

Readers'  recipes  tested 
in  Sunset's  kitchens 

Photograph  by  James  Carrier 

Seared  Tuna  with 
Papaya  Salsa 

Gail  Durant,  Sisters,  OR 

A  fresh  tropical  fruit  salsa  is  a  welcome 
addition  to  peppery  ahi  tuna  steaks  in 
this  easy  but  stylish  dish. 

PREP  AND  COOK  TIME:  About  15  minutes 

makes:  2  servings 

1    firm-ripe  papaya  (about  1  lb.) 
%    cup  finely  diced  red  onion 

1  fresh  jalapeho  or  serrano  chili, 
rinsed,  stemmed,  seeded,  and 
minced 

2  tablespoons  chopped  fresh  cilantro 
leaves 

1  tablespoon  lime  juice 
Salt 

2  ahi  tuna  steaks  (each  5  to  6  oz.  and 
about  1  in.  thick) 

2   teaspoons  olive  oil 

Coarsely  ground  black  pepper 

1.  Peel  and  seed  papaya;  cut  into 
V2-inch  cubes. 

2.  In  a  bowl,  mix  papaya,  onion,  chili, 
cilantro,  and  lime  juice.  Add  salt  to 
taste.  Set  aside  while  preparing  fish  or 
cover  and  chill  up  to  4  hours. 

3.  Rinse  fish  and  pat  dry.  Coat  both 
sides  of  steaks  with  oil  and  sprinkle  all 
over  with  salt  and  pepper.  Heat  a  10-  to 
12-inch  nonstick  frying  pan  over  high 
heat;  add  fish  and  cook,  turning  once, 
until  opaque  on  both  sides  but  still  pink 
in  the  center  (cut  to  test),  4  to  6  min- 
utes total.  Transfer  steaks  to  plates  and 
spoon  salsa  over  servings. 

Per  serving:  248  cal.,  21  %  (53  cal.)  from  fat; 
31  g  protein;  5.9  g  fat  (1  g  sat);  18  g  carbo 
(1 .9  g  fiber);  55  mg  sodium;  57  mg  chol. 
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Grilled  Chicken 
and  Pasta  Salad 

Helen  Schussler,  Las  Vegas 
Helen  Schussler  combined  some  of  her 
favorite  flavors  in  this  cool  main-dish 
noodle  salad.  It  makes  a  great  casual 
one-bowl  dinner  or  a  perfect  dish  for 
a  potluck  or  buffet. 

prep  and  cook  time:  About  45  minutes 

makes:  6  to  8  servings 

1V2    pounds  boned,  skinned  chicken 
breasts 

3/4   cup  lime  juice 

3    tablespoons  olive  oil 

3    tablespoons  Asian  (toasted) 
sesame  oil 

3   tablespoons  soy  sauce 

1  tablespoon  sugar 

3    cloves  garlic,  peeled  and  chopped 

2  tablespoons  minced  fresh  ginger 

1    pound  dried  angel  hair  pasta 

1    pound  mixed  red  and  yellow  bell 
peppers,  rinsed,  cored,  stemmed, 
seeded,  and  diced 


Ahi  tuna  £ 

papaya  salsa  pair 

for  a  quick,  lijl 

weeknight  m< 


1    cucumber  (about  10  oz.),  peeledq 
and  chopped 

V2   cup  chopped  parsley 

1 4    cup  chopped  green  onions  (whit 
and  pale  green  parts  only) 

'-4   teaspoon  hot  chili  flakes 

1.  Rinse  chicken  and  pat  dry;  placil 
a  bowl.  In  another  bowl,  combine 
juice,  olive  oil,  sesame  oil,  soy  safl 
sugar,  garlic,  and  ginger.  Pour  ab| 
V4  cup  of  the  mixture  over  chic  J 
reserving  remainder.  Chill  chicken 
30  minutes. 

2.  Lift  chicken  from  marinade  (disj 
used  marinade)  and  lay  over  a  s| 
bed  of  medium  coals  or  medium 
on  a  gas  grill  (you  can  hold  your  \ 
at  grill  level  only  4  to  5  seconds) ;  ( 
lid  on  gas  grill.  Cook,  turning  chifj 
as  needed  to  brown  evenly,  until 
longer  pink  in  the  center  of  the  tl 
est  part  (cut  to  test),  6  to  8  minj 
total.   Transfer   to   a  board  anc 
stand  until  cool  enough  to  har 
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ste.  Good  for  you.  With  dozens  of  delicious,  wholesome  varieties,  it  does  what  no  other  bread  can. 
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BECAUSE 

VERY  FEW 

RECIPES 

CALL  FOR 

ANTIBIOTICS 

AND  TOXIC 

PERSISTENT 
PESTICIDES. 


STONYFIELD  FARM 


Cooking  with  our  organic  yogurt 
means  your  great-tasting  recipes 
stay  tasting  great.  Stony  field  Farm 
yogurt  is  a  perfect  addition  to  any 
recipe,  because  it's  made  with  only 
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32  OZ.  ORGANIC  YOGURT 

all  natural  and  organic  ingredients 
So  it  never  contains  the  chemicals 
or  preservatives  that  can  ruin  the  tas 
of  food.  After  all,  your  family  recip 
should  be  purely  delicious.  Ours  s 
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i  cut  across  the  grain  into  1-inch- 
e  slices. 

deanwhile,  in  a  covered  6-  to  8- 
rt  pan  over  high  heat,  bring  about 
tarts  water  to  a  boil.  Add  the  pasta 
cook,  stirring  occasionally,  until 
ier  to  bite,  4  to  6  minutes.  Drain 
ca  and  rinse  under  cold  running 
sr  until  cool. 

l  a  large  bowl,  combine  pasta,  re- 
ed lime-juice  mixture,  chicken,  bell 
pers,  cucumber,  parsley,  green 
wis,  and  chili  flakes;  mix  to  coat. 
re  immediately  or  cover  and  chill 
d  1  day. 

arving:  421  cal.,  24%  (99  cal.)  from  fat; 
>rotein;  11  g  fat  (1 .7  g  sat.);  51  g  carbo 
fiber);  421  mg  sodium;  49  mg  chol. 

Iney-Melon  Salad 

inne  McDaniel,  Bothell,  WA 

nne  McDaniel  combined  aromatic 
is  from  her  garden  with  sweet 
>n  in  this  simple  and  refreshing 
salad.  If  you  don't  have  access  to 
i  lemon  verbena  or  another  lemon- 
ted  herb  such  as  lemon  thyme, 
l  basil  leaves  will  impart  a  different 
equally  complementary  flavor  to 
alad. 

time:  About  20  minutes 

■s:  4  to  6  servings 

honeydew  melon  (31/2  to  4  lb.) 

tablespoons  chopped  or  slivered 
fresh  lemon  verbena  leaves  or  fresh 
basil  leaves  (see  note  above) 

tablespoons  chopped  or  slivered 
fresh  mint  leaves 

tablespoons  rice  vinegar 

tablespoons  honey 

teaspoon  orange  extract  or 
2  tablespoons  orange  juice 

teaspoon  salt 

jel  and  seed  melon;  cut  into  1-inch 

k.s. 

a  bowl,  mix  lemon  verbena,  mint, 
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vinegar,  honey,  orange  extract,  and 
salt.  Add  melon  and  mix  to  coat.  Serve 
immediately  or  cover  and  chill  up  to 
4  hours. 

Per  serving:  68  cal.,  1  %  (0.9  cal.)  from  fat; 
0.7  g  protein;  0.1  g  fat  (0  g  sat.);  17  g  carbo 
(1 .3  g  fiber);  62  mg  sodium;  0  mg  chol. 

Chilled  Cucumber  Soup 
with  Crab 

Christine  Datian,  Las  Vegas 

Christine  Datian  makes  this  easy, 
creamy  soup  in  the  morning  so  that  it 
is  chilled  by  lunchtime.  Garnish  the 
soup  with  a  sprinkle  of  cayenne  or 
chopped  fresh  dill. 

prep  time:  About  30  minutes,  plus  at 
least  2  hours  to  chill 

makes:  6  cups;  4  servings 

4   cucumbers  (about  2  v4  lb.  total), 
peeled,  seeded,  and  chopped 

2    cups  plain  yogurt 

3/4   cup  sour  cream 

%   cup  chopped  green  onions  (white 
and  pale  green  parts  only) 

Va    cup  chopped  fresh  dill 

1  clove  garlic,  peeled  and  minced 

2  tablespoons  olive  oil 

1    tablespoon  lemon  juice 
1    teaspoon  Dijon  mustard 

Salt  and  pepper 
6   ounces  shelled  cooked  crab 

1.  In  a  blender  or  food  processor,  in 
batches  if  necessary,  whirl  cucumbers, 
yogurt,  sour  cream,  green  onions,  dill, 
garlic,  olive  oil,  lemon  juice,  and  mus- 
tard until  smooth.  Add  salt  and  pepper 
to  taste.  Transfer  to  a  bowl,  cover,  and 
chill  until  cold,  at  least  2  hours  and  up 
to  6  hours. 

2.  Ladle  chilled  soup  evenly  into 
bowls.  Top  each  serving  with  about 
lk  cup  crab. 

Per  serving:  304  cal.,  56%  (171  cal.)  from  fat;  17  g 
protein;  19  g  fat  (7.8  g  sat.);  18  g  carbo  (1.4  g  fiber); 
267  mg  sodium;  68  mg  cho!.  ♦ 


Ire  a  recipe 

;you  created  or  adapted  a  special  recipe — a  family  favorite,  travel  discovery,  or  time- 
you'd  like  to  share  with  other  readers?  Send  it  to  us,  with  the  story  behind  the  recipe, 
ou'll  receive  a  "Great  Cook"  certificate  and  $75  for  each  recipe  published.  Go  to 
sunset.com/submitrecipe.html  or  write  to  Kitchen  Cabinet,  Sunset  Magazine,  80  Willow 
>4enlo  Park,  CA  94025. 
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WE'D  RATHER 

PRESERVE  THE 

PLANET  THAN 

OUR  YOGURT. 

What  makes  Stonyfield  Farm 

different?  Integrity  instead 

of  toxic  persistent  pesticides. 

Honesty  instead  of  artificial 

colors.  Passion  instead  of 

preservatives. 

We  make  our  yogurt  the  best 

way  we  know  how:  with  a 

family  recipe  that  calls  for 

only  all  natural  and  organic 

ingredients.  And  because  we 

believe  healthy  food  only 

comes  from  a  healthy  planet, 

we  give  back  to  the  earth 

that's  given  us  so  much. 

Stonyfield  Farm  donates  10% 
of  our  profits  to  causes  that 

restore  the  earth.  And  we 
support  family  farmers  who 
pledge  not  to  use  synthetic 
bovine  growth  hormones  on 
their  cows.  This  commitment 
to  the  environment  is  shared 
by  our  suppliers,  our  people 
and  our  customers. 

And  if  all  this  makes  us  a 

different  kind  of  yogurt  maker, 

then  that's  fine  with  us. 
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These  pillowy 

maple-glazed 

doughnuts  are 

spiced  with 

cardamom. 


Doughnut 
gems 

Fluffy,  sweet  treats 
are  easy  to  fry  at  home 

By  Charity  Ferreira 
Photographs  by  James  Carrier 

There  are  reasons  that  freshly 
made  doughnuts  are  more  pop- 
ular than  ever:  the  techniques 
are  straightforward,  and  the  rewards 
are  sweet.  Tender,  maple-glazed  twists, 
delicately  flavored  with  cardamom, 
make  a  great  breakfast.  But  there's  no 
wrong  time  of  day  for  fried  cake, 
whether  it  comes  in  the  form  of  frosted 
chocolate  doughnuts  or  lemon-poppy 
seed  doughnut  holes.  Our  guide  to 
deep-frying  (see  "Fry  Right,"  page  193) 
makes  it  simple  to  turn  out  treats  that 
are  equally  delicious  as  coffee  break, 
dessert,  or  a  weekend  brunch  with  the 
whole  family. 


Maple-Glazed 
Cardamom  Twists 

PREP   AND    COOK    TIME:    About     1    hour, 

plus  at  least  2  hours  to  rise 

notes:  Soften  butter  in  the  microwave 
or  at  warm  room  temperature  until 
very  soft  but  not  melted.  You  can 
make  the  dough  the  day  before  you  fry 
the  twists;  cover  and  chill. 

MAKES:  24  twistS 

1  package  active  dry  yeast 
3   tablespoons  sugar 

V2    cup  milk 

2  large  eggs,  lightly  beaten  to  blend 
About  3  cups  all-purpose  flour 

1    teaspoon  salt 

1    teaspoon  ground  cardamom 

Vb    cup  butter,  softened  (see  notes) 
and  cut  into  chunks 

6   to  8  cups  vegetable  oil  for  frying 

Maple  glaze  (recipe  follows) 

1 .  In  the  bowl  of  a  standing  mixer  or 
another  large  bowl,  stir  yeast  into 
lk  cup  warm  (110°)  water.  Let  stand  un- 
til foamy,  about  10  minutes.  With  a 


wooden  spoon,  stir  in  sugar,  milk 
eggs  (or  beat  in  with  paddle  ai 
ment);  stir  or  beat  in  22k  cups 
salt,  and  cardamom  (dough  will  b 
and  sticky).  Stir  or  beat  in  butter, 
chunks  at  a  time,  until  well  inc 
rated.  If  using  a  mixer:  Continue  tc 
at  medium-low  speed  until  dough 
from  sides  of  bowl,  4  to  5  minutes 
up  to  lk  cup  more  flour  if  neces 
Scrape  dough  down  if  it  crawN 
beater  or  sides  of  bowl.  Remove  I 
and  scrape  clean.  Scrape  dough  o 
well-floured  board  and  knead  b 
to  bring  together.  If  mixing  by 
Scrape  dough  onto  a  lightly  fid 
board  and  knead  until  smooth  an 
vety,  about  5  minutes,  adding 
flour  as  needed  to  prevent  sticking. 

2.  Return  to  bowl,  cover  with  pj 
wrap,  and  let  stand  in  a  warm 
until  dough  has  doubled,  l1^  to  2  1 1 

3.  Scrape  dough  onto  lightly  flcll 
board  and  press  gently  to  expel 
Divide  into  24  equal  pieces, 
floured  hands,  divide  each  piel 
half.  Form  each  half  into  a  rope  ; 
4  inches  long  and  lk  inch  thick.  ' 
the  two  ropes  together,  pinchinga 
together.  Place  twists  about  1  inchij 
on  a  floured  baking  sheet  and 
with  plastic  wrap.  Let  rise  until  r) 
doubled  in  size,  about  30  minutes' 

4.  Meanwhile,  fill  an  electric  deepf 
to  the  fill  line  or  pour  about  4  incl 
oil  into  a  5-  to  6-quart  pan  and  h 
375°  (see  "Fry  Right,"  page  193). . 
a  wide  spatula,  gently  slide  two  i 
into  oil,  one  at  a  time.  Cook,  rui, 
once,  until  golden  brown  on  both 
about  3  minutes  total.  With  a  sU 
spoon,  transfer  to  paper  towei 
drain.  Repeat  to  fry  remaining  tw' 

5.  When  cool  enough  to  handl( 

top  half  of  warm  twists  in  maple 

Place  on  a  plate  or  rack  and  let 

until  glaze  is  set,  about  2  minutes. 

Per  twist:  173  cal.,  40%  (70  cal.)  from  fat;  2.4 
protein;  7.8  g  fat  (2.1  g  sat.);  23  g  carbo  (0.5  g 
132  mg  sodium;  25  mg  chol. 

Maple  glaze.  In  a  bowl,  mix  '. 
powdered  sugar,  lk  cup  maple  5 

and  1  tablespoon  milk  until  smoot 
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CHEVY  TRAILBLAZER  WORST-CASE  SCENARIO 

WHAT  TO  DO  IF  TAILGATED  BY  A  GIANT  ORE  HAULER 


A    Don't  slow  down  or  pull  one  of  those  "I'm  braking  slightly  to  freak  you  out"  stunts. 
You  won't  like  the  results. 


m 


0    Simply  let  that  standard  275-horsepower  Vortec"  4200  engine  send  the  clear  message: 
"Get  off  my  rear,  Ore  Man."  Here  you  have  a  best-case  scenario. 

A    In  the  future  avoid  all  ore.  diamond,  gold,  strip  or  other  mines.  Unless  you're  a  miner. 


TRAILBLAZER  llTzj  LIKE  A  ROCK 


jnse  from  Quirk  Productions.  Inc.,  creators  of  "The  Worst-Case  Scenario  Survival  Handbook."  www.wor 
/y.com  or  call  1-800-950-CHEV.  TrailBlazer  is  a  registered  tra 


our  spring 

c  o 


o  r  s 


are    1  n 


...all  your  favorite  dishes.  Get  your  FREE  recipe  book  at 

www.lindsayolives.com.  Luckily  there's  Lindsay.®  vy« 
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COOXWARE  AND  COOKS'  TOOLS 


To  learn  more  about  Duromatic\  visit  kuhnrikon.com  or  call  800-662-5882  for  our  catalog. 
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Lemon-Poppy  Seed 
Doughnut  Holes 

PREP   AND    COOK   TIME:    About     1    1 

plus  at  least  1  hour  to  chill  dough 

makes:  About  24  doughnut  holes 

11/2  cups  all-purpose  flour 

3  tablespoons  poppy  seeds 

1  tablespoon  grated  lemon  peel 
IV2  teaspoons  baking  powder 

V2  teaspoon  salt 

2  large  eggs 
V2  cup  sugar 
V4  cup  buttermilk 

3  tablespoons  butter,  melted 
1    teaspoon  vanilla 
6    to  8  cups  vegetable  oil  for  fryin 

Lemon  glaze  (recipe  follows) 

1.  In  a  bowl,  mix  flour,  poppy  s 
lemon  peel,  baking  powder,  and 
In  a  small  bowl,  whisk  eggs,  sugar 
termilk,  melted  butter,  and  vanii 
blend.  Stir  into  dry  ingredients 
well  blended.  Chill  until  firm,  ati 
1  hour  or  up  to  3  hours. 

2.  Scrape  dough  onto  a  genenr 
floured  surface.  With  floured  h 
roll  dough  into  1-inch  balls.  Place  d 
nut  holes  on  a  floured  baking  sheet 

3.  Meanwhile,  fill  an  electric  deep] 
to  the  fill  line  or  pour  about  4  incl   l 
oil  into  a  5-  to  6-quart  pan;  heat  tc^ 
(see  "Fry  Right,"  page  193).  U¥  | 
slotted  spoon  to  pick  up  one  ov 
doughnut  holes  at  a  time,  gently 
three  or  four  holes  into  oil  and 
turning  once,  until  golden  brown: 
4  minutes  (to  check  timing,  cut 
doughnut  hole  to  test).  Using  si 
spoon,   transfer  doughnut  hole 
paper  towels  to  drain.  Repeat  t 
remaining  holes. 

4.  When  cool  enough  to  handle  1 
each  hole  in  glaze  to  coat.  Place  1 
plate  and  let  stand  until  glaze  i 
about  2  minutes. 
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Per  doughnut  hole:  131  cat,  32%  (42  cal.)  frc 
1 .6  g  protein;  4.7  g  fat  (1 .2  g  sat.);  21  g  carbo 
fiber);  102  mg  sodium;  22  mg  chol. 


Lemon  glaze.  In  a  bowl,  mix  ]k 
lemon  juice  and  2  cups  powdered 
until  smooth. 
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)ecorate  dark  chocolate 
doughnuts  with  nuts, 
coconut,  or  sprinkles. 

colate  Cake  Doughnuts 

AND    COOK   TIME:    About    1    hoill", 

t  least  1  hour  to  chill  dough 

5:  About  16  doughnuts  (3  in.  each) 

cups  all-purpose  flour 

cup  unsweetened  Dutch-process 
cocoa 

teaspoons  baking  powder 

teaspoon  salt 

large  eggs 

cups  sugar 

cup  buttermilk 

(tablespoons  butter,  melted 

to  8  cups  vegetable  oil  for  frying 

Mocha  glaze  (recipe  follows) 

a  bowl,  mix  flour,  cocoa,  baking 
er,  and  salt.  In  a  small  bowl, 
eggs,  sugar,  buttermilk,  and 
i  butter  to  blend.  Stir  into  dry  in- 
:nts  until  well  blended.  Chill  until 
it  least  1  hour  or  up  to  3  hours. 

ape   dough  onto   a  generously 
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floured  surface.  With  floured  hands,  pat 
dough  out  to  about  xh  inch  thick.  With  a 
3 -inch  doughnut  cutter,  cut  out  dough- 
nuts. Pat  together  scraps  of  dough  and 
cut  again.  (Alternately,  shape  dough 
into  ropes  about  5  inches  long  and  lh 
inch  thick;  join  rope  ends  to  form 
doughnuts.)  Place  doughnuts  on  a  well- 
floured  baking  sheet. 

3.  Meanwhile,  fill  an  electric  deep-fryer 
to  the  fill  line  or  pour  about  4  inches  of 
oil  into  a  5-  to  6-quart  pan;  heat  to  375° 
(see  "Fry  Right,"  below).  Place  one 
doughnut  at  a  time  onto  a  wide  spatula 
and  gently  slide  into  oil,  frying  up  to 
three  at  a  time.  Cook,  turning  once,  un- 
til puffy  and  cooked  through,  3  to  4 
minutes  total  (to  check  timing,  cut  first 
one  to  test) .  With  a  slotted  spoon,  trans- 
fer doughnuts  to  paper  towels  to  drain. 
Repeat  to  fry  remaining  doughnuts. 

4.  When  cool  enough  to  handle,  dip  the 

top  half  of  each  doughnut  in  warm 

mocha  glaze  and  place  on  a  plate.  Let 

stand  until  glaze  is  set,  about  5  minutes. 

Per  doughnut:  360  cal.,  50%  (180  cal.)  from  fat;  5.3 
g  protein;  20  g  fat  (6.7  g  sat.);  44  g  carbo  (1 .1  g  fiber); 
228  mg  sodium;  69  mg  chol. 

Mocha  glaze.  In  a  heatproof  bowl, 
combine  6  ounces  chopped  semisweet 
chocolate,  lh  cup  whipping  cream,  1  ta- 
blespoon butter,  2  teaspoons  corn  syrup, 
and  1  teaspoon  instant  espresso  powder. 
Bring  a  few  inches  of  water  to  a  boil  in  a 
pan;  remove  from  heat.  Place  bowl  over 
water  and  let  stand,  stirring  occasionally, 
until  smoodi,  about  10  minutes.  ♦ 


i-fryi 


right 


ing  is  easily  managed 
keep  these  guidelines 
id. 

<e  glaze  and  assemble 
before  you  begin  fry- 

vlever  leave  the  fryer  un- 
cled. 

doughnuts  in  neutral- 
red  oil  such  as  canola 
ler  vegetable  oil.  Use 
gh  oil  that  doughnuts 
oat  freely — 4  inches 
is  optimal.  Don't  reuse 
to  fry  doughnuts,  and 


don't  pour  it  down  the  drain 
to  discard.  Instead,  let  oil  cool 
completely,  pour  into  a  seal- 
able  container,  and  dispose 
of  it  in  the  trash. 
•  Maintain  a  constant  frying 
temperature  of  375°  by  us- 
ing a  deep-fryer  that  regulates 
oil  temperature  or  a  heavy, 
deep  5-  to  6-quart  pan  and 
a  frying  thermometer.  If  the 
temperature  is  too  low, 
doughnuts  will  absorb  more 
oil  and  taste  soggy  and  oily. 
If  it's  too  high,  they  will  brown 
before  they  cook  through. 


■  Remember  that  oil  tem- 
perature changes  slowly — it 

may  take  several  minutes  to 
respond  to  an  adjustment  in 
the  temperature  of  the  burner. 
If  the  temperature  drops  be- 
low 375°,  wait  until  it  climbs 
back  up  before  adding  the 
next  batch  of  doughnuts.  If  oil 
gets  too  hot,  lower  heat  and 
wait  for  temperature  to  drop. 

■  Fry  no  more  than  two  or 
three  doughnuts  at  a  time 
(or  three  or  four  holes)  to  allow 
enough  oil  to  circulate  and 
maintain  the  oil  temperature. 
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GERMAN 
ENGINEERING. 

AMERICAN 
GENEROSITY. 

Eight  J.A.  Henckels  Internation 
Steak  Knives  are  yours  with  the 
purchase  of  any  J.A.  Henckels 
Twin  Block  set  over  $200. 


We've  combined  precision-honed  German 
cutlery  with  an  offer  diat's  pure  American.  Simply 
purchase  any  J.A.  Henckels  Twin  Block  set  over 
$200  and  eight  J.A.  Henckels  International  steak 
ji/ii/i  ,  knives  are  yours  -  (shipping  and 
handling  charge  $6.49)  a  $50 
value  (See  below).  J.A.  Henckels 
Twin  Cudery  features  high  carbon, 
no-stain  steel  blades  and  is  designed 


Available  at  Fine 
Department  and 
Spedalty  Stores. 


J.A.HENCKELS 


World's  Finest  Cutlery  Since  1731 

All  claims  must  include  the  original  UPC 
Code  from  the  J.A.  Henckels  Twin  Block 
Set  packaging  box,  the  original  sales 
receipt  with  store  name,  purchase  date, 
product  model,  and  price  paid  clearly  leg- 
ible to  be  valid,  plus  $6.49  for  Shipping  and 
Handling  sent  to  J.A.  Henckels,  Inc.,  PO 
Box  444,  Hawthorne,  NY  10532.  Checks 
can  be  made  out  to  J.A.  Henckels,  Inc. 
Only  checks,  money  orders,  and  credit 
cards  (Visa  or  Mastercard)  will  be 
accepted.  Please  include  expiration  date. 
Purchases  must  be  made  between  May  1, 
2003  and  June  30,  2003.  All  claims  must  be 
postmarked  no  later  than  July  31,  2003. 
Limit  one  8-piece  set  of  J.A.  Henckels 
International  steak  knives  per  purchase  of 
any  J.A.  Henckels  Twin  Block  Set  exceed- 
ing S200.00.  Offer  valid  for  residents  of  the 
50  United  States  only.  Requests  to  P0 
boxes  will  not  be  honored.  Any  misrepre- 
sentation, fraudulent  information  or  multi- 
ple claims  voids  this  offer  and  documenta- 
tion will  not  be  returned.  J.A.  Henckels 
reserves  the  right  to  request  additional 
identification  and/or  documentation.  This 
offer  cannot  be  combined  with  any  other 
offer.  No  responsibility  is  assumed  for  lost- 
late,  mutilated,  illegible,  or  misdirected 
claim  forms.  Please  retain  a  copy  of  all 
documents  sent.  Please  allow  6-8  weeks 
for  receipt  of  knife  set.  Offer  void  where 
taxed,  restricted  or  otherwise  prohibited  by 
Federal,  State  or  Local  law.  Offer  not  valid 
for  employees,  retailers  and/or  distributors 
of  Zwilling  J.A.  Henckels,  Inc. 
©  2003  Zwilling  J.A.  Henckels,  Inc. 
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Tortilla  tale 

Tips  from  a  legendary  cook 

By  Jerry  Anne  Di  Vecchio 
Photograph  by  James  Carrier 

Elena  Zelayeta — a  jolly  little 
woman  who  got  stuck  in  San 
Francisco  as  a  child  in  1910  with 
her  vacationing  family  when  the  Mexi- 
can revolution  broke  out — did  more 
than  anyone  else  to  bring  the  lively  fla- 
vors of  Mexico  to  our  everyday  tables. 
By  the  time  I  began  writing  for  Sunset, 
in  the  late  1950s,  she  was  a  nationally 
recognized  expert,  with  an  enormously 
popular  downtown  restaurant,  Elena's 
Mexican  Village,  and  her  own  frozen- 
foods  company.  Amazingly,  she  had 
been  blind  for  decades. 

Nevertheless,  in  her  kitchen,  Elena 
led  me  through  the  intricacies  of  huevos 
rancheros.  The  key  to  this  dish  of  eggs 
layered  with  beans  and  chili  sauce,  she 
advised,  is  to  have  all  of  the  components 
ready,  then  fry  the  eggs  and  heat  the 
tortillas  at  the  last  minute.  When  she 
began  flipping  tortillas  directly  over  a 
gas  flame,  though,  I  gasped.  "Well,"  she 
said,  "this  is  probably  too  dangerous  for 
you."  Somewhat  sheepishly,  I  took  (and 
still  take)  a  more  cautious  route  to 
warming  the  tortillas,  and  sometimes  a 
purchased  shortcut  to  the  sauces. 

Huevos  Rancheros  Grande 

prep  and  cook  time:  About  20  minutes 

notes:  If  desired,  stir  a  can  of  diced 
green  chilies  into  the  green  salsa.  Or,  in- 
stead of  salsas,  use  red  and  green  chili 
sauces,  canned  or  homemade.  Cotija 
cheese  is  available  in  many  super- 
markets and  in  Latino  grocery  stores. 
You  can  make  the  beans  up  to  3  days 
ahead;  chill  airtight.  Reheat  to  use. 

makes:  6  servings 

12   corn  tortillas  (7  to  8  in.) 

2  tablespoons  butter  or  bacon  fat 
6    large  eggs 

3  cups  finely  shredded  iceberg  lettuce 

Bacon  black  beans  (recipe  follows) 

Canned  chunky  tomato  salsa 
(see  notes),  heated 
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Canned  green  (tomatillo)  salsa 
(see  notes),  heated 

11/2   cups  shredded  mild  Cheddar  cheese 
(about  6  oz.;  optional) 

6   tablespoons  packed  crumbled 
cotija  or  feta  cheese 

Sliced  avocado  (optional) 

Thinly  sliced  fresh  jalaperio  chilies 
(optional) 

Sour  cream  (optional) 

2    limes,  rinsed  and  cut  into  wedges 

Salt 

1.  Stack  tortillas,  seal  in  foil,  and  heat  in 
a  375°  oven  until  hot,  10  minutes. 

2.  In  a  12-inch  nonstick  frying  pan  over 
medium  heat,  melt  butter.  Break  eggs 
into  pan,  slightly  apart;  cover  and  cook 
just  until  whites  are  almost  firm  and 
yolks  are  still  soft,  about  3  minutes. 

3.  Meanwhile,  spread  lk  cup  lettuce  on 
each  plate.  Lay  tortillas  on  lettuce  and 
spoon  beans  over  tortillas.  With  a  wide 
spatula,  transfer  an  egg  to  each  serving. 
Spoon  tomato  salsa  around  one  side  of 
eggs,  green  around  the  other  side.  Sprin- 
kle with  cheddar  cheese,  then  cotija. 


Bacon  black  beans.  In  a  10 

inch  frying  pan  over  mediur 
heat,  stir  4  oz.  chopped  bacon  (4 
until  crisp  and  brown,  5  to  7  m 
With  a  slotted  spoon,  transfer  tc 
towels  to  drain.  Spoon  all  but  ^ 
spoons  fat  from  pan  (save  for  9 
preceding,  if  desired,  or  discar 
add  2  minced  or  pressed  garlic 
and  1  cup  chopped  onion.  Stir  oft< 
high  heat  until  onion  is  limp, 
3  minutes.  Meanwhile,  rinse  an( 
2  cans  (15  oz.  each)  black  beans; 
pan  along  with  1  cup  fat-sk 
chicken  broth.  Stir  often  until  mos 
liquid  is  evaporated,  5  to  7  minu 
bacon  into  beans.  If  beans  have 
too  dry,  thin  with  a  little  more  bi 


Florida's  Natural®  Premium  Brand  orange  juice  is  made  just  from  our  fresh  oranges,  not 
from  concentrate.  And  it's  the  only  leading  brand  owned  by  a  small  co-op  of  growers, 
so  only  our  personal  best  goes  into  every  carton.  Visit  us  at  www.floridasnatural.com. 
We  own  the  land,  we  own  the  trees  and  we  own  the  company.® 


Florida's  Natural  Growers,  a  division  of  Citrus  World.  Inc..  based  in  Lake  Wales,  FL  ©2002 


FOOD 


Menu  for  Mom 

Rice  Salad  Nigoise 
Quick-Pickled  Asparagus 
Baguettes  and  brie 
Radishes  or  olives 
Jam  Thumbprints 


A  picnic 
for  Mother  s 
Day 

Team  up  with  the  kids  to 
make  an  easy  alfresco  lunch 

By  Kate  Washington 
Photographs  by  Leigh  Beisch 

Mother's  Day  brunch  is  a  tra- 
dition, but  all  too  often  it 
means  a  morning  of  fighting 
crowds  in  a  restaurant  or  an  afternoon 
of  cleaning  up  at  home.  Instead,  head 
out  into  the  spring  sunshine  for  a 
peaceful  picnic  lunch  this  year. 

A  simple  French-style  rice  salad  and 
mildly  pickled  asparagus  make  a  deli- 
cious meal,  rounded  out  with  baguettes, 
cheese,  and  radishes  or  olives.  For 
dessert,  jam  thumbprints  are  the  perfect 
project  for  little  hands.  In  fact,  all  the 
recipes  here  are  kid-tested:  without  help, 
our  team  of  two  12-year-olds  made  the 
entire  menu  in  less  than  three  hours. 
The  whole  meal  packs  into  a  basket  or 
backpack  to  take  to  a  park,  on  a  hike, 
or  just  out  to  the  backyard  for  a  relaxed 
celebration  with  the  family. 

For  a  refreshing  picnic  drink,  add  the 
sparkling  orangeade  on  page  19. 


Rice  Salad  Nigoise 

PREP  AND  COOK  TIME:  About  1  flOUr 

notes:  This  recipe  is  already  easy,  but 
for  a  kid-friendly  shortcut,  purchase 
cooked  rice  from  a  Chinese  restaurant; 
you  will  need  5  cups. 

makes:  4  to  6  servings 

11/2   cups  long-grain  white  rice 
(see  notes) 

About  V2  teaspoon  salt 
12    ounces  green  beans,  rinsed 
V2    cup  red  wine  vinegar 

tablespoons  Dijon  mustard 


2 

1 

V3 


clove  garlic,  peeled  and  pressed 
or  minced 


cup  olive  oil 

Fresh-ground  pepper 

V4   cup  chopped  parsley  (see 

"Cooking  with  Kids,"  page  198) 

1/»    cup  thinly  sliced  fresh  chives 

12    ounces  cherry  tomatoes, 
stemmed  and  rinsed 

2   cans  (6  oz.  each)  solid  light  tuna  in 
olive  oil,  drained  and  broken  into 
large  chunks  with  a  fork 

1 .  In  a  3-  to  4-quart  pan,  combine  rice, 
xk  teaspoon  salt,  and  3  cups  water. 


Bring  to  a  boil  over  high  heat, 
reduce  heat,  cover,  and  simmer 
water  is  absorbed  and  rice  is  tend 
bite,  20  minutes.  Spread  rice  level 
large  baking  pan  and  let  cool  to 
temperature,  about  30  minutes. 

2.  Meanwhile,  in  a  large  pair  over 
heat,  bring  about  2  quarts  water 
boil.  Snap  ends  off  green  beansi 
snap  or  cut  beans  in  half.  Add  to 
ing  water  and  cook  just  until  b 
green  and  tender-crisp  to  bite,  a 
2  minutes.  Drain,  rinse  well  under 
rumiing  water,  and  drain  again. 

3.  In  a  small  bowl,  whisk  vinegar, 
tard,  and  garlic  until  smooth.  Ad 
and  whisk  until  well  blended  and  t 
Add  salt  and  pepper  to  taste  and  3  t 
spoons  each  of  the  parsley  and  chive 

4.  Spoon  rice  into  a  large  bowl  ( 

sealable  lid,  if  planning  to  transp 

Pour  dressing  over  rice  and  mix  to 

Gently  stir  in  beans,   tomatoes, 

tuna.  Sprinkle  with  remaining  herb, 

Per  serving:  400  cat,  38%  (153  cal.)  from  fat;  1 
protein;  17  g  fat  (2  g  sat.);  45  g  carbo  (2.4  g  fibe 
585  mg  sodium;  20  mg  chol. 
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Order  5IX  (<3oz.) 

Tender,  juicy  [\Jew  Vorl<  Otealcs 

for  just  $59-99  (plus  shipping) 

&  We'll  also  send  t)ou- 

free  of  (_^narge- 

Jwo  of  our  absolutely  delicious 

(8  oz.)[j)oneless  O^i™655 

Moist  &   lender  Qi'cken  fj)reasts, 

&    Knife  Set w/  Cutting  £)oard. 


Or5°  to  our  website 
for  other  Special  offers. 

www,  ranclallfarms.com 

(866)  s?W+o 
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Cooking  with  kids 

This  menu  is  designed  for  children  of  all  ages  l| 
help  with  and  older  ones  to  produce  on  their  o  I 


■  Make  as  much  as 
possible  ahead  of  time. 

The  best  picnic  is  the  one 
at  which  neither  kids  nor 
grown-ups  are  exhausted 
from  cooking  and  cleaning 
up.  Most  of  our  dishes 
can  be  made,  at  least  in 
part,  a  day  or  two  ahead. 

■  Do  some  basic  prep 
work  before  asking 
young  children  to  help 
you.  They  will  love 
making  thumbprints  in  the 
cookies  but  might  have 
trouble  sitting  still  for  less 
glamorous  tasks  like 
stemming  cherry 
tomatoes. 


■  Do  steps  involving 
yourself  when  workii 
with  kids  under  8.  Ms 
sure  older  ones  use  c ! 
tion — and  pot  holders 
the  stove  or  oven. 

■  Give  shorter  kids 
a  stepladder  or  stoc 
stand  on  at  the  coun 
or  stove.  If  they  have  I 
reach  up,  the  chance, 
for  spills  increase 

■  Use  scissors  rathe' 
than  knives  to  cut  h 
or  simply  tear  the  pa 
into  pieces.  To  elimin !  m 
any  knife  work  in  this:  s .fo 
menu,  press  the  garl 
the  salad  dressing. 


BID  1 
Vi 


mot. 
I 
ffiali 


tup  1 


large 


Quick-Pickled  Asparagus 

prep  and  cook  time:  About  45  minutes 

notes:  You  can  pickle  this  asparagus  (thru 
step  2)  up  to  2  days  ahead;  the  flavor  bea 
more  intense  the  longer  the  asparagus  stanx 
the  brine.  Serve  chilled  or  at  room  tempera 

makes:  4  to  6  servings 

3/i  cup  rice  vinegar 

2  tablespoons  salt 

2  tablespoons  sugar 

2  tablespoons  pickling  spice 

1    to  1  v2  pounds  asparagus,  rinsed  and  ton 
stem  ends  snapped  off 

1.  In  wide  4-  to  5-quart  pan,  combine  vim: 
salt,  sugar,  pickling  spice,  and  2  cups  w 
Bring  to  a  boil  over  high  heat,  then  reduce  ' 
and  simmer  for  15  minutes. 

2.  Add  asparagus;  if  liquid  doesn't  cover  it: 
water  to  cover.  Simmer,  stirring  occasior 
until  asparagus  has  faded  to  dull  green  ai 
tender-crisp  to  bite,  4  to  6  minutes.  Ren 
from  heat;  add  1  cup  ice  cubes  to  stop  coo  * « 
Let  stand  at  least  30  minutes  (see  notes). 

3.  Drain  asparagus  and  arrange  on  a  platt< 

seal  in  a  container  for  transport. 

Per  serving:  17cal.,  5.3%  (0.9  cal.)  from  fat;  1.9  g  proteir 
fat  (0  g  sat.);  3.3  g  carbo  (0.6  g  fiber);  194  mg  sodium;  0  mg 
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Thumbprint  cookies 

make  a  fun  project 

for  young  kids. 

r>  Thumbprints 

AND  COOK  TIME:  About  1  hour 

S:  We  like  to  use  several  different 
>rs  of  jam  for  these  cookies,  such 
wricot,  plum,  raspberry,  and  straw- 
y.  You  can  make  them  up  to 
ys  ahead;  store  airtight  at  room 
,>erature. 

=s:  About  16  cookies;  4  to  6  servings 

cup  (%  lb.)  butter,  at  room 
temperature 

cup  sugar 

large  egg  yolk 

teaspoon  vanilla 

cup  all-purpose  flour 

teaspoon  salt 

About  V4  cup  jam  (see  notes) 

a  bowl,  with  a  mixer  on  high 
d,  beat  butter  and  sugar  until 
pth.  Beat  in  egg  yolk  and  vanilla 

well  blended,  scraping  sides  of 

as  necessary. 

ith  mixer  on  low  speed,  beat  flour 
salt  into  butter  mixture  until  well 
ded.  Cover  bowl  with  plastic  wrap 
chill  until  dough  is  firm  but  still 
»le,  about  30  minutes. 

lape  dough  into  1-inch  balls  and 
:  1  inch  apart  on  a  buttered  12-  by 
ich  baking  sheet.  Press  your 
ab  into  the  center  of  each  cookie  to 
e  a  V2-inch-deep  imprint.  Spoon 
it  lh  teaspoon  jam  into  each. 

ake  cookies  in  a  325°  regular  or 
rection  oven  until  lightly  browned 
iie  bottom,  12  to  15  minutes, 
isfer  to  a  rack  to  cool  completely. 

srving:  114  cal.,  51  %  '58  cal.)  from  fat;  1 .1  g 
i;  6.4  g  fat  (3.8  g  sat.);  13  g  carbo  (0.3  g  fiber); 
sodium;  29  mg  chol.  ♦ 
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If  you  read 

Jii/A5£rf 

for  the 
amazing  recipes, 

check  out 


innkeeper.Sharc^c. 

BestBrea 
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Every  issue  of  5eiecf 
magazine  includes  deli- 
cious recipes,  quick  tips, 
and  creative  ideas  for 
entertaining  at  home. 
• 

Ever)'  issue  of  Select  features 
more  than  50  recipes  and 

ideas  appealing  to  a 

variety  of  cooks — from 

the  mom  preparing  dinner 

tor  her  tamily  to  a  couple 

cooking  for  themselves. 

• 

Recipes  are  tested  for 

technique  and  flavor  to 

ensure  they  can  be  easily 

replicated  at  home. 

• 

Select's  Weeknight  Survival 
Guide  features  valuable 
time-savings  menus  and 

tips  for  midweek  cooking. 

Pick  up  a  copy  of 

Select  the  next  time 

you're  shopping  at 

your  local  Safeway,  Vons, 

or  Dominick's  store. 


BUY  YOUR   FAVORITE 
HISTORIC  COVER 


the 


ART 


of 

Sunset    Magazine 


D\5COU^ 

WR|»  The  An 
iSL  iBI.  of  Sunset 
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Sunset 


THE  ART  OF  SUNSET  POSTER 
24"  X  36"  $10.00 


For  a  limited  time,  use  your  MasterCard® 
and  receive  an  exclusive  10%  discount  on 
Sunset  posters.  To  receive  this  discount, 
call  1-800-227-7346  and  ask 
for  Ext.  5570  on 


weekdays,  between 
9  am  and  4  pm 
Pacific  Time. 


A/la 


gt& 


sterca 


rd. 
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If  paying  by  check, 
make  payable  to:  Sunset  Publishing 
Corporation  and  mail  to  Sunset 
Magazine,  P.O.  Box  51572,  Palo  Alto, 
CA  94303. 

Please  specify  you  want  "The  Art  of  Sunset" 
poster,  and  send  a  check  for  $10  per  poster 
plus  $5.00  shipping/handling  (the  shipping 
charge  is  per  order,  not  per  poster). 


Visit 

www.sunset.com/go/poster.htm 

to  view  other  posters  in  this 
special  collection. 


American  Camping  Associ. 


WWW.CAMPLAJOLLA.COi' 


Lose  Weight  &  Have  FUN' 


Lose  5-50  lbs.  at  world  farm 
beachside  La  Jolla,  CA. 
Pre-teens  8-12,  Teens  13-17,  Boys- 
Young  Ladies  Program  18-29 
For  a  Free  Brochure 

1-800-825-TRII 
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$35  Million  Fitness  Complex*  Free  2  YfcARfoJE 

•DlSNEYLAND  •  SeaWoRLO  •  THE  BEACH  &  A 


Take  It  Off  and  Keep  It 

°t  our  Exclusive  Ladies  Vacations  ages  30-#i 


•v 

foil 
in  Ei 


lliti 


L@SE  WEIGHT' 

Have  Fun!  Gm 

^ELF-ESTEEMS 

at  Camp  to 


^ 


Our  modern  facilities  are  nestled  in  the  P\ 
Coast  mountains  only  minutes  from  Sam 
Barbara.  Enjoy  swimming,  sports,  arts  an 
,      ,        crafts,  drama  ana 
lony  bpa  rber  s      exciting  0ff.camp,:  j 

trips.  Ages  7-18. 
Co-ed.  2,  4  and  8  ■ 
week  sessions. 

CAMPS  ALSO  IN 
THE  P0C0N0S 
&  FLORIDA 

www.newimagecamp 
CALL  TOLL  FREE  1-800-365-OS! 
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camp5 


Improve  Grades,  Motivation  and  Com 


^^rTJT^  A  leader 
"^--^student  suet 
programs  with  over  3 
graduates  worldwide, 
essential  learning  and 
skills  in  a  fun,  engagi: 
positive  environment, 
on  prestigious  campu 
ages  9-18,  +  college  a 
Call  for  Free  Brochure 
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SnperCa 


800.285.3276  • 


(taking  treat  Kills  ( 

www.supercam 
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Specialty  Camps 


WOW! 


& 

M 


Lake  Tahoe,  California 


iig.  Paintball,  Whitewater  Rafting,  Off-Road  I 
r  Rides,  Skateboard  Park,  Mountain  Biking, 
irt  Racing,  Flying  Trapeze,  Glider  Flights,  s 
arding,  Waterskiing,  Golf,  Horseback  Riding,  s 
iting,  Ropes  Course,  Indoor  Rock  Climbing,  1 
ring  Lessons,  Tennis,  and  Bungee  Jumping.*  | 

sit  8OOprocamp.c0m 

l-800-PRO-CAIVIP       Free  pick-up  from  Reno  Airport    * 


Traditional  Schools 


t  Creek  Ranch 

ig,  Co-Ed  Ages  11-19 
prep 

scjsaif^ 

ns  for  underachievers  and 
DHD 

ns  in  English  as  a  Second 

ge 

jal  attention  and  small 

r  activities  and  sports 
classes  in  computers  and 
aphy 

al  Year  and  Summer  Sessions 
.ontinuous  Enrollment 

1329  W.  Sedona.  AZ  86340 
-5571  •  admissions@ocrs.com 

www.ocrs.com 

■ 

Specialty  Schools 


.VU 


Oi^CX 


A  comprehensive  program 
that  combines  wilderness, 
residential  treatment, 
accredited  academics  and 
emotional  growth. 


t00-214-3878 

■  SUNHAWKACADEMY.COM 


ristian  Home  and  School  for  Boys 


*    Guidance  -  Structure 

for  At  Risk  & 

Underachieving 

,  Ages  10-14  at  Placement 

Reasonable  Rates 


fX  RANCH 

Since  1920 

J  Valley  of  California  -  Near  Modesto 
w.cwebpages.com/faithhome/ 


ADVERTISERS 

IN  THIS 

SCHOOL  &  CAMP 

DIRECTORY 

erfully  will  send  complete 
)rmation,  including  rates, 
prvations,  and  accommo- 
dations, upon  request. 


Specialty  Schools 


hool  &  Camp  Directory 


Specialty  Schools 


Resource  Catalog 

Free  Catalog 

*Specialty  Schools 
*Behavioral  Programs 
*Treatment  Centers 
*Short  &  Long-Term  Options 
Receive  immediately  online  at 

difftcultteen.com 

or  call 

1-800-981-2876 

advisors  available 

Z&          Mir           -y  J^ 

Options  for  Struggling  Teens 

TROUBLED  TEEN? 

We  can  help. 

•JCAHO    accredited    residential 
treatment  center  6  working  ranch. 

•Accredited  co-ed  high  school  for 
troubled  teens  13-18 

•  30+  years  of  success  in  helping 
kids.  Let  us  help  yours. 

1-800-455-4590  or  435-638-7318 

SORENS 

RANCH     SC 

P  0  Box  440219  ■  Kooslrare 

SSffliW 

www  .son 

'nsonsranch.com 

NOT  EVERY  PROGRAM 
WILL  HELP  YOUR  TEEN! 

Your  choice  can  make  the  difference 
between  his/her  future  success  or  failure! 

•  Mistakes  are  costly  in  dollars  and  time. 

•  Mistakes  deepen  suffering. 

Before  making  this  important  decision, 

consider  all  the  options. 

The  right  choice  for  your  child  depends  on 

many  factors. 

Virginia  Reiss  has  helped  over  5,000 

families  make  these  difficult  decisions. 

Virginia  Reiss,  M.S.     (415)  461-4788 
Licensed  Educational  Psychologist  #LEP652 


Therapeutic  Boarding  School 

*  Family  Workshops 

*  Wilderness  Adventure 

*  Emotional  Growth  Curriculum 

*  Accredited  College  Prep  Academics 

*  Academic  &  Achievement  Seminars 


Check  us  out  on  the  web:  www.mtba.com 

Mount  Bachelor  Academy 

33051  NEOchocoHwy. 

Prineville,  OR  97754 

800-462-3404 


» — n 1  c     i ~T 

rush  Ranch  School 

A  residential  Located  on 

middle  and  high  school  ,   283  private  acres 

for  students  with  ',.     near  historic 

learning  differences  >  Santa  Fe,  New  Mexico 


www.brushranchschool.org       (505)  757-6114 


TURN-ABOUT  RANCH 


A  proven,  unique  program  for 
troubled,  defiant  teenagers  on 

a  self-destructive  path. 

1-800-842-1165 

http://www.turnaboulranch.com 
■  Family  environment  •  Parent  references  nationwide 

•  Located  on  a  working         •  Christian  ethics/ 


western  ranch 
Turn-About  Ranch,  Inc. 


non-denominational 
P.O.  Box  345.  Escalante,  UT 


'!: 


To  advertise  call  1-800-222-9404 
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Specialty  Schools 


Specialty  Schools 


Cm 


ek  Proara 


"Not  Just  Programs,  But  A  Solution  " 


•  Residential 

■  Separate  Boy  and  Girl  Programs 

•  Therapeutic  and  Non-Therapeutic 

•  Substance  Abuse 

•  Behavior  Disorders 

•  Learning  Disabilities 

■  Youth  and  Parent  Seminars 

•  Full  Psychological  Testing  Available 
1  Academic  Loans  Available.  Based 

Upon  Credit  Criteria  W 


'  Fully  Accredited 

•  Junior  High  and  High  School 
1  Highly  Structured 

•  Year-Around 

■  Safe  Environment 

■  Nou- Denominational 

■  High  Values 

■  Community  Service  &  Activities 

•  Warranty  Program 


To  Speak  To  A   Representative,  Call  1-800-818-6228 
www.  crosscreekprograms.  com 
www.  crosscreekprogram.  com 


^oUntint ! 


Every  CMM  has  if. 

Af  you  are 

concerned  about  *  Ruml  L,vw8 

•  Western  values 

•  Safe  environment 

•  Low  student/ 
teacher  ratio 

•  Small  rural  middle 
and  high  school 

i 

3'>$  Worn  ~g,<isi» 

ADOLESCENT  PROGRAMS 

Limited  Capacity 

1-800-575-7610 

▲  ▲▲▲▲▲▲▲AAA 

Box  858  •  Basin,  WY  82410 


your  child  reaching 
his  or  her  full 
potential,  we  can  help. 

Located  in  Greybull 
River  Valley  near 
Yellowstone  park 
we  focus  on 
responsibility  and 
accountability. 

We  offer  a  structured 
home  setting  stressing 
academic  achievement, 
work  and  recreation 


jsr/oufrr^Ai 

AFFORDABLE  OPTIONS 
FOR  TEENS  IN  CRISIS 

www.theacademyusa.com 

1-800-808-7515 
ndemy 


www.basinhome.com 


«■ 
/ 

IS  YOUR  TEEN 
JUST  BARELY 
HANGING  ON? 

Big  Sky  Montana  is  a 
great  place  for  changes. 

"Finally  a  program  so  effective 
it  is  backed  by  a  warranty!" 

CALL  TODAY  FOR  DETAILS 

TOLL  FREE 

1-888-633-2697 

SPRING  CREEK  LODGE 

■s 


Did  you  know  that  the 

School  &  Camp 

Directory 

has  appeared  every 

month  in 

Sunset 

since  1961? 


L 
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TIRED 

OF  WEATHER-BEATEN  WOOD  t 

like  wild  animals  have  trampled  over  it 
the  beastly  job  of  recoating  year  afl| 
Welcome  to  the  New  Age  of  RHINOG 
WOOD    DEFENSE-    A    revolution;! 
transparent  finish,  in  colors,  for  decks 
exterior      wood       surfaces       that 
unsurpassed  longevity  with  an  environil 
friendly  patented  formula.  RHINOG  j 
when  you  need  a  coat  that  lasts. 


For  complete  details  visit  us  on  tl 
at:  www.rhlnoguard.coruij 
Or  Phone:  800-574-4662  I 


Mi 


uv\  canadianindianartl 


PH 


Quality  . 
Drip  Irrigation  Prt  M 

•  Huge  Select  lOI 

•  Lowest  Prr  fll 

Available  ati*  — 

dripirrigatiort]  = 


Awnings. con; 

High  Quality  Low  Priced 


HYDRANGEAS  PL 


iW/,  RARE  AND  UNUSM 

l^lSHf  HYDRANGEAS  JHOV 

■'-■■-,        Color  Catalogue  Reference 
^"l  $4.75  -  Refundable  With  Pun  j 

—  <r-  866-433-78*| 

l!J'J-'r  P.  O.  Box  389,  De 

www.hydrangeasplus.com         Aurora.  OR  $ 


MOVing?Avoid  interrupted  si 

Notify  us  eight  weeks  before  m| 
Send  your  Sunset  address  label 
address  and  moving  date  to  P.  (I 
62406,  Tampa,  FL  33662-| 
Attn:  Change  of  Address. 


SUNSET 


I 


'Set  Gard 


e  a  Beautiful,  Lighted,  Plastic  Brick  Edging  in  Minutes! 


ig  You  Need  Comes  In  Easy  To  Install  Kits 


•  Just  snap 
together  & 
place  in  ground 

•  No  mortar, 
no  digging, 
no  hauling 

•  Curves  or 
goes  straight 


•  Beautiful  around  trees, 
pathways,  yards,  etc. 

pftC^J[-  argeecorp.i 


TO  ORDER  CALL  VISA  UC,  AMEX,  DISCOVER 


1-800-449-3030 


year-round  gardening  advento/^ 

x8'to16'x30' 
Slow  as  $869 
jrself  assembly 
of  accessories 

feenhouse  Supply  , 

wfor  ^m,. 

1 88-pg  catalog!         l  r     f\Jx 

■^■■jyi'ffc,Wiv#.'i-..n!wif-hliii..'. 


79  Stale  Route  536,  Mount  Vernon,  WA  98273 


[el  Wood-Fired  Hot  T\ibs 


ERICA'S  ONLY 

>ODiTFIRED 

TIM 


:osr 

HEAT! 

£LAMNG  •  Super  AFFORDABLE 

»00D  'nib  •  NO  Electric,  NO  Plumbing 

'ATER  Wood  Stove   •  10  Models  &  Many  Options 

800-962-6208DeptSU035B 

www.snorkel.com 


ep  by  Step  instructional  Videos  ft^H 

HowToStepByStep.com 


l 


Ponds  &  Water  Features  1  -360-837-1 220 


Patios,  Steps  &  Walkways  ByB  U!j|jf^ 
Bubblers  &  Fountains       1      incorporated 


i 


Swim  at  Home 


When  exercise  is  a 
pleasure,  fitness  is  easy... 

Swim  against  a  smooth  current  adjustable  to 
any  speed  or  ability.  Ideal  for  exercise,  water 
aerobics,  rehabilitation  and  fun.  Just  8'  x  15',  an 
Endless  Pool"  is  simple  to  maintain,  econom- 
ical to  run,  and  easy  to  install  inside  or  out. 

For  Our  Free  DVD  or  Video  Call: 
(800)  233-0741,  Ext.  2579 


r.  www.endlesspools.com/2579 

^SSS^^,    200  E  Dutton  MiM  Rd 

ENDLESS  POOLS        AstOtl,    PA      19014 


REDWOOD 

GREENHOUSES 

America's  BEST  Values! 

GREENHOUSES  AND  SUNROOMS  WITH  TEMPERED  GLASS. 
PANELS  COME  READY  TO  BOLT  TOGETHER  FOR  EASY 
ASSEMBLY.   ALSO  FIBERGLASS  KITS. 


FREE  CATALOG  (800)  544-5276 

email:  robsbg@aol.com 

website:  www.sbgreenhouse.com 

SANTA  BARBARA  GREENHOUSES 

721  Richmond  Ave.-S     Oxnard,  CA  93030 


Kemado 

Ceramic  BBQ 
Gas/Charcoal     Factory  Direct 

www.kamado.com 

1-888-kamados  (526-2367) 


I'fffOmqONDOME. 

Complete,  Flexible  &  Affordable 

Catalog  $15*  Video  $10*  Construction  Guide  $42.95 
25331  Jeans  Rd.,  Veneta,  OR  97487 


DOM€.  INC. 


M^f 


www.domes.com 


1  800  572-8943 


Taste  Mr 
Difference 


Wood  Pellet  Grills 
Smoke,  Grill,  BBQ,  Bake 

1-800-872-3437 

www.traegerindustries.com 


American SAVE  25%-85%o^ 

Blinds,  Wallpaper  &  More  fHOSt  retail  prices 


decoratet«fcH/.com 

800-567-2047 

■  Hunter  Douglas" 

■  Levolor*  *""> 

■  Waverly"  &  More  . 


•..»s«.*°*! 


»»»»" 


/ 


$2S, 


^1 


youjfiPff 

PUrrk'rs 


•O'""""- 


"lit, 


SHOJI         SCREEN 


for  Windows.  Doors,  and  Partitions.  Add  a  timeless  and 

elegant  Asian  design  to  your  environment. 
I  I 


Translucent  Traditions 

1785  Egbert  Ave,  SFCA  94124 

Call  for  FREE  brochure 

1  (800)  977-4654 

www.shojiman.com 


Our  Plans  or  Yours 
$AVE  THOUSANDS 
1-800-395-1011 

Pacific  Modern  Homes,  Inc 
www.pmhi.com 


Street  addresses  appear 

in  many  mail  order 
advertisements  for  the 
customers's  protection. 

However,  when  a  P.  O. 

Box  number  is  given,  our 

advertisers  request  that 

you  use  it  when  ordering. 
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We  make  installing  a  spiral  straightforward. 


-■Diameters 
3'6"  to  TO" 

•Kits  or  Welded 
Units 


The  best  selection,  quality,  and  prices! 

Since  1931,  The  Iron  Shop  has  enjoyed  a  reputation  for  outstanding  design  and  fabrication  of  spiral 
stairs.  Today,  we  utilize  computer-aided  technology  throughout  our  production  process  successfully  mixing 
state-of-the-art  manufacturing  with  Old  World  quality.  Offering  the  largest  selection,  highest  quality,  and 
lowest  prices  in  spiral  stairs — we  make  sure  that  you  get  the  right  spiral  to  meet  your  needs,  available  in  any 
height  and  BOCA/UBC  code  models.  And  our  spirals  are  still  made  with  pride  in  the  U.S.A. 

Call  for  the  FREE  color  Catalog  &  Price  List:  Installation  Video  featuring 

TOnn  tZOO   "7A07  The  Furniture  Guys 

-OUU~3ZO~/4Z/  Ask  for  Ext.  S  included  with  all  Metal  &  Oak 
or  visit  our  Web  Site  at  www.  ThelronShop.com/S  Spiral  Stair  Kits. 

Main  Plants  Showroom:  Dept  S,  P.O.  Box  547,  400  Reed  Rd,  Broomall.  PA  19008 
Showrooms/ Warehouses:  On[ano,  CA »  Sarasota.  FL »  Houston.  TX  «  Chicago.  IL  •  Stamford.  CT 


THE  IRON  SHOP 


The  Leading  Manufacturer  of  Spiral  Stair  Kits5 


©2002  The  Iton  Shop 


Thousands  of  satisfied  customers  over  25  years. 
Countless  Rot  &  Fade  Resistant  German  Acrylic  Fabrics 
We  ship  worldwide  •  We  install  anywhere  in  California 

STOCK  ITEM  SALE 
r<$>J@  ROLL  SHUTTERS  f°^£" 


World's  Largest 
Inventory! 

China,  Crystal,  Silver 
&  Collectibles 

•  Old  &  New 

•  125,000  Patterns 

•  6  Million  Pieces 

•  Buy  &  Sell 

Call  for  FREE  lists. 

Replacements,  Ltd 


PO  Box  26Q29.  Greensboro,  NC  27420  Dept.Tl 
wwiv.replacements.com 


1-800-REPLACE  (1-800-737-5223) 


For  Free  In-Home  Consultation  or  Color  Catalog 

CALL  1  (800)  452-0452 
9, 


INTER  TRADl 


Headquarters: 
V     31 75  Fujita  Street.  Torrance,  CA  90505 
\www.lntertradeincorporated.com 


-o^o^) 
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Guaranteed  Quality 

and  service  from  America's 
premiere  table  pad  company. 

Free  measuring  service  is  available  in  most  metro  areas.  Your 
satisfaction  is  guaranteed  with  our  30-year  limited  warranty. 

I   Custom  Table  Pads 

1 -800/328-7237  ext.281 

_  www.sentrytablepad.com  


INCINOL 

Electric  Incinerating  To 


SIMPLY  THE 


For  44  years 
doing  what 
no  other 
toilet  does: 

Incinerates 
waste 


immediately 
to  clean  ash! 


•  Waterless,  odorless 

•  All  Stainless  Steel, 
rugged  and  reliable 

•  Compact  for  easy  installatic 

•  120  and  240  volt  models 

Contact  us  today  for  a  free  broct 
1-800-527-5551  Sales@incinolf 


RESEARCH  PRODUCTS/Blanke. 
2639  Andjon  •  Dallas,  Texas  753|  \'  j| 


Subscribers,  if  you  would  lil| 
to  discontinue  receiving  | 
scented  ads  please  call 

1-800-777-0111 


or  you  can  write  to 

Sunset  Subscriber  Assist; 
EO.  Box  62406 
Tampa,  FL  33662-4068 


Please  allow  1-2  issues  for  thi 
change  to  go  into  effect 


fen 
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flLLcu]  a  roov^  that  reditu  suits  im,w  stwle 

There's  something  about  my  Four  Seasons  Sun  and  Stars 
Room  that  puts  me  at  peace  the  minute  I  step  inside.  Maybe 
it's  the  way  confidence  in  knowing  I  own  the  very  best  engi- 
neered Sun  and  Stars  Room  available.  Or,  maybe  it's  just  the 
way  it  brightens  every  occasion,  winter  summer,  spring  or 
fall,  either  way  ...  I  just  love  it! 

North  Africa's  Prcvuitr  Suwoovu.  Mflkwfaotwrer 

Call  For  Fnt  Catalogs! 


Call  One  of  Our  Independently  Owned  and  Operated  Locations 


Arizona 

Colorado 

Tucson 

Durango 

(520)  628-1355 

(970)  247-0440 

Peoria 

Grand  Junction 

(602)  906-9205 

(800)  410-8458 

California 

Hawaii 

Fremont 

Wailuku 

(510)  440-9800 

(808)  572-9155 

Fullerton 

(714)871-4165 

Idaho 

lone 

Boise 

(209)  274-6308 

(208)  344-4945 

Laguna  Hills 

(949)  859-6872 

New  Mexico 

Monterey 

Albuquerque 

(831)  646-5200 

(505)  881-6004 

Petaluma 

Nevada 

(707)  769-8553 

Reno 

San  Jose 

(775)  348-4877 

(408)  265-8000 

San  Jose 

Oregon 

(408)  288-6104 

Portland 

San  Mateo 

(503)671-0551 

(650)  341-6201 

Santa  Rosa 

Utah 

(707)  586-2710 

Salt  Lake  City 

Temecula 

(801)  266-9666 

800-439-5557 

San  Leandro 

Washington 

(510)895-1860 

Bellingham 

Vacaville 

(360)  595-1043 

(707)  451-7451 

Spokane 

Walnut  Creek 

(800)  686-1190 

(925)  939-6500 

Tacoma 

(253)  537-2799 

Call  1-800-FOUR-SEASONS  or  visit 

FourSeasonsSunrooms.com/sun 

2003  FOUR  SEASONS  SOLAR  PRODUCTS  LLC 

*Registered  Trademark 

Dept  SUN30S 

irdeuHouse 

WT     i»  \ /:«,>»,  it; 
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[wide  selection  of  modular,  cedar  screened  GardenHouses 
pre-engineered  for  easy  assembly  by  the  non-carpenter, 
^g  $5  Vixen  Hill  Dept.  ST-03  •  Elverson,  Pa.  [19520] 

VucenHillcom  800-423-2766 


s  than  a  business 


The 

Mendocino  Chaii 


» 


Genuine  redwood  Adirondack  style 
Chair  •  Loveseat  •  Rocker  •  Lounge 

&  more 
Call  toll  fxee  1-800-222-2343 

formerly  Adirondack  Design 


mendochairs.com 


CUSTOM  TABLEjBHSj 

^StC  ABO{/r 


KS 1-800-737-7227 


FACTORY  DIRECT  TABLE  PAD  CO.   tabiepads.com 


This  side 
is  just  right 


The  First  Personally  Engineered  Mattress. 

Customize  each  side  of  your  bed 

FloBeds  Dual  Latex  Core  System 

Perfect  for  you,  perfect  for  him. 

www.FIoBeds.com 


before  the  Bears  get  home  1(800)356-2337 


Exceptional  architecture  •  Exquisite  homes 

800-727-3325 

www.deckhouse.com 
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2003  Sunset  Classifieds  rate  is  $22.20  per 
word.  10  word  minimum.  $20.20  for  3  or  more 
issue  placement.  Prepayment  by  MasterCard, 
Visa  or  check  is  required  for  all  ads.  Closing 
date  is  the  25th  ol  the  3rd  month  prior  to  issue 
date.  le.  Dec.  issue  closes  Sept.  25.  For  rates 
and  order  form,  call  MICHELLE  KAVULA 
at  MEDIA  PEOPLE,  INC.,  800-542-5585. 
860-626-8601.  ext.  221.  Fax:  860-626-8625. 
email:mkavula@  mediapeople.com 

Counting  Words:  Characters  divided  by  a 
space,  plus  sign,  hyphen,  ampersand,  or  slash 
count  as  two  words.  Two  word  cities  or  states 
count  as  one  word  in  mailing  address 
only.  First  two  words  of  ad  will  be  capped 
&  bolded  for  free.  Additional  cap  &  bold 
$3.00  each.  Copy  subject  to  publisher's 
approval  and  editing  for  consistency. 
Media  People.  Inc.  and  Sunset  Magazine 
are  not  responsible  for  typographical 
errors  or  response. 

ANIMAL  PRODUCTS 

PETASEPTIC®  LOTION.  Stops  Scratching. 
Heals  Sores.  Clear,  Natural  Antiseptic. 
For  Dogs.  Cats,  www.petaseptic.com 

APPAREL 

SONOMA  OUTFITTERS  Clothing  and 
Outdoor  Gear  for  fun  and  travel. 
( 800)290- 1 920  www.sonomaoutfitters.com 

BOOKS/PUBLICATIONS 

BECOME  A  Published  Author.  Quality 
Subsidy  Publisher  Accepting  Manuscripts. 
1-800-695-9599. 

BUSINESS  OPPORTUNITIES 

BE  With  Your  CHILDREN.  Work  From 
Home.  Join  The  M.O.M.  Team! 
http://imamomon.themomteam.com 

SILPAT  /  FLEXIPAN  manufacturer 
launches  US  home  business,  division 
REPS  needed.  SUSAN  425-355-8786. 

CARPETS/RUGS 

1-800-789-9784  CARPET.  Ceramic.  Tile, 
Wood.  Rugs.  5%  over  cost!  American 
Carpet  Brokers. 

BLACKMARKETCARPET.COM 
LOWEST  Prices  for  Carpet.  Laminate, 
Hardwood.  Tile,  Granite.  1-866-888-2440. 

CARPET  BARN  -  Buy  All  Major 
Brands  at  Wholesale.  Largest  Selection 
of  Berbers  in  Stock.  1-800-345-0478. 
www.caipetbarnusa.com 

SIMPLE!  Save  money  on  buying 
Qooicovering  direct.  Featuring  weardated 
carpet.  MICHAELS  CARPET 
800-375-9509 

CHINA/CRYSTAL/SILVER 

CHINA  FINDERS.  2823  Central  Avenue 
St.  Petersburg,  FL  33781.  1-727-384-0557 
1  -800-900-2557.  www.chinafinders.com 

DISCONTINUED  AND  Preowned 
Dinnerware.  Buy  and  sell  by  the  piece. 
EDISH  1-888-757-8282,  www.edish.com 


LENOX,  SYRACUSE,  Oxford.  Gorham 
discontinued  china.  Lenox  crystal.  Buy/Sell. 
1  -800-6 1 9-6226.  www.ceeceechina.com 

NORITAKE  OLD  pre  war  to  NEW 

discontinued  Noritake  china.  Ms.  China. 
1-800-688-6807  www.ms-china.com 

COASTERS 

ORIGINAL  THIRSTYSTONE® 
COASTERS.  Made  from  naturally 
absorbent  western  sandstone. 
www.CreationsU.com  1  -800-543-26 1 0. 

CUPOLAS/WEATHERVANES 

WEATHERVANES  AND  CUPOLAS  - 

50%  Off  Sale!  America's  Largest  Selection. 
Free  Catalogue  1-800-724-2548. 
www.weathervaneandcupola.com 

DOWN  PRODUCTS 

ALL  ABOUT  DOWN.  Comforters  - 
Pillows.  New  -  Renovation  -  Cleaning. 
Brochure.  Toll-free  1-888-289-3696, 
www.allaboutdown.com 

DUDE  RANCHES 

#1  GENE  KILGORE's  Dude  Ranch 
Vacations.  Visit  www.RanchWeb.com 
Over  150  Ranches  Plan  Now! 

FINANCIAL 

Save  up  to  57%  on  monthly  bills.  FREE, 
Non-profit  debt  help.  Be  treated  with 
honesty,  understanding  &  respect. 
CareOne.  1-866-866-0564  (toll-free) 
www.careonecredit.com 


GIFTS 


FLOORING 


Authentic  Pine  Floors,  Inc.  Unfinished  pine 
flooring,  4"- 12"  widths.  Prefinished  Southern 
"heart  pine".  4"&6"  widths.  800-283-6038 
www.authenticpinefloors.com 


FURNITURE 


FREE  INFORMATION.  Lowest 
furniture  prices.  Warren's  Interiors.  Prospect 
Hill.  North  Carolina.  (800)  743-9792. 
www.WarrensInteriors.com 

HEIRLOOM  QUALITY  Outdoor 
Mahogany  Furniture.  Visit 
www.skagitarch.com  or  Call 
1-800-253-0253  Dept.  15. 

HOLTON  FURNITURE.  Great  savings 
on  brand  name  furniture  since  1927. 
Free  brochure.  Thomasville,  NC 
336-472-0400:  Fax:  336-472-0415; 
www.holtonfurniture.com 

GARDENING 

DEER  DAMAGE?  Virtually  Invisible 
Deer  Fencing.  Easy  Installation. 
1  -800-244-3337.  www.bennersgardens.com 

LIVE  APHID  EATING  LADYBUGS 

Only  $7.25  plus  s/h  for  1500  ladybugs. 
Also  Available:  Praying  Mantis. 
Beneficial  Nematodes  and  More!  email 
Lisa@Ladiesinred.com  or  541-504-0195 
visa/mc. 


*GRANDKIDS?* 
MAKE  YOUR  CHILD  A  STAR! 

Free  Recorded  Message 
Toll  Free  1-877-289-4445 
www.songceremonies.com 

STERLING  SILVER  BABY  SPOONS: 

Our  custom  designs  turn  your 
baby's  name  into  a  family  heirloom. 
www.Iacymetals.com 

GOURMET  FOODS 

Good  Food  -  Fun  Food  Visit 
TastyThyme.com  for  the  best  in 
gourmet  and  specialty  foods.  Enter  Code 
SUN  and  save  10%  off  your  order. 

GREENHOUSES 

QUALITY  GREENHOUSES  -  We 

assemble  &  deliver.  Auto-Vents,  Dutch 
doors.  Superior  Greenhouse  MFG.  For 
Brochure  541-271-0178. 

HELP  WANTED 

EASY  WORK!  EXCELLENT  PAY! 

Assemble  Products  At  Home.  Call  Toll 
Free  1-800-467-5566  Ext.  1 1797. 

QUILTING 

CUSTOM  Machine  QUILTING  done  on 
a  longarm  machine,  www.greatquilts.com 
530-295-1415. 

RECIPES 

My  Nana's  "FORBIDDEN  CHEESE- 
CAKE" recipe.  She'd  disown  me  if  you 
knew!  $2.00  S.A.S.E.  JG  Davidson,  530 
Showers  Drive  7-282.  Mountain  View. 
CA  94040. 

STORAGE  PRODUCTS 

WATER  BOTTLE  Storage!  Five  Gallon 
Water  Jugs  Cluttering  Your  Home/ 
Office?  Visit  www.water-tower.com  Call 
1-800-253-0253  Dept.  17. 

REAL  ESTATE 

ARIZONA  MOUNTAIN  PROPERTIES, 

Inc.  Northern  Arizona  vacation, 
relocation,  retirement  homes  and  land. 
kurt@arizonamounUiin.com  I  -800-489-4948. 

BEAUTIFUL      PORT      LUDLOW 

Northwest's  premier  active  retirement 
community;  golf,  marina,  homes,  condos. 
Windermere  Port  Ludlow  1-800-848-6650, 
www.windermereportludlow.com 

MONTANA,  WYOMING,  NEW 
MEXICO  LAND  Escape  to  the  good 
life.  20  acres.  Average  monthly  payment 
$285.  Toll  Free:  1-800-682-8088  Rocky 
Mountain  Timberlands. 


SPRING  CREEK,  NEVADA  SI 

4055  square  feet.  Guest  suite 


kitchen,  trench  garden,  grci     '■ 
two   garages,   golf,   gorgeoij 
new      hospital.      $550,000. 


wispisua@rabbitbrush.com 

TIMESHARE  FOR  Sale.  V 
Weeks.  R.C.I.  Resort.  Asking  $ 
Both.  602-417-0175. 


REUNIONS 


REUNIONS  IN  the  Rockies 
Park  Vacations'  Dedicated  St; 
the  Pressure  Off  You!  Free  Ini 
800-215-6560  www.reunionspeci; 


TRAVEL/SPECIAL  EVE 


iJj 


Before  boarding,  apply  SPF  3i> 

starts  the  moment  you  step  c 
Enjoy  our  service.  Hawiian    | 
Hawaii  starts  at  HawaiianAir.c 

IE: 
Pil 


l« 


cm 


mi 


VACATION  PACKAGE 


QUILTING/DOLLMAKER'! 

plus  Fishing  Adventure  for  Co< 
www.campangelos.org  l-800-83:: 


VACATION  RENTAL! 


7650+   VACATION   RENT 
the  WWW.  http^/cyberrenli1! 
Homes,  villas,  condos  direct  fron 
color  photos  &  lowest  rates  > 
1-800-628-0558  for  FREE  cole 


CALIFORNIA 


ANGEL    ACRES    Horse    I 

Boarding.  Paddocks/pastures, 
wash  rack,  automatic  watere 
loading/unloading.  209-829-  156C* 


l« 


BEACHFRONT  SAN  DIEGO,  I 
beach,  fully  equipped  Condon 
Pool, spa,  sauna.  Great  familv/c 
location.  Color  brochure,  800-2 
www.beachfrontsandiego.comi 


CARMEL  Monthly  vacation  ho 
to  shops/beach.  Fouratt-Simm 
(83 1 )  624-3829.  www.fouratt-simn 


I 
USD 

pi(  fi 


COASTAL  ESCAPES  Rental 
resorts,  spas  -  a  free  personal  serv     nil 
the  right  place  for  you!  800-292-: 

;/■ 


MENDOCINO  Coast  Beachfront 
Homes,  spas,  fireplaces.  1-800-:     iv* 
www.mendocinovacationhome* 

m 


ttt\ 


PALM     SPRINGS,     SUN 
SPECTACULAR!  2BR/2BA 
Golf  Cart.  Pools.  Activities.  $2>i 
Desert   Hot   Springs   C.C.   ! 
(808)334-1135. 


PRIVATE  2KSqFt  2Bd  2'/:Bat 
San  Diego  saltwater  lagoon.    '   I  l\ 
dock.      12'Zodiac      kayak, 
swimming,  Jacuzzi,  pool,  tenn 


$3.5k/week,  $12k/month.  760-4     ill 
hfuss@earthlink.net 
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EGO  Panoramic  Beachfront  Luxury 
3reat  Vacation  Spot.  (619)  428-3974. 
:achvacationescapes.com 

{ANCISCO  B&B  in  San  Francisco, 
ny  to  Luxury  apartment  suites 
.  Edward  II  Inn  "Top  3  -  Best 
tic  Hotel  in  SF"  800-473-2846.. 
Iwardii.com 

\  CRUZ  County  affordable 
homes  and  condos.  Available  by 

'id  and  weeks.  800-260-2041. 

'ieshire-rio.com 

\  CRUZ  -  large  lovely  home, 
private  yet  close  to  beach,  town, 
irmel,  San  Francisco.  Will  Trade 
1-831-423-0262. 

ANG    GARDENS    LODGE 

ling.  Quaint,  Quiet,  Friendly 
Iffordable!     805-688-4404 
iolvanggardens.com 

vlITE:  GREAT  location  inside 
ite  Park  gates.  559/642-221  1 
lys  9-5. 


HAWAII 


U.  POIPU  OCEANFRONT 

<S.  2BR  $195-5295,  1BR 
$150.  Owner  800-959-1911 
:huckballard.com 

1-888-TRY-KONA 
BIG  ISLAND  HAWAII 
VACATION  RENTALS 

ordable  luxury  accomodations. 
www.trykona.com 

H  HOUSES  -  KONA   1   to  8 

ns  start  $80.  Kid/baby  friendly. 
i-2800,  hawaiibeach.com 

iLAND,  MAUNA  LANI  BAY 

two  and  three  bedroom  Villas  over- 
storic  fishponds  and  spectacular 
Coast  sunsets.  Guests  enjoy  the 
es  of  Mauna  Lani  Bay  including 
(ling  venues,  championship  golf, 
ctivities  and  the  new  Mauna  Lani 
nervations  800-367-2323  or  Visit 
<aunalani.com 

H'S  "BIG  ISLAND"  Kona  Coast 
minium.  Tennis,  Pool.  Owner 
28-2750.  www.konacondos.org 

ITS  MOST  ROMANTIC  BEACH 

2.  Oahu's  most  beautiful  beach, 
features.  Website:  many  pictures, 
ion:  www.hawaii-beach-house.com 
34-3555. 

I  BY  THE  SEA  homes  &  condos 
wide.  $60  to  $1000  daily. 
'-4707.  http://www.prosserrealty.net 

I  FAIRWAY  HOME  - 
SEVILLE.  Three  Master 
■lis.  $l,600/week.  PACKAGE 
ABLE.  1-800-866-2539,  website> 
-bo.com/393 


KAUAI  North  Shore  Superb  Beachfront 
Cottages,  Condominiums,  Homes.  Details 
on  web  at  800hawaii.com  or  call 
1-800-487-9833  Hanalei  Vacations. 

KAUAI  POIPU  2BR/2BA  spectacular, 
oceanview  condo!  Beach,  pool,  golf! 
Owner  (800)  757-9969. 

KAUAI  POIPU  KAPILI,  Spacious 
elegantly  appointed  oceanfront 
condominiums  with  incredible 
sunsets,  www.poipu-kapili.com 
1-800-443-7714. 

KAUAI  POIPU  Luxury  Oceanfront  home. 
Pool.  2BR,  2BA.  $275/night.  Owner 
808-742-1509.  www.halehoku.com 

KAUAI  POIPU  Premium  Oceanfront 
condos  call  Poipu  Connection 
800-742-2260,  www.poipuconnection.com 

KAUAI,  PRINCEVILLE:  Spectacular 
Oceanfront  Condominium,  Panoramic 
Views!  Elegant  2BR.  401-245-6956. 
kwickedavis@earthlink.net 

MAUI   -   ALII   KAANAPALI   AAA 

O/F  Penthouse.  2+2,  Rare  270°  view. 
718-745-0494. 

MAUI       BEACHFRONT        1BR 

Honeymoon  Condo.  Kaanapali 
Kapalua  1-800-9  5  5-2494 
www.islandhomes.com/maui 
judy@isIandhomes.com 

MAUI     BEACHFRONT    CONDO: 

Whalewatching,  Wailea  beachwalk. 
http://home.earthlink.net/~mauimagic/ 
1-888-747-1002.  $80-$210  Plush!!! 

MAUI  BEACHFRONT  Condos.  1-2BR. 
Spectacular.  S 1 00-$  1 95/night.  Owner 

888-757-8780,  www.mauicondo.org 

MAUI  CONDO  BEACHFRONT 
RESORT  1  or  2BR.  Fully  equipped. 
1-888-346-4325.  Take  Virtual  Tour  at 
www.KahanaSunsetCondo.com 

MAUI  KAPALUA  Luxury  2BR/2BA. 
Fabulous  View.  Best  Beach.  Owner  Rates. 
1-800-332-5358. 

MAUI,  LAHAINA;  TROPICAL 
GARDENS,  POOL.  3BR/2BA.  Walk 
to  everything!  (800)  707-4599. 
www.mauivacationhome.com 

MAUI    OCEANFRONT    CONDOS 

1  or  2  bedrooms  from  $110.  Owner  Direct 
800-733-3603    www.gilvv.com 

MAUI  -  PRIVATE  luxury  5BR/5BA 
estate.  Pool,  cabana,  ocean  view.  Bali 
decor.  808-669-4834  www.redpalms.com 


MAUI  SOUTH  COAST  1,2,3  Bedroom 
Condos,  fully  furnished,  oceanviews. 
1-800-326-5396. 

MOLOKAI  VILLA  -  Tranquility,  beauty 
and  serenity  -  Five  bedrooms,  three  baths 
on  6  acres  overlooking  four  miles  of  beach 
and  golf  course.  Pool,  hottub,  barbeque, 
fax,  stereo  &  SatelliteTV.  $2500/wk.  Visit 
our  web  site  -  www.cormorantwest.com 
(858)  792-6185;  (fax)  (858)792-9285; 
wbregman@aol.com 

OAHU,  BEACHFRONT  Historic  Lava 
rock  home.  3BR/3BA  $2240WK, 
$6200MO.  808-261-4422,  808-261-0448, 
www.halepohaku.com 

OAHU,  KAILUA  Vacation  Rentals, 
Discover  Hawaii's  Best  Beach 
(888)  383-7733  www.kailuavacation.com 

OAHU/NORTH  SHORE  Furnished 
Condos  -  Golf  •  Tennis  •  Beaches.  Estates 
Turtle  Bay  808-293-0600. 


NEW  MEXICO 


SECLUDED  RIVERSIDE  Cabin, 
35  miles  from  Santa  Fe.  All  conveniences, 
private  fishing,  www.pecosrivercabin.com 


OREGON 


OREGON  COAST  Gorgeous!  Private 
Beachfront  Vacation  Homes.  All  Amenities 
(Spa/Fireplace).  (888)  227-1963 
www.southcoastvacationrentals.com 

TREAT  YOURSELF  to  a  country 
getaway.  Charming  cabin  by  creek,  fully 
equipped  kitchen,  2BR.  35  minutes  from 
Portland  airport.  1-800-818-9404. 


WASHINGTON 


A  SECRET  of  the  SAN  JUAN  Archipelago. 
Wonderful  Seaside  Homes  and  Cottages 
(888)  758-7064  www.sanjuansecret.com 

ISLAND  HOLIDAY.  3BR  waterfront. 
Magnificent  Mt.  Baker  View,  Come  See 
Lummi-island.net/flyingfish 

QUDMAULT  RAIN  FOREST  resort  Cozy 
fireplace  cabins  on  lake.  1-800-255-6936. 
www.rfrv.com 


CANADA 


WATERFRONT  Executive  Family 
Vacation  Retreat.  Breathtaking 
views  of  Strait  of  Juan  de  Fuca, 
Olympic  Mountains,  &  Orcas. 
1-877-676-4684  info@otteipointhouse.com 
www.otterpointhouse.com 


MEXICO 


MAUI    ROMANTIC    one    bedroom 

condo  private  beachfront.  Kaanapali,  CABO  SAN  LUCAS  Luxurious  duplex, 

Kapalua       1  -  800-9  -  GOTM  A  U  I  private  beach  access.  (760)  815-5092 

www.mauicondovacation.com  www.vilIaoceano.com 


Resources 

Page  20.  "Best  of  the  West."  Gar- 
den center  image  shot  on  location 
at  Summer  Winds  Nursery,  Moun- 
tain View,  CA. 

Page  52.  "Sea  Cruise."  PFD: 
Extrasport  (www.extrasport.com; 
available  at  REI,  www.rei.com). 
Paddle  in  hands:  Werner  Paddles 
(www.wernerpaddles.com;  avail- 
able at  REI,  www.rei.com).  Paddle 
on  deck:  Lightning  Paddles 
(www.paddles.com).  Paddling 
jacket:  Lotus  Designs  (www. 
lotusdesigns.com;  available  at 
Patagonia,  www.patagonia.com). 
Spray  skirt:  Snap  Dragon  Design 
(www.  snapdragondesign.  com). 

Page  130.  "Summer's  Favorite 
Herb."  Nichols  Garden  Nursery 
(www.  nicholsgardennursery.  com); 
Seeds  of  Change  (www. 
seedsofchange.com);  Renee's 
Garden  (www.reneesgarden.com). 

Page  150.  "Diary  of  a  Kitchen 
Remodel."  Dishwasher:  Miele 
(www.miele.com).  Faucet:  ROHL 
(www.rohlhome.com).  Island  top: 
available  at  Environmental  Building 
Supplies  (www.ecohaus.com). 
Pendant  lights:  Alfa  Lighting 
(www.alfalighting.com).  Range: 
Viking  (www.vikingrange.com). 
Refrigerator:  Amana  (www.amana. 
com).  Sink:  Shaws  Original  (avail- 
able at  www.rohlhome.com). 

Page  156.  "Rolling  on  Style." 
Paint:  Fuller  O'Brien  (www. 
fullerobrien.com).  Upholstered 
chair:  Crate  &  Barrel  (www. 
crateandbarrel.com).  Page  158. 
Eames  plywood  chair:  available  at 
Design  Within  Reach  (www.dwr. 
com).  Round  white  vase:  Jonathan 
Adler  (www.jonathanadler.com). 

Page  164.  "Instant  Wall  Art." 
Gehry  bent-wood  chair:  available 
at  Knoll  (www.knollshop.com). 
Black  frames:  Pottery  Barn 
(www.  pottery  barn.  com). 

Page  174.  "The  Art  of  Entertain- 
ing." Linens  and  some  dinnerware: 
The  Gardener  (510/548-4545). 
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WESTERN  WANDERINGS  ■  BY   PETER   FISH 


The  power  of  water 


When  I  told  friends  I  was  writing  about 
Phoenix's  hundreds  of  miles  of  canals, 
they  reacted  with  bemusement,  as  if  I 
had  cornered  them  at  a  party  and  shouted,  "Let  me 
tell  you  about  the  Taft-Hartley  Act"  or  "Say — what 
do  you  know  about  tungsten?" 

So  to  pique  your  interest,  here  are  some  canal 
facts  you  may  not  know: 

The  canals  are  old.  The  Salt 
River  Project,  which  manages 
most  of  them,  celebrates  its  centen- 


...  in  a  dry  land,  water  is  power 
and  profit  but  also  grace 


nial  this  year.  But  their  ancestry 
reaches  back  to  A.D.  1000  and  the 
Hohokum    people    who    dug 
the  region's  first  irrigation  sys- 
tem. "We've  lined  the  canals, 
we've  put  some  underground," 
says  Been  Snoddy,  curator  of  a 
Museum  of  Phoenix  History 
exhibit  on  the  Salt  River  Pro- 
ject. "But  the  routes  are  essen- 
tially the  same." 

The    canals    contain    fish. 
Specifically,  white  amur,  native  to  China, 
brought  in  to  eat  algae.  "We're  probably  the  only 
organization    with    a  job    description    for    'fish 
herder,'"  says  Catherine  Foley,  the  Salt  River  Proj- 
ect's manager  of  corporate  affairs. 

People  once  water-skied  the  canals.  "I  remember 
growing  up  in  the  '60s,"  says  Foley.  "Somebody 
drove  a  car  alongside  the  canal,  ran  a  rope  to  you,  and 
off  you'd  go."  Wrarnmg:  do  not  attempt  this  today.) 

I  hope  I've  won  you  over,  because  Phoenix's 
canals  are  important.  They  are  the  chief  reason  a 
tiny  town  in  the  middle  of  a  dry  desert  is  now  the 
nation's  sixth-largest  metropolitan  area. 

Credit  for  the  modern  canals  must  be  given  to 
John  W.  Swilling,  an  adventurer  who  first  noticed 
the  remnants  of  the  Hohokum  system.  In  1868  he 
dug  Swilling*  s  Ditch  and  dreamed  of  a  great  city  in 
the  desert.  Unfortunately,  Swirling's  bad  luck  was 
as  large  as  his  vision.  He  was  accused  of  robbing  a 
stagecoach  and  died  in  Yuma  Territorial  Prison. 

Succeeding  canal  builders  were  more  solid  types. 
They  formed  the  Salt  River  Valley  Water  Users'  As- 


sociation and  lobbied  to  build  Theodore  Roost 

Dam  northeast  of  town.  Once  the  dam's  stored  w; 

coursed  into  the  valley,  a  bucolic  canal  culture  1 

somed.  Water  flowed  in  straight  lines  past  ci 

groves.  A  20-foot  cascade  on  the  Arizona  Canal 

christened  Arizona  Falls;  in  its  mist,  Phoenic 

danced.  Nearby,  the  city's  first  resort,  the  Ingle 

Inn,  advertised  itself  as  the  place  "Wl 

Winter  Comes  to  Sumn 

The    promise    of   E 

in  the  desert  may  be 

most  powerful  of  manki 

dreams.  That  is  what 

canals       made       possi 

Grander  resorts  supplaj 

the  Ingleside,  and  when 

pie  came  out  from  Detroit 

Duluth  to  visit,  they  real 

they  wanted  to  live  in  a  p 

where  winter  came  to  sunu 

I  wanted  to  see  where* 

water  comes  from,  so  I  hitc 

a  helicopter  ride  with  Cathe 

Foley.  We  flew  northeast  ab 

the    lakes — Saguaro,    Apa 

Roosevelt — that  store  wata 

Phoenix.  Then  we  flew  1 

over  the  expanding  city,  ah 

the  tile  roofs  and  pools  and 

community     called     Founi 

Hills,  with  its  500-foot  f< 

tain — said    to    be    the    wo 

tallest — which  spouted  while  we  hovered  nearby. 

Swimming  pools  and  spurting  fountains  are 

travagances  critics  decry  about  modern  life  in  the 

West.  I've  even  been  one  of  those  critics.  Still,  yoi 

notice  that  people  seldom  condemn  Detroit,  say\ 

requiring  heat  in  the  winter.  There  is  something 

cific  about  water  that  excites  desire  and  envy. 

After  the  helicopter  ride,  I  went  to  Arizona  I 
where,  decades  ago,  Phoenicians  had  danced  by 
canalside.  Here,  to  honor  its  centennial,  the  Salt  E 
Project  has  built  a  postmodern  water  temple, 
trees  and  terraces.  On  a  hot  afternoon,  cooling  rrr 
in  the  mist  made  me  remember  that,  in  a  dry  land, 
ter  is  power  and  profit  but  also  grace.  I  would  1 
given  anything  if  John  W.  Swilling  had  been  then 
Arizona  Falls,  56th  St.  and  Indian  School  Rd.  Tlie  I 
of  Water  exhibit  runs  through  December  at  the  Ph 
Museum  of  History,  105  X.  Fifth  St.;  (602)  253-2734 


Early  Phoenicians 
gathered  alongside 
Arizona  Falls. 
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1.  Three  rows  of  luxury  seating  2.  Heated*  second-row  bucket  seats  that  r 
Seat  Video'7  entertainment  system  with  5.1  Digital  Surround  Sound*  Power  liftgate*  Easy  step-in  h 
Supplemental  side  curtain  air  bags**  in  all  three  rows  Fold-flat  cargo  floor  3.  I 
map  display*  4.  3.5  liter  250  hp  V6  with  AutoStick  5.  All-Wheel  Drive*  7/70  Powertrain  Limited  Warr 
Introducing  the  fir 
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Easy  Lock'"  Blades 

Blades  and  blade  irons  slide  and  lock 
into  place  for  quick,  tool-free 
assembly  and  fast  installation. 


Long  regarded  the  finest  ceiling  fans 


available,  Hunter  fans  are  known  for  silent, 


steady,  worry-free  performance.  Of  course, 


V-  %/ 

<  Hunter's  famous  limited  Lifetime 

Motor  Warranty  is  backed  by  the  only 

company  with  over  776  years  in  the  fan 

business.  So  you  get  peace  of  mind 

with  every  purchase. 


AirMax* motor  available  on  most  models 
WobbleFree~  canopy  and  Easy  Lock"  features 
available  on  select  models. 


every  Hunter  fan  also  features  superb  styling 


and  our  lifetime  limited  motor  warranty 


Choose  the  only  ceiling  fan  that  offers 


you  everything  you  want,  without  the  things 


you  don't.  Choose  Hunter. 


1-8C"1-4HUNTER 

©  20i  3  Hunter  Fan  Company 
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|»ee  the  Complete  Selection  of  Over  250  Hunter  Fans,  Visit  Us  Online  at  www.hunterfan.com 
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Tfe  [my est  capacity  washer  and  dryer  on  the  market, 
dnd  a  good  excuse  to  buy  more  clothes. 
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\  Total  Capacity,  Energy  Efficiency  and  Noise  Reduction.* 

r  testing  proves  the  new  LG  Tromm  Washer  and  Dryer  outperform  all  other  premium 
oading  systems  in  several  major  categories  -  including  capacity,  energy  efficiency 
jiet  operation.  Which  means  your  only  concern  is  finding  enough  clothes  to  fill  them. 
Dre  information  on  the  full  line  of  innovative  LG  products,  visit  www.LGappliances.com. 
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screen  to  block  your  view  from  what  really  matters, 
letting  in  40%  more  light  ano  40%  more  of  life.  after  all, 
it's  not  just  home  improvement,  it's  life  improvement.™ 
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Start  the  stampede 

When  it  comes  to  desserts,  I'm  usually  a  pie  person. 
But  special  occasions  seem  to  call  for  a  cake,  espe- 
cially one  that's  homemade.  And  especially  when 
it's  German  chocolate — or  so  I  thought. 

When  we  were  developing  recipes  for  this  issue's  cake 
story,  I  noticed  that  traffic  to  the  test  kitchen  picked  up  con- 
siderably. After  our  food  writers  and  editors  taste  each 
dish,  it's  first  come,  first  served  for  the  rest  of  the  staff,  so  it 
pays  to  hurry  when  you  smell  something  good.  Word  went 
around  the  office  fast  each  time  a  cake  appeared,  and  I 
watched  the  magazine's  staff  head  down  the  hall  for  a  cov- 
eted piece.  When  someone  first  spotted  chocolate,  it  be- 
came a  stampede. 

The  cakes  from  our  test  kitchen  were  so  much  better  than 
anything  I'd  ever  made  that  I  vowed  to  bake  one  myself  for 
the  next  big  family  birthday,  graduation,  or  shower.  And  this 
time  it  won't  be  German  chocolate.  After  tasting  (more  than 
once!)  every  recipe  that  made  it  to  our  finish  line,  toffee 
crunch  is  now  my  all-time  favorite.  But  judging  from  the  sat- 
isfied smiles  of  other  tasters,  each  cake  got  its  share  of  votes 
for  "best  of  all." 

Our  testing  also  proved  you  don't  have  to  be  a  pro  to  get 
results  worthy  of  a  special  occasion.  Even  if  your  past  efforts, 
like  mine,  have  been  lopsided  or  the  frosting  has  misbe- 
haved, take  heart.  We've  included  a  step-by-step  guide  to 
making  a  beautiful  cake  you'll  be  proud  to  serve.  The  story 
begins  on  page  106. 
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FOLLOW  THE  SCENT  TO  A  PLACE  ONLY  YOU  CAN  IMAGINE, 
WHERE  FANTASIES  BECOME  INTRIGUING  POSSIBILITIES. 


*  Yankee  Home  Classics  take  you  there  in  sophisticated  style  with  ten 
alluring  fragrances.  -Experience  the  intriguing  possibilities  today!  Find  these  and  other 
gifts  at  all  Yankee  Candle  stores  and  participating  Yankee  Candle  retailers.  For  a  location 
ou  or  to  request  a  catalog,  call  877.294.4658  or  visit  yankeecandle.com/SLSM03 
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s  a  registered  trademark,  and  Home  Classics "  is  a  trademark  of  The  Yankee  Candle  Company,  Inc. 


Wliere  will  our  scents  i 


OPEN   HOUSE  ■  LETTERS  FROM   OUR   READERS 


Grand  touring  in  the  West 

In  the  April  "From  the  Editor,"  you 
asked  for  stories  about  once-in-a-life- 
time  road  trips  through  the  West.  Last 
summer,  my  husband  and  I  with  our 
kids,  then  ages  11  and  15,  took  a  three- 
week  driving  trip — our  Grand  Tour  of 
National  Parks  of  the  West.  Before  we 
started,  I  put  together  a  notebook  of  in- 
formation on  the  parks,  including 
many  Sunset  articles. 

We  traveled  over  4,000  miles  to- 
gether and  visited  10  national  parks 
and  monuments.  We  saw  magnificent 
sites,  endured  bouts  of  car  claustro- 
phobia, and  encountered  extremes  of 
weather.  We  camped  some,  mostly 
stayed  in  hotels,  attended  as  many 
ranger  talks  as  I  could  drag  the  family 
to,  and  tried  to  immerse  ourselves  in 
the  unique  flavor  of  each  place  we 
visited.  We  came  away  with  a  shared 
experience  none  of  us  will  ever  forget. 
— Karen  Rasmussen 
Kirkland,  WA 

Wrap  parties  are  hits 

I  know  the  usual  advice  is  to  not  try 
new  recipes  out  when  you  are  having 
company,  but  I  couldn't  resist  when 
I  read  "Wrap  Party"  (February,  page 
86).  I  showed  my  husband,  and  he 
immediately  started  inviting  people! 

One  of  our  invited  friends  thought 
we  were  a  bit  crazy  making  dumplings 
and  wontons  when  we  could  just  buy 
them  in  the  freezer  section  of  the  gro- 
cery store,  but  she  got  into  the  spirit  of 
the  evening.  The  directions  were  so 
thorough  that  the  evening  went  off 
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without  a  hitch.  I  can't  remember  the 
last  time  I  had  such  fun  playing  with 
and  eating  food! 

P.S.  The  party  was  so  successful  that 
I  tried  it  a  second  time  for  a  50th  wed- 
ding celebration.  Everyone  loved  the 
dumplings  so  much  we  barely  had 
room  left  for  the  wonton  soup. 

— Donna  Powers 
Calgary,  Canada 

Salmon  prompt  celebration 
and  discussion 

Thank  you  for  the  sensitive  story  on 
the  Copper  River  salmon  ("Running 
Wild,"  March,  page  94).  Cordova  is  a 
wonderful  town,  and  the  surrounding 
magnificent  Alaskan  wilderness  is  vital 
to  the  return  of  the  wild  salmon  every 
year.  The  town  is  having  a  Copper 
River  Wild  Salmon  Festival,  June  6 
through  8,  that  will  feature  a  Salmon 
Food  Faire,  a  Salmon  Run,  and 
Salmon  Jam  music  festival.  Come  see 
us!  Check  out  www.cordovachamber.com 

— Carol  Hoover 
Cordova,  AK 

I  was  surprised  that  Sunset  would  use 
such  a  high  level  of  guilt  to  make  the 
point  about  buying  wild  vs.  farmed 
salmon.  On  page  95  I  am  told  that 
"Copper  River  king  salmon  commands 
more  than  $20  per  pound  at  the  mar- 
ket." Yet  on  page  97,  I  am  told  that,  as 
one  of  the  consumers  attracted  to 
cheaper  farmed  salmon,  my  unwilling- 
ness to  pay  more  for  quality  wild 
salmon  will  put  fishermen  out  of  busi- 
ness. Then,  I  am  invited  to  choose 
Alaskan  salmon  because  it  "ensures  a 
guilt-free,  pleasurable  meal." 

I  appreciate  articles  meant  to  inform 
and  instruct,  but  would  welcome  a  less 
guilt-laden  approach. 

—Pamela  A.  Metcalf 
Fremont,  CA 

Send  letters  to  Open  House,  Sunset  Mag- 
azine, 80  Willow  Rd.,  Menlo  Park,  CA 
94025;  fax  them  to  (650)  327-7537;  or 
email  openhouse@sunset.com.  Include  your 
full  name,  hometown,  and  daytime,  telephone 
number. 


ONLINE  NEWS 

www.sunset.com 


Readers  can  get  even  more  great 
Sunset  ideas  online.  Just  enter  the  Web 
addresses  listed  here  into  your  browser's , 
search  bar.  June's  access  code  for  news 
stand  buyers  is  BIRDBATH. 


Take  the  party  outside 

Turn  your  patio  into  party  central  with 
easy  menus  to  make  or  serve  outdoors 
and  lighting  to  set  the  mood. 
www.sunset.com/outdoors 

Itineraries  to  go 

You  can  pack  a  lot  of  fun  into  a  three-day 
weekend  if  you  know  just  where  to  go  and  I 
what  to  do.  Sunset  does  the  groundwork 
for  you  in  our  guides  to  Las  Vegas,  Napa 
Valley,  Sedona,  Waikiki,  San  Francisco, 
Cabo,  Seattle,  and  beyond. 
www.sunset.com/weekends 

Warm- 
weather 
wreaths 

It's  simple  and 

satisfying  to  tie 

fresh  herbs 

and  flowers 

into  aromatic 

wreaths.  The 

secret?  A  wreath  jig  you  can  make  yourself. 

www.sunset.com/wreaths 

Giant  burgers  on  the  grill 

Forget  the  spatula — you'll  need  two  cookie 
sheets  to  flip  this  monster  burger.  Choose 
the  Mexican  or  Greek  version  and  serve 
with  tasty  toppings  on  a  wheel  of  grilled 
sourdough,  www.sunset.com/burger 

Subscribe  online 

Renew  your  subscription,  give  Sunset, 
or  update  your  account  online. 
Go  to  www.sunset.com  and  click  on 
"Subscriber  services." 
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Zen  Golf:  Mastering  the  Mental  Game:  $  13 


bucket  of  balls:  $5 
bucket  of  balls:  $5 


no  one  rushing  your  swing:  priceless 


there  are  some  things  money  can't  buy.  for  everything  else  there's  MasterCard* 


MasterCard 


Dancing 
in  the  air 

Suspended  by  rock-climbing 
rope  from  vertical  rock  faces 
and  manmade  structures,  the 
seven  dancers  of  Oakland, 
California-based  Project  Ban- 
daloop  are  small  in  number  but 
big  on  spectacle.  Project  Banda- 
loop,  its  name  plucked  from  a 
Tom  Robbins  novel,  isn't  the 
only  troupe  combining  dance 
with  rock-climbing  techniques — 
San  Francisco's  Zaccho  (www. 
zaccho.org)  and  others  also  use 
aerial  movement  and  suspen- 
sion. But  Bandaloop  takes  it 
to  new  heights,  swirling  across 
such  dramatic  backdrops  as 
Yosemite  National  Park's  El 
Capitan  and  Seattle's  Space 
Needle.  The  group  performs 
throughout  the  year,  including 
this  month  at  an  indoor  show 
in  Oakland  (June  5-8)  and 
at  Vista360°  Mountain  Festival 
in  Jackson  Hole,  Wyoming 
(June  19-22;  www.vista360.org). 
For  more  information  about  Project 
Bandaloop:  www  .projectbandaloop . 
org  or  (510)  451-5667. 

— Harriot  Manley 
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Due  to  their  size  and  lack  of  disposable  income,  whales  are  unable  to  take  advantage  of  Alaska  Airlines  service  to  Mexico.  Not  only 
are  they  missing  out  on  our  choice  ot  six  destinations,  but  also  on  complete  trip  planning  by  our  Alaska  Airlines  Vacations  experts. 
You,  however,  can  head  to  alaskaair.com  and  plan  and  purchase  your  perfect  Mexico  getaway  in  just  a  few  clicks.  Or  just  call  i 
Alaska  Airlines  Vacations  at  1-800-468-2248.  On  the  positive  side,  whales  are  able  to  shoot  water  out  of  the  tops  of  their  heads, 
GUIDED  B     Y  THE  SPIRIT  OF  A      L      A      S      K      A. 
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Cancun 

from  $133 


Ixtapa/Zihuatanejo 
from  $171 


Los  Cabos 
from  $200 


Manzanillo 
from  $271 


Mazatlan 
from  $172 


Puerto  Vallarta  11 
from  $162 


Priced  include  four  nu/ht.>  hotel  and  airport-hotel  transfer*.  Airfare  not  included. 


Prices  are  per  person  based  on  double  occupancy  and  purchase  of  an  Alaska  Airlines  Vacations  package.  Prices  do  not  include 

airfare  but  do  include  4  nights  hotel  accommodations  and  airport-hotel  transfers.  Above  land-only  prices  are  based  on  travel 

through  December  18th,  2003  for  off-peak  time  periods  at  lead-in  properties.  Packages  require  the  purchase  of  round-trip  airfare  on 

Alaska  Airlines:  taxes,  fees,  and  other  restrictions  apply.  Prices  are  subject  to  change.  All  terms  of  Alaska  Airlines  Vacations  apply- 
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Think  pink 

Admit  it:  you've  drunk  it.  This  year  marks 
the  30th  anniversary  of  the  invention  of 
white  Zinfandel  by  Bob  Trinchero  at  Sutter 
FRESH      Home  Winery  in  Napa  Valley. 
IDEA  Soon  sweet  white  Zin  "just 

6  exploded,"  Trinchero  says.  "In  1980,  we 
had  trucks  lined  up  down  the  highway."  His 
innovation  spawned  imitators — and  it  led 
legions  of  novice  drinkers  into  the  world 
wine.  Here  are  five  ways  to  be  pretty  in  pink 
I  Make  a  baby-pink  sorbet  (pictured):  stir 
wine  with  sugar  to  taste  over  loi 
sugar  is  dissolved;  chill  until  cold 
freeze  in  an  ice  cream  maker.  2  Use  it 
in  a  gelatin  dessert  with  berries.  3  Poach 
pears  or  peaches  in  it.  4  Pair  it  with  fiery 
curries  or  stir-friesv  5  Pay  homage  to  its 
70s  roots  by  using  it  in  a  wine  cooler. 

— Kate  Washington 
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Buffalo  Bill 
rides  again 

In  the  1 880s,  Buffalo 
Bill's  Wild  West  show 
permanently  etched 
a  romantic  image  of 
the  American  frontier 
into  the  public's  imagi- 
nation. Now  the  show 
is  back  as  Buffalo  Bill 
Days,  commemorating 
the  1 1 0th  anniversary 
of  the  historic  Sheridan 
Inn.  The  Wyoming  hotel 
was  frequented  by  Bill 
himself,  who  reviewed 
auditioning  acts  from 
its  front  porch.  Festivi- 
ties include  an  authen- 
tic cross-country  Pony 
Express  mail  delivery, 
a  kickoff  parade  with 
horse-drawn  wagons, 
a  birthday  barbecue 
party,  re-created  show 
auditions  like  those 
Bill  held,  and  Great 
American  Wild  West 
Show  performances. 
Annie,  get  your  gun. 
Jun  20-22;  most  activi- 
ties are  free,  auditions 
$12,  Wild  West  Show 
$15.  Event  locations: 
wvsw.sheridaninn.com 
or  (307)  674-2178. 

— James  Boone 


Turnaround  artists 

We  all  know  life  has  its  ups  and  downs.  For  Dan  Horenberger  of  Brass  Ring  Entertainmei 
they're  a  daily  occurrence.  Along  with  his  staff  of  woodworkers,  metalworkers,  mechanics 
and  painters,  he  restores  antique  carousels,  including  the  San  Francisco  Zoo's  1921  Dentzc 
Current  projects  include  restorations  in  Kennewick,  Washington,  and  Berkeley's  Tilde 
Park.  The  animals  are  the  best  things  about  the  carousels.  Here  are  his  favorites. 
BEST  where:  Santa  Monica  Pier  carousel:  1922  Philadelphia  Toboggan 

CAROUSELS     Company  critter:  "One  sweet-faced  horse  has  embellishments 
carved  like  a  giant  butterfly  in  its  side."  where:  Columbia  Park,  Kennewick,  WA 
carousel:  1910  Carmel  critter:  Spectacularly  carved  armored  horses.  "One  has  its 
head  up,  a  'stargazer,'  with  a  saddle  carved  like  the  wings  of  a  mythical  creature." 
where:  Rawhide  Wild  West  Town,  Scottsdale,  AZ  carousel:  1880  Armitage  Herschell 
steam-powered  model,  salvaged  from  a  barn  in  the  middle  of  the  Mojave  Desert.  "We 
shook  the  scorpions  off  and  brought  it  home  and  got  to  work."  critter:  "Four  dapple- 
gray  horses,  with  fancy  filigree  painted  on  their  saddle  blankets."  — Harriot  Manky 
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There  is  a  difference  between  a  home 
and  a  home  of  distinction. 
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Presenting  CENTURY  21"  Fine  Homes  &  Estates?1  An  elite  network  of 
highly  qualified  professionals  who  understand  the  unique  requirements  of 
the  discerning  buyer  and  seller.  So,  while  CENTURY  2 1  Fine  Homes  & 
Estates  offices  cannot  promise  an  ornate  column  on  the  front  lawn,  you  can 
expect  our  sales  professionals  to  deliver  an  exemplary  level  ot  expertise, 
service  and  results  in  over  30  countries.  To  locate  a  CENTURY  21  Fine 
Homes  &  Estates  office  near  you,  visit  us  at  century21.com/luxuryhomes. 
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Kick  off  sum- 
by  pairing  peo 
with  chert 


Flippers 
and  fins 

When  you're  boating, 
it's  a  thrill  to  see  dol- 
phins skimming  along- 
side a  wake.  But  an 
added  surprise  is  seeing 
flying  fish  shooting  out 
of  the  waves  just  ahead 
of  them.  Take  a  dolphin- 
viewing  cruise — and 
cross  your  fingers. 

Prime  dolphin  tours 
are  offered  in: 

SOUTHERN  CALIFORNIA 

Ventura  and  Oxnard: 

Island  Packers,  www. 
islandpackers.com  or 
(805)642-1393. 

Santa  Barbara: 

Condor  Cruises,  www. 
condorcruises.com  or 
(805)  963-3564. 

HAWAII 

Kailua-Kona,  Big 
Island:  Dolphin 
Discoveries,  www. 
dolphindiscoveries.com 
or  (808)  322-8000. 

Wai'anae,  Oahu:  Wild 
Side  Specialty  Tours, 
www.sailhawaii.com  or 
(808)  306-7273. 

— David  Lukas 


Picnic  with  peonies 

There's  nothing  more  evocative  of  summer  than  a  generous  handful  of  the  season's  fill 

cherries,  especially  when  paired  with  cream-colored  peonies.  We  used  'Rainier'  cherrin 

with  fragrant  'Festiva  Maxima'  peonies,  but  you  can  use  any  combination  of  cherries 

EASY  and  peonies,  such  as  deeper  pink  peonies 

ARRANGEMENT     wjtj1  shiny ,  dark  red  'Bing'  cherries . 

If  you  don't  have  any  cherry  trees  in  your  neighborhood, 

get  chummy  with  a  grower  at  a  farmers'  market.  1  Immerse 

the  cherry  and  peony  stems  in  a  bucket  of  water,  and  cut 

their  stems  on  a  diagonal.  Cut  the  peonies  to  slightly  different 

lengths  of  14-18  inches,  depending  on  the  height  of  your  jar. 

Remove  any  foliage  that  will  fall  below  the  vase's  waterline. 

2  Arrange  the  cherry  branches  in  an  upside-down  triangle 

shape  in  the  glass  jar,  crisscrossing  at  the  bottom  to  make  a  structure  that  will  help  hoi 

the  peonies  in  place.  3  Tuck  in  the  peonies  among  the  branches,  allowing  fruit  and 

leaves  to  peek  through  the  petals.  — Ariella  Chezar,  www.ariellaflowers.com 


WHAT  YOU'LL   NEED 

4  or  5  18-inch-long 
cherry  branches  with 
leaves  and  fruit  attach* 

6  or  7  stems  peonies 

pruning  shears 

8-  to  10-inch-tall  wide- 
mouthed  glass  jar 
(one  for  canning  fruit 
works  great) 
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toyota.com 


ALL  THIS  AND  CHANGE  BACK  FROM  YOUR  $20,000.* 


V?  DRIVER-SIDE  POWER  SEAT 


TILT  STEERING  WHEEL 


$  STARTING  AT  $19,530" 


6-SPEAKER  STEREO/1 


Jf  STANDARD  A/C 


j^f^WWB^ 


CJ 


24/33  MPG* 


i  Y  LAK  makes  me  look  like  a  shopping  genius.  All  these  bells  and  whistles  for  far  less  than  I  ever  expected  to  spend  on  a  LAIYIKY. 


©2003  Toyota  Motor  Sales,  U.S.A.,  Inc. "  Starting  at  MSRP  includes  delivery,  processing  and  handling  tee.  Excludes  taxes,  license,  title  and  other  available  or  regionally  rehired  equipment. 
Actual  dealer  price  may  vary. '  '2003  EPA -estimated  24  city/33  highway  mpg  for  Camry  4-cylinder  manual  transmission.  Actual  mileage  may  vary. 
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Travel 
green 

The  Better  World  Club, 

based  in  Portland, 
is  a  new  nationwide 
emergency  roadside 
assistance  program 
(like  AAA)  that  not 
only  can  arrange  eco- 
tour  vacations  and 
discounts  for  renting 
hybrid  and  electric 
cars,  but  also  offers 
a  roadside  bicycle 
assistance  program — 
the  first  of  its  kind  in 
the  United  States.  Bike 
or  auto  memberships 
from  $50  per  year; 
both  from  $65.  www. 
betterworldclub.  com 
or  (866)  304-7540. 

— Abigail  Peterson 

Shop  green 

Green  Home  (www. 
greenhome.com)  is 
an  online  store  that 
sells  a  wide  range  of 
environmentally  friendly 
alternatives  for  every- 
day needs,  including 
products  for  home 
furnishing,  personal 
care,  apparel,  home 
improvement,  safety, 
and  gardening. 

—Peter  O.  Whiteley 


Easy  stamp  projects 

Designers  Eve  Billig  and  Lesley  Hathaway  suggest  using 
stamps  to  create  individualized  stationery.  Vary  the  ink  and I 
paper  colors  to  create  a  range  of  looks. 

Letter  perfect  * 

Add  graphic  punch  to  simple  items  with  a  personalized  stam|i; 
Getting  them  made  is  easy;  just  take  a  black-and-white  laser^ 
copy  of  the  design  you  want  to  most  copy  stores. 

« Polka-dot  party 

Stamps  can  be  used  to  create  a  cohesive  look  at  a  party. 
Here,  a  single  dot  stamp  is  used  to  create  invitations,  gift  wraj 
coasters,  menu  cards,  and  place  cards. 


Stylish  stationery 

On  a  day  in  May  in  2001,  San  Francisco-based  designers 
Eve  Billig  and  Lesley  Hathaway  formed  their  own  firm, 
aptly  called  A  Day  in  May  Design.  Their  love  of  typography 
QUICK  IS  translated  into  fresh  and  sophisticated 

PROJECT      custom  invitations  that  combine  an  age- 
old  technique — letterpress  printing — with  a  modern 
look.  Billig  and  Hathaway  are  currently  working  on  a 
new  retail  line  of  monogrammed  stationery  and  party 
goods.  Can't  wait?  The  designers  suggest  the  above  techniques 
for  creating  your  own  designs  at  home,  www.adayinmay.com  or  (415)  614-0005.  —Jil 


Pete, 


22        SUNSET 


D 


igital  marries  da  Vinci. 


:hnology  and  art  become  one  in  the  new  GE  Profile  Harmony'" 
ndry  pair.  The  washer  "talks"  to  the  dryer  for  perfect  clothes 
B.  It  holds  up  to  24  towels  or  50  T-shirts  and  automatically  treats 
different  stains  at  the  touch  of  a  button. 


The  dryer  has  a  unique  computer-controlled  heating  system. 
It  minimizes  wrinkles  and  keeps  clothes  new,  longer.  In  short, 
the  Harmony  washer  and  dryer  do  everything  for  laundry 
except  fold  it.  But  we're  working  on  that. 


\E  Profile 

Appiiances.com 


imagination  at  work 


THE    SUNSET    STRIP 

Best  free 
public  gardens 

Gather  inspiration  gratis  and 
save  your  cash  for  plants. 

WALNUT  CREEK,   CA 

The  Gardens  at 
Heather  Farm 

the  plot:  More  than  20  gardens 
demonstrate  such  concepts  as 
water  conservation  and  pest 
management. 

the  dirt:  With  1 ,000  roses,  the 
spectacular  Cowden  Rose  Garden 
has  bushes  in  bloom  through 
October.  1540  Marchbanks  Dr.; 
(925)947-1678. 

BELLEVUE,    WA 

Bellevue  Botanical  Garden 
the  plot:  Exceptional  displays 
and  a  reserve  set  on  36  acres. 
the  dirt:  Don't  miss  the  stun- 
ning border  maintained  by  the 
Northwest  Perennial  Alliance. 
72007  Main  St.;  (425)  452-2750. 

CLAREMONT,  CA 

Rancho  Santa  Ana 
Botanic  Garden 

the  plot  California  native  plants 
growing  on  86  acres  mimic  the 
state's  natural  settings. 
the  dirt:  Be  sure  to  see  the  Cali- 
fornia Cultivar  Garden  for  residen- 
tial ideas.  7500  North  College 
Ave.;  [909)  625-8767. 

LAS  VEGAS 

Desert  Demonstration 
Gardens 

the  plot:  Themed,  native-plant 
gardens  emphasize  the  impor- 
tance of  responsible  water  use. 
the  dirt:  Expert  consultation 
and  literature  on  gardening  in  one 
of  the  West's  toughest  climate 
zones.  3707  West  Ma  Dr.;  (702) 
258-3205.  —Julie  Chai 


Placerville's  annua:! 
wheelbarrow  race    j 
rolls  through  the 
El  Dorado  County 
Fairgrounds. 


TIPS    &    TRIPS 

Northern  California  in  June 

■  placerville  Race 
a  wheelbarrow  Looking 
for  a  change  from  10K 
runs?  Think  wheel- 
barrows. On  June  15, 
runners  will  take  on 
train  trestles,  steep 
hills,  and  mud  puddles 
while  pushing  ore-filled 
wheelbarrows  in  the  an- 
nual John  M.  Studebaker 
Championship  Wheelbarrow 

Race.  Founded  in  1939,  the  race  is  named  for  the  auto  magnate, 
who  started  his  career  making  wheelbarrows  for  miners  in  Plac- 
erville. "It's  a  great  show,"  says  two-time  champ  Brian  Veerkamp, 
who  plans  to  compete  again  this  year.  His  secret?  "A  month  be- 
fore the  race,  I  start  pushing  a  wheelbarrow  around,"  Veerkamp  says.  El  Dorado  Com 
Fairgrounds,  100  Placerville  Dr.;  (530)  621-5860.  m  marin  county  Go  for  a  hike 
Trails  are  beckoning,  and  one  of  the  most  scenic — and  undiscovered — is  Owl  Trail  in 
Marin.  Accessible  from  the  Muir  Beach  Overlook,  the  short,  mostly  easy  path  offers 
panoramic  ocean  views  and  a  chance  to  see  wildlife.  A  mile  or  so  in,  you'll  come  to 
Slide  Ranch  (415/381-6155),  where  you  can  watch  goats  and  chickens  roam  the  b 

yard.  Continue  another  3U  mile  (the  last 
stretch  is  steep)  to  the  ocean  and  a  secludi 
beach,  or  bring  a  picnic  and  refuel  at  the 
overlook.  Wear  long  pants  to  protect  you 
legs  from  the  surrounding  chaparral.  Trai 
head  is  at  Muir  Beach  Overlook  on  State  1  in 
Marin.  ■  san  francisco  Enjoy  your 
last  supper  Italian  cooking  was  never 
this  good  at  home,  even  for  many  Italian 
The  Last  Supper  Club  offers  real  fettuc- 
cine  Alfredo  (plenty  of  Parmigiano- 
Reggiano  but  no  cream),  homemade 
ravioli,  pizzaiolo  (grilled  flatiron  steak),  ani 
good,  inexpensive  wines  from  all  over  th 
boot.  A  great  addition  to  the  Mission  Di 
trict.  Dinner  nightly,  brunch  11-3  Sot-Sum 
entrees  $12-$16.  1199  Valencia  St.;  (415)  69 
1199.  — Kristine  M.  Carber,  Sara  Schneider 


EX.T21 


AROUND  THE  STATE 

Check  the  numbers 

As  you  cruise  the  freeways  this  summer, 
you'll  notice  new  numbers  posted  on  many 
interchange  and  exit  signs.  Other  states 
have  been  using  a  mileage-based  exit- 
numbering  system  for  years,  but  California 
only  decided  to  follow  suit  last  year.  The 
signs  show  your  dis- 
tance in  miles  from  the 
highway's  western  or 
southern  terminus. 
(Outside  of  California, 
exit  numbers  show 
how  far  you  are  from 
western  or  southern  state  lines.)  So  far,  the 
addition  of  exit  numbering  has  been  scat- 
tered from  one  end  of  California  to  the  other, 
but  the  new  signage  is  filling  in  fast.  Caltrans 
expects  to  complete  the  $20  million  to  $30 
million  renumbering  job  over  the  next  four 
years.  Visit  www.dot.ca.gov/hq/traffops/ 
signtech/calnexus/  for  more  information. 

— Jim  McCausland 


Sea  World 

Drive/ 
Tecolote 

NEXT  EXIT 
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Cyclists  on  Bridgeway 

whiz  past  Casa 

Madrona  Hotel  &  Spa.     _ 
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Secret  Sausalito 

Surprise-filled  walks  reveal  three  different  sides 
of  Marin  County's  most  scenic  town 

By  Amy  McConnell  ■  Photographs  by  Catherine  Karnow 


Phil  Frank  is  known  for  writing 
the  "Farley"  comic  strip  for  the 
San  Francisco  Chronicle.  But  he  got 
his  start  exploring  the  goings-on  of 
Sausalito.  Among  his  piles  of  sketches 
is  a  drawing  in  which  a  blockhead- 
looking  character  by  the  name  of 
Arthur  "Art"  Colony  announces  his  in- 


1 
0                                      0.5  mi 

r* 

# 

CD 

„  Harbor  Dr.      ' 

Marinship  Way^-:  ,» 

■> 

'I»Arques  School  of 
.«'  Wooden  Boatbuilding 

MARINSHlj- •« 

PAB,<  J^-(WALK  l) 

Bay  Model  ■  5 
\  UbertySNpW    'Me-acT™^ 


'-.  Water  Street  Company 

•Hardware  and  Supplies 

Wilmer  Studioi 


Sushi  Rani 

Caledonia  St-., 


-(walk  2) 


Casa  Madrona: 
Hotel  &  Spai 

No  Name  Bar* 


SP 


*  <$& (walks) 

Valhalla      .,«»£      ,  S~ 

Restaurant ,-'       Hearst  Castle 


Ferry  terminal 


Second  St. 


foundation 


San  Francisco  Bay 
S.  Alexander  Ave. 


to  Golden 
Gate  Bridge 

/ 


tendon  to  run  for  city  council.  His  cam- 
paign slogan:  "Where  is  Art  Colony?" 

Frank  laughs  when  asked  what  in- 
spired that.  "I  came  up  with  Art 
Colony  because  everyone  always  asks, 
'Where  is  this  art  colony?'  as  if  there 
were  a  big  tourist  attraction  here 
clearly  marked  with  a  sign  saying  'art 
colony.'  The  other  question  people  al- 
ways ask  is,  'Why  are  there  elephants 
in  the  downtown  park?' " 

The  artist  community  is  spread 
throughout  the  town.  And  the  sculpted 
elephants?  Frank  shrugs:  "Why  not?" 

That  blend  of  art  and  whimsy  epit- 
omizes both  Frank  and  his  hometown. 
Sausalito  is  a  place  that  everyone 
thinks  they  know — they  know  its 
views,  its  tourist  shops,  its  summer- 
weekend  crowds.  But  in  his  role  on 
the  board  of  the  Sausalito  Historical 
Society,  Frank  spends  time  lecturing 
and  "noodling  around,  finding  stuff" 
to  celebrate  Sausalito's  hidden  cor- 
ners. "Locals  tend  to  surrender  the 
town — especially  the  crowded  down- 
town— to  tourists,"  Frank  says.  "It's  as 
if  you  have  to  get  them  to  rediscover 
Sausalito." 

If,  like  the  locals,  you  need  to  be  re- 
minded what  a  special  place  Sausalito 
is,  here  are  three  walks  that  will 
do  the  job.  Each  offers  unexpected  plea- 
sures— a  boatbuilding  school,  a  side- 
walk cafe,  a  hidden  bay  view.  Taken 
together  they  give  you  a  good  idea  of 
what  makes  Sausalito  so  special. 
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wake  up  and  drive 


Boatbuilder  F 

Darr  (far  left)  at  Arqi 

School;  waterfn 

park;  mosaic  i 

by  Jean  Varc 


dropped  off,  there  was  a  surplus! 
affordable    housing    here,    so    m.i 
artists  were  drawn  by  cheap  rent  ;  j 
the  cosmopolitan  feel  of  Sausalito. 
A  bit  further  south  is  the  Bay  Mrtl 


Bridleway; 
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WALK  ONE 

Maritime  meandering 

Sausalito's  earlier  incarnation  was  as  a 
fishing  port,  and  although  you  wouldn't 
know  it  by  visiting  the  bayside  Bridge- 
way  street,  it's  still  very  much  a  port 
town.  Just  1  mile  north  of  downtown, 
you  can  wander  along  the  waterfront 
past  marinas,  docks,  houseboat  commu- 
nities, and  working  boatyards. 

Perhaps  the  most  unusual  sight 
along  this  walk  is  the  Arques  School  of 
Traditional  Wooden  Boatbuilding  (open 
Tue-Sat;  Road  Three,  off  Harbor  Dr.; 
www.arqueschl.org  or  415/331-7134).  Es- 
tablished in  1996  to  teach  skilled  ap- 
prentices, the  school  also  offers  Satur- 
day workshops  for  beginners.  The 
process  is  both  fascinating  and  beauti- 
ful: as  the  school's  founder,  Robert 
Darr,  says,  "It's  hard  to  find  any  other 
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branch  of  woodworking  that's  nearly 
as  creative.  The  boats  are  like  sculp- 
tures." Between  noon  and  1  P.M.  Tues- 
day through  Saturday,  you  can  stop  in 
to  watch  students  casting,  bronzing, 
and  lofting.  Or  peek  through  a  port- 
hole anytime. 

The  Arques  School  is  in  the  heart  of 
one  of  the  town's  largest  houseboat 
communities.  Because  all  of  the  docks 
cross  public  tidelands,  you're  welcome 
to  wander  around  these  floating  neigh- 
borhoods, checking  out  the  sometimes 
eccentric  designs — look  for  die  floating 
Taj  Mahal. 

Just  south  of  the  boatbuilding  school, 
stop  at  Marinship  Park  for  a  look  at  the 
colorful  mosaic  mural  by  the  late 
painter  Jean  Varda,  one  of  the  many 
artists  who  settled  here  after  the  war. 
Around  1946,  after  wartime  industries 


spi.iisace.army.mil/bmvc/  or  415/332-38 
Best  known  for  its  hydraulic  modei 
the  San  Francisco  Bay  and  del 
reproduction  that  spans  IV2  acres  < 
includes  replicas  of  the  area's  ship  cq 
nels,  rivers,  creeks,  and  sloughs 
Bay  Model  also  has  a  small  mus 
that  provides  a  fascinating  primer 
Sausalito's    shipbuilding   role    dur 
World   War   II.   The   building  it! 
was  constructed  in  1942  as  part  oft 
Marinship  complex,  a  facility  crea 
for  the  manufacturing  of  Liberty  S 
and  T2  tankers.  Between  1942  and 
a  total  of  93  ships  were  churned  1 
here — roughly  one  every  three  we« 
Exhibits    bring    the    wartime    era 
life  and  explain  why  the  boatbuil 
culture  here  is  still  so  entrenched. 

As  you  continue  toward  downto 
stop  for  a  rest  at  Schoonmaker  Be; 
(at  the  end  of  Liberty  Ship  Way)  and  lui 
at  the  Waterfront  Cafe  (85  Liberty  {. 
Way;  415/332-5625). 

Note:  The  Bay  Model  Visitor  Cer  | 
sells  an  aerial-view  map  of  Sausalito  ( 
that's  useful  for  this  walk. 
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WALK  TWO 

Sausalito's  friendliest  street 

The  few  nonlocals  who  venture  to 
Caledonia  Street  most  often  end  up  at 
Sushi  Ran  (107  Caledonia  St.;  415/332- 
3620),  considered  by  many  to  be  the 
Bay  Area's  best  sushi  restaurant.  And  to 
be  fair,  that's  a  good  enough  reason 
to  visit  Caledonia.  But  it's  certainly  not 
the  only  one. 

The  street's  attractions  are  aptly 
summed  up  by  John  Wilmer,  whose 
John  Wilmer  Studio  Workshop  (333B 
Caledonia;  415/331-3037)  is  crowded  to 
the  rafters  with  his  framed  photos,  art- 
work, and  antiques.  uCaledonia  is  like 
Mister  Rogers '  Neighborhood?  the  artist 
says.  "It's  got  everything  you  need." 

It's  true:  along  Caledonia's  eight 
blocks,  you  can  catch  an  art  film;  dine  at 
seven  very  good  restaurants;  shop  for 
obscure  tools  at  Water  Street  Company 
Hardware  and  Supplies  (318  Caledonia; 
415/332-4318),  in  business  since  1971; 
or  browse  well-chosen  used  books  at 
the  Great  Overland  Book  Company  (215 
Caledonia;  415/332-1532). 

Wilmer  found  and  fell  in  love  with 
his  studio,  a  former  warehouse,  on  his 
first  day  scouting  business  space  in 
Sausalito.  He  still  counts  his  blessings  to 


be  here.  "I  leave  my  door  open  every 
day  of  the  year,"  Wilmer  explains.  "My 
11 -year-old  son  goes  down  to  the  park 
by  himself  to  play  basketball.  There 
aren't  that  many  streets  in  Marin  that 
have  such  a  friendly  flavor." 

And  he  adds,  "Caledonia  gets  the 
best  weather  in  Sausalito;  the  sun  comes 
right  here.  There's  a  reason  William 
Richardson  chose  this  neighborhood." 

In  the  1800s,  long  before  Caledonia 
existed,  this  was  the  site  of  a  rancho 
operated  by  William  Richardson,  who 
once  owned  much  of  the  land  in  Marin 
County  and  who  is  widely  known  as 
one  of  the  first  founders  of  Yerba  Buena, 
a.k.a.  San  Francisco.  But  Caledonia  was 
prime  real  estate  even  before  Richard- 


son's time.  "Where  Sushi  Ran  and 
theater  are  now,  there  used  to  b 
Miwok  village,"  says  Frank,  whose  c 
home  is  on  the  hill  just  off  Caledonia) 

Frank,  Wilmer,  and  other  locals 
often  be  found  at  Caffe  DiVino  (37  C 
donia;  415/331-9355),  a  hangout  v 
great  Italian  food  and  live  mi 
Wednesday  through  Sunday  nig 
Wilmer  also  favors  Fukusuke  (ch 
Mon;  45  Caledonia;  415/332-2013, 
country-style  Japanese  restaurant  v 
inexpensive  bento-box  dinners.  Ot 
good  ethnic  eats:  Sartaj  Indian  Cl 
(closed  Mon;  43  Caledonia;  415/3 
7103),  with  good  takeout  and  pie;  i 
Arawan  Thai  Cuisine  (47  Caledo. 
415/332-0882). 


A 


Where  to 
sleep  in 
Sausalito 

Casa  Madrona  Hotel  & 
Spa.  Rooms  in  the  new  sec- 
tion are  large,  luxurious,  and 
contemporary;  hillside  casitas 
and  rooms  in  the  old  mansion 
retain  their  Victorian  style.  A 
few  rooms  have  big  decks 
overlooking  the  bay.  The  day 


spa  is  open  to  the  public.  An 
upscale  Italian  restaurant  will 
soon  replace  the  California 
cuisine  of  Mikayla;  Poggio  is 
scheduled  to  open  in  Sep- 
tember (Mikayla  will  remain 
open  until  then).  Rooms  from 
$225.  801  Bridgeway; 
www.rockresorts.com,  (800) 
567-9524,  or  (415)  332-0502. 
Hotel  Sausalito.  This  16- 
room  boutique  hotel  has  a 
French  Riviera  style,  with 


warm  colors  and  a  sunny 
terrace.  From  $145.  16  El 
Portal,  off  Bridgeway;  www. 
hotelsausalito.com,  (888) 
442-0700,  or  (41 5)  332-070\ 
The  Inn  Above  Tide.  An  elf  i 
gant,  30-room  hotel  right  ov<| 
the  water,  with  dazzling  bay 
views — splurge  on  a  room 
with  a  terrace.  From  $235. 
30  El  Portal,  off  Bridgeway; 
www.innabovetide.com,  (80V 
893-8433,  or  (4 15)  332-953 
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Nt_L  gives  you  the  freedom  to  experience  more  of  Hawaii  from  the 
ifort  of  your  own  ship  with  Freestyle  Cruising™  all  year  long.  Unpack  just 
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WALK  THREE 

Beyond  the  obvious 
on  Bridgeway 

Bridgeway  is  the  street  locals  often 
avoid — it's  crowded  and  full  of  souvenir 
shops  and  mediocre  restaurants.  But 
come  at  the  right  time — early  morning 
or  late  at  night,  or  on  a  rainy  day  when 
crowds  are  scarce— and  it's  hard  not  to 
be  seduced  by  Bridgeway's  irresistible 
views:  to  the  east,  the  bay;  to  the  south, 
a  mansion-dotted  hillside. 

Back  in  the  19th  century,  William 
Randolph  Hearst  was  enchanted  by 
these  views;  one  of  the  mansions  stand- 
ing today  is  built  on  the  stone  founda- 
tion of  what  was  once  slated  to  be 
Hearst  Castle.  Around  the  1880s, 
Sausalito  was  a  popular  retreat  for 
wealthy  San  Franciscans,  including 
Hearst.  He  moved  here  at  age  23  and 
set  about  building  a  castle  on  Water 
Street  (then  the  name  for  Bridgeway), 
complete  with  a  proposed  private 
bridge  leading  to  the  bay. 

When  the  town  fathers  objected  to 
his  plans,  Hearst  stormed  out  of  town, 
leaving  his  project  behind.  Look  for  the 


remains  of  the  original  Hearst  Castle's 
foundation — two  wide,  fortresslike 
columns  at  die  base  of  a  beige  house  on 
the  west  side  of  Bridgeway — just  north 
of  the  North  Street  Steps,  roughly  across 
from  where  Al  Sybrian's  bronze  sea-lion 
sculpture  pokes  out  of  the  bay. 

A  much  more  accessible  mansion 
is  the  Casa  Madrona  Hotel  &  Spa  (see 
"Where  to  Sleep  in  Sausalito,"  page  32), 
which  recently  expanded  into  the 
former  Village  Fair  shopping  complex. 
The  original  structure  of  what  has 
become  Sausalito's  major  luxury  hotel 
was  first  built  as  a  family  home  in 
1885 — look  for  the  baby  blue  Italianate 
mansion  up  on  the  hill. 

Across  from  the  Casa  Madrona,  the 
Sausalito  Historical  Society  maintains 
the  Ice  House  Visitor  Center  (11:30-4 
lite-Sun;  780  Bridgeway;  415/332-0505), 
housed  in  a  former  icehouse.  Stop  in  to 
browse  the  exhibits,  including  images  of 
the  Liberty  Ship-building  effort. 

At  Bridgeway's  southern  end,  where 
the  street  curves  up  a  hill,  you'll  find  the 
Valhalla  Restaurant  (closed  Mon;  201 
Bridgeway;  415/331-9463),  which  first 


opened  in  1893  and  has  since  led  m| 
lives.  In  one  corner  of  the  bar,  look  f 
Victorian  dentist  chair — this  was  | 
perch  of  Marcia  Owens,  a.k.a.  S\ 
Stanford,  the  former  bordello  mac 
who  famously  ran  for  the  SaussJ 
town  council  in  the  1970s,  won  l| 
landslide,  and  eventually  became  t 
town's  mayor. 

The  Valhalla  has  kept  up  with 
times — these  days  it  serves  remarks] 
good  food.  But  Sally's  spirit  still  s&J 
to   preside   here,   echoing  Sausalil 
more  raffish  days.  Says  Frank,  "Si 
brought   a   naughtiness   to   Sausai. 
But  really,  that  rowdiness  had  alwl 
existed.  In  the  1800s,  people  came  1 
for  betting  and  for  the  bars." 

Indeed,  one  of  the  most  happer| 
spots  along  Bridgeway  today  is 
No  Name  Bar  (757  Bridgeway;  415/1\ 
1392),  which  looks  anonymous 
for  the  words  "garden  patio  spirits  ;  I 
beer"  near  the  door.  "This  was  a  wa  | 
ing  hole  for  sailors  from  all  over 
world,"  Frank  says.  "And  today,  it  J 
part  of  old  Sausalito  that's  remairi 
pretty  much  the  same."  ♦ 
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Everyone   is  welcome   in   the  blue  world.    Especially  you. 
Join   us  at  www.bluelaketahoe.com  or  call   I  -  8oo  -  AT-TAH  O  E 


TRAVEL  ■  GETTING  STARTED 


Get  hooked 

Fly-fishing  can  be  addictive — 
but  first  you  have  to  learn 
the  basics 

By  Amy  McConnell 

Standing  on  a  rocky  ledge,  I 
peered  down  into  an  aquama- 
rine pool  on  the  McCloud 
River,  near  Mt.  Shasta  in  California. 
Until  three  days  before,  I  had  never 
even  held  a  fly  rod  in  my  hand.  Now, 
attached  to  the  end  of  my  line  was  an 
enormous  rainbow  trout.  "Give  him 
more  line  and  let  him  run!"  my  guide, 
David  Cooks,  instructed.  But  the  line 
went  slack,  and  I  glimpsed  a  dark 
shadow  bolting  away. 

"I  hate  to  say  it,  but  that  might  have 
been  the  biggest  rainbow  I've  seen  in 
this  river,"  Cooks  said.  My  expression 
must  have  signaled  my  disappoint- 
ment. "Don't  worry.  There  will  be 
other  fish,"  Cooks  consoled. 

"But  I  want  to  fish,"  I  said. 

He  laughed.  "Now  you  see  why  it's 
so  addictive." 

Fishing  used  to  strike  me  as  a  last- 
resort  sport,  a  pastime  I  might  take  up 
later  in  life,  along  with  quilting. 

And  then  I  met  my  husband,  who 
grew  up  with  a  fly  rod  in  his  hand.  On 
our  first  date,  he  asked  me  if  I  had 
ever  caught  a  fish. 

"I  think  so,"  I  said. 

"You  think  so?  How  big  was  it?" 

"I  don't  remember  the  details." 

"Then  you  haven't  caught  a  fish. 
You  would  have  remembered,"  he 
said  dismissively. 

A  year  later,  at  a  five-day  beginners' 
fly-fishing  school,  I  realized  he  was 
right:  you  never  forget  your  first  fish. 
(Continued  on  page  38) 


Fishing 
clinics  around 
the  West 

Each  of  the  following  multi- 
day  programs  is  geared 
toward  beginners.  Except 
where  noted,  prices  are  per 
person  and  include  all  in- 
struction, lodging,  meals, 
and  use  of  equipment. 

Andre  Puyans  Fly  Fishing 
Seminar.  Seven-day  seminar 
on  rivers  in  Idaho  and  Mon- 
tana. Jul  13-20;  $2,875. 
www.andrepuyans.com  or 
(925)939-3113. 


Brock's  Flyfishing  Special- 
ists. Two-day  seminars  on 
the  Owens  River  in  the  East- 
ern Sierra,  near  Bishop,  CA. 
May-Oct;  $300  (Includes 
tuition,  equipment,  and  some 
meals  but  not  lodging),  www. 
brocksflyfish.com  or  (760) 
872-3581. 

Clearwater  House.  Five-day 
"Mastering  the  Art  of  Fly 
Fishing"  seminar.  Women- 
only  beginner  seminars  are 
also  offered.  May-mid-Oct; 
$1,050.  Cassel,  CA,  70 
miles  east  of  Redding;  www. 
clearwatertrout.com  or  (530) 
335-5500. 


Mel  Krieger  Fly  Fishing 
Schools.  Multiday  fishing 
clinics  near  Mt.  Shasta. 
May-Jul  and  Sep;  $590  for 
two-day  clinic,  $790  for 
three-day.  Reserve  through 
the  Fly  Shop,  Redding,  CA; 
www.theflyshop.com  or  (80C  j 
669-3474. 

On/is  Fly  Fishing  Schools. 

Orvis's  21/2-day  programs 
are  offered  at  two  Western 
locations.  Evergreen,  CO, 
Apr-Sep;  Coeur  d'Alene,  ID, 
Jun-Sep;  $490  each  (in- 
cludes tuition  but  not  meals 
or  lodging),  www.orvis.com 
or  (800)  239-2074  ext.  728. 
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^GE  SXT.  Not  to  suggest  anything  illegal,  but  Dodge  SXT  series 
js  you  feel  like  you're  getting  away  with  something.  Because 
pid,  Neon,  and  Stratus  Sedan/Coupe  all  have  great  performance, 
looks,  and  value.  Please  visit  or  call 
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TRAVEL 


It's  all  about 

getting  out  on  the  water 

Clearwater  House  on  Hat  Creek,  in 
northeastern  California,  is  one  of 
several  Western  fishing  lodges  where 
beginners  can  learn  fly-fishing  basics. 
For  roughly  $260  a  day,  including  meals 
and  lodging,  you'll  be  taught  essential 
skills :  how  to  tie  knots  and  rig  your  rod, 
how  to  "read"  the  water  to  determine 
where  the  fish  are,  and  how  to  cast  and 
"present"  a  fly  to  a  fish  in  a  way  that 
looks  natural.  Cooks  had  a  great  way 
of  explaining  that  last  concept:  "If  your 
fly  moves  through  the  water  faster  than 
the  natural  drift,  it'll  look  like  a  burger 
skidding  across  your  plate.  Would  you 
want  to  eat  that?" 

Cooks  and  Clearwater's  other  guide. 
Scott  Saiki,  were  full  of  tips  like  that.  But 
the  program  involved  more  than  just 
listening  to  them  talk.  The  value  of 
multiday  fly-fishing  clinics — as  opposed 
to  one-day  clinics  where  you  learn  to 
cast,  often  in  a  parking  lot — is  the  chance 
to  go  out  on  the  water  with  experts  who 
walk  you  through  every  step.  For  all  the 
books  and  movies  about  the  poetry  of 
fly-fishing,  the  fact  is  that  it's  a  lot  more 
fun  when  you  start  catching  fish. 

Fishing  for  several  days  also  exposes 
you  to  a  variety  of  water  conditions.  On 
our  second  day,  we  hit  the  waters  of 
Burney  Creek.  Calm  and  stocked  with 
small  fish,  it's  a  perfect  place  for  begin- 
ners. Shaded  by  sun-dappled  vine 
maples  and  wild  ginger,  it's  also  a  good 
example  of  the  old  cliche  "trout  don't 
live  in  ugly  places." 

On  the  third  day,  we  tackled  the 
more  challenging  Pit  River,  where 
reaching  the  good  fishing  spots  required 
clambering  over  big,  slippery  rocks  and 
wading  out  through  currents  strong 
enough  to  knock  a  person  over.  (We 
learned  how  to  use  a  wading  staff  for 
stability.)  That  was  the  day  I  began  to 
love  fishing.  But  love,  as  they  say,  is 
closely  related  to  hate. 

It  was  noon  and  I  still  hadn't  had  any 
strikes.  I  wondered  when  we  would 
break  for  lunch.  I  was  growing  increas- 
ingly bored  and  hopeless.  Maybe  I'm 
just  not  cut  out  for  this  sport,  I  mused. 
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My  line  snagged  on  the  bottom — 
again.  I  yelled  to  Saiki,  "Why  do  I 
keep  getting  snagged?"  Sensing  my 
frustration,  he  dropped  what  he 
was  doing  and  came  to  my  side. 

"This  is  just  a  bad  spot,"  he  said. 
"Watch.  My  line  will  do  the  same 
thing  when  I  cast."  To  demonstrate, 
he  cast  once,  then  twice.  On  the  third 
try,  his  line  became  taut  and  I  caught    , 
a  glimpse  of  a  feisty  trout. 

Then  Saiki  did  the  last  thing  I  ex- 
pected: he  handed  me  the  rod.  "You 
fight  it,"  he  said. 

I  grabbed  the  rod  and  held  on.  Hear- 
ing someone  yell,  "Amy's  got  a  fish  on!" 
filled  me  with  elation. 

"You  got  it!  Strip  in  more  line!"  Saiki 
was  yelling.  Suddenly  he  was  holding 
his  net  in  the  water,  and  filling  the  net 
was  a  rainbow  trout.  The 
fish  lay  still  for  a  split  sec- 
ond, then  thrashed  again. 
Trembling,  I  slid  the  barb- 
less  hook  out  of  its  lip.  Then 
I  held  the  trout  as  gently 
as  I  could  while  moving 
it  back  and  forth,  as 
our  instructors  had 
taught  us  to  do,  to  re- 
vive the  fish  before 
releasing  it.  The  instant 
I  let  go,  it  darted  into 
the  depths  and  van- 
ished, as  if  nothing 
had  happened. 

But   something 
had,  in  fact,  hap- 
pened.   I    remem- 
bered what  Cooks 
had  told  me  earlier, 
when  I  asked  him  why 
he  chooses  to  spend  his 
life    fishing.    "Getting    to 
look  at  the  fish  is  the  best 
part,"  he  said,  "because  each 
one  is  unique  and  beautiful. 
You  wonder  about  their  tri- 
als and  tribulations,  how 
they  got  here.  You  ge 
to   share   a  moment 
with  them." 

A  moment 
don't  forget. 


you 


Getting  rigged 
for  around  $500 

A.  Rod,  reel,  and  line.  A  9-foot, 
5-weight  rod  with  reel  and  floating 
ine  will  get  you  started  on  any  West^ 
ern  waterway.  Don't  scrimp  on  this 
essential  gear.  Sage  LE  Kit:  $240. 

B.  Vest.  This  indispensable 
garment  holds  all  of  your 
tackle.  A  big  back  pocket  carJ 
hold  a  jacket  and  a  sandwich  | 
Several  models  from  $45. 

C.  Waders.  We  recommend  i 
breathable  Gore-Tex  chest 
waders  with  a  safety  belt. 
Wear  lightweight  polypropy-v| 

lene  long  Johns  underneath 
for  comfort.  Simms  Freestone  4 
waders:  $149. 

D.  Boots.  Felt-soled  footwea 
provides  traction  on  slippery 

rocks.  Several  models  from 

$80. 


In  or  on  your  vest.  Basics 

include  line  clippers  and  a 

hemostat  (to  release  fish). 

Wait  to  buy  terminal 

tackle— flies,  leaders— at 

a  fly  shop  near  the  river 

or  lake  where  you'll  be 

fishing. 

Other  necessities.  A  hai 

long-sleeved  shirt,  and 
sunscreen  keep  off  sun. 
Sunglasses— polarized 
are  best  — cut  water 
glare. 
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"Hey  PoIJe rj*  remember  how 
easy  \%  uleflto  be  io  make*' 
r  nose  run  and  her  eyes  water?" 


Jlometimes  it  seems  your  seasonal  allergies  want  to  make  you  miserable 
(as  many  ways  as  they  can.  That's  when  you  need  the  multi-symptom 
lef  of  Allegra.  Allegra  is  specifically  designed  to  block  the  histamine  that 
Ijjgers  allergic  responses  like  runny  nose,  itchy  eyes  and  scratchy  throat. 
pich  may  be  one  reason  it's  the  number  one  prescription  antihistamine, 
tegra  is  for  people  1 2  and  older.  Side  effects  are  low  and  may  include 
ijadache,  cold  or  back  pain.  Talk  to  your  doctor  about  Allegra. 

Ilegra.  So  Much  Relief  for  So  Many  Symptoms. 

<  more  information  call  1  -800-allegra.  Join  the  extras  program  @  allegra.com. 
bse  see  additional  important  information  on  next  page. 
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Prcscril»ng  information  as  ol  lanuan.  2003 
ALLEGRA" 

(fexofenadine  hydrochloride) 
Capsules  and  Tablets 
INDICATIONS  AND  USAGE 

Seasonal  Ajlergic  Rhirum 

UIKW  is  kid  i  ited  for  the  reliel  ol  symptom  associated  with  ■•  is i 

allenjii  rhinitis  m  adults  and  thildn  n  G  years  ol  agi  and  older  Symptoms 

treated  effecliveh  were  sneezing   rhinorrhea   itchy  nose/pal  Ii 

itchy  wati  ry/redi  ■•■- 

Chrome  Idiopathic  Urticaria 

■m  1 1  i.k'\  r,  ukIimimI  for  treatment  ol  uncomplicated  skin  manifestations  ol 

chronic  idiopathii  urticaria  in  adults  and  chili ■■  irsol  igi  arid  older 

II  significantly  reduces  pruritus  and  the  number  of  wheals. 
CONTRAINDICATIONS 

\\  LEGRA is contraindkated  in  pal  >,  ■  f-eiisihviis  in.nnoi 

■ 

PRECAUTIONS 

Orug  Interaction  with  Erythromycin  and  Keloconazoje 

Fexofenadine  hydrochloride  has  been  shown  in  exhibit  minimal  >  i  5 

metabolism   However  co-administration  ol  fexofenadine  hydn 

with  keioconazole  and  erythron .  I  plasma  levels  ol  fex 

olenadtne  hydrochloride  Fexofei  idinehyd  ■  had  no  diet  ton  the 

pharmacokinetics  ol  erythromycin  and  ketoconaule  In  two  sep  i  ■ 

ies,  fexofenadine  hydrochloride  120  mg  twice  daily  (two  times  Ihi  

mended  twice  daily  dose)  was  co-admmislered  with  erylhromyi  in  500  mg 
every  8  hours  or  keloconawle  -100  mg  once  daily  under  steady  slate  condi- 
tions to  normal  healthy  volunteers  n  U  each  stud)     tod    reno    i 

■    . 
h  red  fexofenadine  hydrochloride  alone  or  m  combmaiion  with  eryl 
cm  of  ketoconazole  Ihe  findings  i  i  mmarized  inlhefol- 

Effects  on  steady-state  fexofenadine  hydrochloride  pharmacokinetics 

after  7  days  of  co-administration  with  fexofenadine  hydrochloride 

1 20  mg  every  12  hours  (two  limes  Ihe  recommended  twice  daily  dose) 

in  normal  volunteers  (n=24) 
Concomitant  Drug 

■  ■.■■>  ma  Extento)  iystemii 

concentration,  too  n 

Erythromycin  +82%  +109% 

[500  mg  even  8hrs 

Ketoconazole  -1J5%  -"■!«% 

[400  mg  once  daily) 
the  changes  in  plasma  levels  were  within  the  range  oi  plasma  levels 

.11  Imml  in  adequate  .mil  well-conlrrjlled  i ! jl  Inals 

1 1 di  mismol  these  inti  ractions  has  been  evaluated  m  rnvrfr 

and  in  vivo  animal  models  These  sludies  indicate  thai  ketoconazoli  m 
erythromycin  co-adminrslration  enhances  fexofenadine  gastrointestinal 
absorption  In  wvo  animal  studies  also  suggesi  thai  in  addition  io  increasing 

.ilivirpi'i-'i     m ' ■    '   '!'   i-  i  ■     ;  ■  '■  r'uliric  livdrocliloride  saslrom- 

lestinal  seaetio)     I  i       I    i  e  decrease  biliary  excretion. 

Drug  Interactions  with  Antacids 

Admimslralion  ol  1J0mgollexolenadinerwlrixli!i<ridt  :  ■  60 n 
wilhm  15  minutes  of  an  aluminum  and  magnesium  containing 

decreased  fexol lim  .  „  by  43H  MLEGRA 

should  not  be  laken  closely  in  lime  with  aluminum  and  magnesium  con- 
taining antacids 
Carcinogenesis,  Mutagenesis,  Impairment  ol  Fertility 

!'"■  i.i ogenii   potential  and  reproductive  toxicity  of  fexofenadine 

hydrochloride  were  asse^vud  us.ns  lerfenadine  studies  with  idequate  fee- 
til  on  plasma  area-undcr-the- 

i  ti  i!i"ii  ft.  tin*  i  ridence  of  carcinogenic ilv  was 

■  ■:  n  an  16-month  study  m  mice  and  in  a  24-month  study  in  rats  .it 
oral  doses  up  to  150  mgAg  ol  lerlenadine  [which  led  Io  lexofenadine  expo- 
sures lhal  were  respectively  approximately  5  and  5  limes  Ihe  exposure  from 
Ihe  maximum  recommended  daily  oral  dose  of  fexofenadine  hydrochloride 
in  adults  and  children) 

in  in  w'fio  [Bactenal  Reverse  Mutation,  (HO/HGPRT  Forward  Mutation,  and 
Ral  lymphocyte  Chromosomal  Aberration  assays)  and  m  vivo  (Mouse  Bone 
Marrow  Micronuclei  enadine  hydrochloride  revealed  no 

evidence  ol i 

In  ral  fertility  studies,  dose  related  reductions  in  implants  and  iro  reasi  ■  n 

postimplanlation  losses  were  observed  at  an  oral  dose  oi  150  mg  kgol  ■  i 

lenadine  [which  led  to  fexofenadine  hydrochloride  exposures  thai  were 

approximately  3  limes  the  exposure  ol  the  maximum  recommended  daily 

■  I!.  ii  ti..'.-  of  fexofenadine  hydrochloride  in  mJi 

Pregnancy 

Teratogenic  Effects:  Category  C.  There  was  no  evidence  of  teratogenicity  in 

ralsorrabbitsatoraldosesofterfenadineupto  KJOmg/kg  whichled  tofex- 

olenadine  exposure  that  were  approximately  4  and  31  times  respeCtivel) 

in  from  the  maximum  recommended  daih 
nadine  in  adults). 

well  controlled  studies  m  pregnani  .■■ 

■  ofenadirw  ■  itdbi  isi  diuring  pregnancy  onry  if  the  polential  benefil 
pistifies  the  potential  risk  to  the  lelus 

Nonteratogemc  Effects.  Dose-related  decreases  in  pup  weighl  gain  and 
sun  ■.  i  wen  obsi  rved  m  rats  exposed  to  an  oral  dose  of  ISO  mg/kg  ol  ler- 
lenadine approximate!)  ■  times  ihe  maximum  recommended  daily  oral 
■  Afitenadine  hvdrochloride  in  adults  based  on  compari  ion  of  lb 
ofenadine  hydrochloride 
Nursing  Mothers 

There  are  no  adequate  and  well-controlled  sludies  in  women  during  la<  ta- 
lion.  Berause  many  drugs  are  exi  reted  in  human  milk,  caution  should  be 
exercised  when  fexofenadine  hydrochloride  is  administered  io  a  nursing 
woman 

Pediatric  Use  ^ 

The  recommended  dose  in  patients  6  to  1 1  year,  of  age  is  based  on  cross- 
study  i  omparison  ol  the  pharmacokinetics  of  ALLEGRA  m  adults  and  pedi- 
atric patients  and  on  Ihe  salely  profile  ol  fexofenadine  hydrochloride  in  bolh 
adult  and  pediatric  patients  at  doses  equal  to  or  higher  than  the  recom- 
mended doses. 

iblets  at  a  dose  ol  10  mg  twice  daily  has  been 
demonstrated  in  438  pediatfH  patients  6  to  It  vears  of  age  in  twoplacebo- 

ed  2-week  seasonal  allergic  rhinitis  trials  Hie  safety  of  allegra  lor 
Ihi  ■■  itmentofchronii  idiopathii  urinaria  mpaiienis6to  11  years  ol  age 
is  based  on  cross-study  comparison  of  Ihe  pharmacokinetics  of  ALLEGRA  in 

id  pediatric  patients  and  on  the  safety  profile  of  fexofenadine  in  In  iih 
adull  and  pedialrk  patients  at  doses  equal  to  or  higher  than  Ihe  recom- 

nal  allergic  rhinitis  in 

li  lb  d  in  one  trial  (n=41l|  in  which 

ALLEGRA  tablets  30  mg  twice  daily  significantly  reduced  total  symptom 

-  pared  to  placebo  along  with  extrapolation  of  demonstrated  i  H 

i  vi    ..liilthepharmacokineliccompar- 

irsons  inadultsandchildren  The  elfeclrvVtess  of  ALLEGRA  for  the  irealmeni 

is  b  i  'if  on  an 

..hi  ALLEGRA  in  adults  with  this 

ind  the  likelihood  that  I  pathophysiology  and 

the  drug's  el  ctaresul  to tl  itol  idult patients 

iin  afeh,  ind  effecliven     ol  \LLEGRA  in  i atrii  patients  imdei  6years 

ofagi       '  "nt  been  established. 
Geriatric  Use 

■  ■  ol  include  sufficient 
numbers  ol  subject   i 
ulation  '.;.■■■  ■■.,!  ,| .,] 

■  i  ncel  is  not  identified  differences  in  responses  betweei  Ihi  >eriatrii 
and  younger  patients  Thisdrugi*  knowi  lob  ;ub  lanlia  lyexcn  ledb)  the 
kidney  and  the  risk  of  toxic  readions  to  this  drug  may  begreatei  inpatients 
wiih  impaired  renal  luin  lion  Because  elderly  patients  are  more  likely  to 
havi  decreased  renal  function,  care  should  be  taken  m  dosi  selection  ami 

.  eful  lomonitoi  renal  (unction  See  CUNK  U  PHARMACOLOCi 

ADVERSE  REACTIONS 

Seasonal  Allergic  Rmmtis 

Adults,  in  placebo  ontrolled  seasonal  allergii  rhinitis  clinical  trials  in 
patienf   12  years  ol  age  and  okfei  which  included  2461  patients  receiving 
■  i240mgtwicedaily 
idverse  events  were  similar  m  fexofenadini 
treated  patients  vii  idverse  events  that  were  reported  by  greater  tl  ii 


who  received  Ihe  recommended  daily  'I"1-1,  ol  fexol lim 

hydrochloride  [60  mg  capsules  twice  daily  and  lhal  were  m 

with  fexofi  nadine  hydro  hloride  than  pla<  ebo.  are  listed  in  fable  i 

In  a  placebo-controlled  clii  ii  idi  included  570 

■  .  ■■    . 

ii"n  lyi.iirifti ■  ii.nis  advwM  I'vcnis  were  similar  in  (exofe 

nadine  hydrochlonde  and  plai  ebo-lreated  patii  nls  fable  1  also  lists  adverse 

experiences  thai  were  retried  \i\  nrr.ilei  Ih.iu  .:     ol  p.ilirni'.  Healed  wilh 

fexofenadine  hydrochloride  tablet  al  dosei  ol  160  mg e  daily  and  lhal 

wen  m immonwith  fexofenadine  hydrochlonde  than  placebo. 

i  ii.-  irtddence  of  adverse  events  induding  drowsiness  wast  I 

,ii id  was  similar  across  uilnioitp'  di-lim  ■  and  race 

Table  1 

Adverse  experiences  in  patients  ages  12  years  and  older  reported 

in  placeho  controlled  seasonal  allergic  rhinitis  clinical  trials 

in  the  United  States 

Twice  daily  dosing  with  fexofenadine  capsules  at  rates  of  greater  than  IN 


■  ,".r irncc 

iodine  60  mg 

Placebo 

Twice  Doit) 

Twee  Doily 

n    67? 

n  67) 

Viral  Infecl (cold  flu] 

_'"","■ 

l  ',"-. 

■. ,  ea 

16% 

15% 

1.5* 

0,3% 

Drowsiness 

US 

0.9% 

Dyspepsta 

1,3* 

06% 

■ 

1.3* 

09% 

Once  daily  dosing  with  lexofenadine  hydrochloride  tablets  at  rales 

of  greater  than  2\ 

Adverv  experience 

■  idiot  180  m$ 

Ptoceto 

once  dtulv 

h=293 

■ 

Headache 

106% 

7  5% 

1  ppei  Respiratory  Trad  Infection          3,2% 

31% 

Back  Pain 

2,8% 

1.4* 

The  lieciuency  and  magnitude  of  laboratory  abnormalities  were  similar  in 
fexofenadine  hydrochloride  and  placebo-trc.ited  patients. 
Pediatric.  Table  2  lists  adverse  experiences  in  patients  aged  6  to  11  years  ol 
age  whk  h  were  reported  by  greater  than  2%ol  patients  treated  with  lexote- 
■  oride  tablets  al  a  'lose  ol  V)  mg  twice  daiiv  in  placebo 
conliolled  seasonal  allergic,  rhinitis  studies  in  the  United  States  and  Canada 
lhal  were  more  common  with  fexofenadine  hydrochloride  than  placebo 

Table  2 

Adverse  experiences  reported  in  placebo -con  trolled  seasonal  allergic 

rhinitis  studies  in  pediatric  patients  ages  6  Io  1 1  in  the  United  States 

and  Canada  at  rates  of  greater  than  2°° 


ttfvem  aperiena 


■ 
Coughing 
Fever 


fexofenadine  10  mg 

twice  daity 
n  .  ■' 
72% 
29% 
38% 
2,4% 

Otitis  Media  2.4% 

Upper  Respiratory  Trad  Infection         4.3% 


Placebo 

(n=229) 


13% 
0,9% 
04% 
00% 
1.7% 


Chronic  Idiopathic  Urticaria 

-■  "  '  -■:-■"., i  k  l  ..  ii  ..i  ii-  12  years  ol  age  ind  older  in  placebo 
controlled  chronic  idropathn  urticaria  studies  were  similar  to  those  repott- 
ed m  plaiebo-controlled  seasonal  allergic  rhinitis  studies  In  placebo 
controlled  chronic  idiopathic  urticaria  clinical  trials,  which  included  ""26 
patients  12  years  of  age  and  older  receiving  fexofenadine  hydrochloride 
tablets  at  doses  of  20  io  240  mg  twice  daily  adverse  evenra  were  similar  m 
fexofenadine  hydrochloride  and  placebo-trealed  patienls  Table  3  lists 
adverse  experiences  in  patients  aged  12  years  and  older  which  were  reporl- 
Ihan  2*  ol  patients  treated  with  lexofenadine  hydrochloride 

60  mg  tablets  twice  daily  in  (unlrolleri  rlirm,il  Indies  in  the  United  Stales 
and  Canada  and  that  werr-  more  i  ommon  with  fexofenadine  hydrochlonde 
than  placebo  The  safety  ol  fexofenadine  hvdrochloride  m  the  iriMininn.ii 
chronic  idiopathic  urticaria  in  pediattii  patients  6  to  11  years  of  age  is  based 
on  the  safety  profile  of  fexofenadine  hydrochloride  in  adults  and  adolescent 
patienls  at  doses  equal  lo  or  higher  than  ihe  recommended  dose  isee 
ri-iii.iim  i  se 

Table  3 
Adverse  experiences  reported  in  patients  12  years  and  older  in  place- 
bo-controlled chronic  idiopathic  urticaria  studies  in  the  United  States 
and  Canada  at  rates  of  greater  than  2S 


Mutntapaia 

hhltxilljlllr   NltllX 

Ptonto 

tll/.Y  ilmh 

h   n.' 

ii--- 186 

Back  Pain 

2.1% 

1.1* 

Simisih, 

22* 

11* 

Diaines 

2A 

0.6* 

22% 

00* 

Events  that  have  been  reported  during CMlrolleddinialtriak  involving  sea- 
allergii  ri  niti ■■  .md  r.bronic  idtopalhic  urticaria  patients  with  inci- 
dences less  than  1%  and  similar  lo  placebo  and  have  been  rarely  reported 
during  piMmarLi'lins  surveillance  include'  insomnia,  nervo 
sleep ijiviidrfsnr  parrimrw  In  r.irr' i.jy-s  rash  iirtnaria,  pmrilusand hyper 

sensitivity  reactions  witji  ma  i    ingjoedema,  chest  iight- 

flushing  and  syslemK  maphyfaxis  havt  been  reported 
OVERDOSAGE 

(Ofenadine  hydrochlonde  overdose  have  been  mfrequenl  and 
contain  limited  informal  ion  However  dizziness,  drowsiness,  and  dry  mouth 
have  been  reixirtecl  Single  iIum's  «\  leu  id  •■  idnn  hvtlim  hloride  up  lo  800 
mg  six  normal  volunteers  at  this  dose  level),  and  doses  up  to  690  mg  twice 
daily  lor  1  month  Ithree  normal  volunteers  at  this  dose  level  or  240  mgoni  e 
daily  lor  1  year '234  normal  volunteers  at  Ihtsdo^  level  were  administered 

without  the  development  ol  clinically  significant  adverse  evenl 
pared  lo  placebo 

In  the  evenl  ofovi  rriosi-.  nm»n1n  siandard  measures  lo  remove  any  unab- 
Symptomatic  and  supportive  Irealmeni  is  recommended 

■  d  not  elleitivrK  rrmme  li-mlenadine  hvdrochloride  Irom 
blood  (17%  removed)  following  lerfenadine  administration 

No  deaths  occurred  at  oral  doses  of  loolenadine  hydrochloride  up  to 
SOO0  mg/kg  in  mice  [110  times  the  maximum  recommended  daily  oral  dose 
in  adults  and  200  limes  Ihe  maximum  recommended  daily  oral  dose  in  chil- 
dren based  on  mgrW]  and  up  lo  5000  mg/tg  in  rah  [230  limes  the  maxi- 
mum recommended  daily  oral  dose  in  adults  and  4IKI  limes  ihe  maximum 
recommended  daily  oral  dose  in  i  hitdren  based  on  mg/rrr1).  Additionally,  no 
clinical  signs  of  toxicity  or  grass  pathcttogical  findings  vvere  observed  Jn  dogs, 

■  toxicity  was  observed  al  oral  doses  up  to  jooo  mg/kgf300 
limes  the  maximum  recommended  daily  oral  dose  in  adults  and  530  limes 
the  ma u xommended  daily  oral  dose  m  children  based  on  mg/m2). 

DOSAGE  AND  ADMINISTRATION 

Seasonal  Allergic  Rhinitis 

Adults  and  Children  12  years  and  Older,  ihi   rmmiinended  dose  ol 

ALLEGRA  rs  60  mg  twice  daily,  or  180  mg  once  daily  A  dose  of  60  mg  once 

daily  is  recommended  as  Ihe  starting  dose  in  paiients  with  dmeavd  renal 
■  i  CLINICAL  PHARMACOLOCt 

Children  6  to  11  years.  I  he  recommended  dose  ol  ALLEGRA  is  30  mg  twice 

daily  Adi  *  i  il  IO  mg  once  daily  is  recommended  as  Ihe  starting  dose  in  pedi- 
:  ■  i  renal  lui >n  ■-•-■  CLINICAL  PHARMACOLOGY) 

Chronic  Idiopathic  L  - t u .«,  i.i 

Adults  and  Children  12  Years  and  Older.  Tin-  ret ummeoded  dose  ol 

MlEtjRA  r  "ii  i' i'.>  Iv-ici  daily  A  dose  ot  til]  mg  once  dailv  is  lecnmmc-nded 

as  the  Starting  dr  iv  in  patient    ,\.lli  -it  i  "■.r-.<-.i  renal  lorn  turn  isee  CLINICAL 
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Land  of  20  lakes 

Above  Yosemite,  Saddlebag  Lake  is  a 
launchpad  into  hiking  and  fishing  paradise 

By  Lisa  Taggart  ■  Photograph  by  Gary  Crabbe 

"hen  California  trout  imagine  a  heavenly  afterl 
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they  probably  picture  a  place  a  lot  like  the  Twer 
Lakes  Basin  in  the  High  Sierra.  In  the  quiet  hi;  mjn( 
above  Yosemite  National  Park,  countless  sparkling  strea,  ^ 
skip  past  wildflower  meadows  and  hidden  canyons  to  gath  $do 
in  dozens  of  jewel-colored  lakes.  With  the  abundancec  ™e 
20  lakes  within  a  day-hike  range,  the  region  is  a  summ  ^l 
paradise  for  anglers  and  hikers.  Located  in  the  HooV 
Wilderness  area  of  Inyo  National  Forest,  north  of  Tio 
Pass,  the  Twenty  Lakes  Basin  doesn't  get  the  same  crovv 
as  Yosemite.  j  ^ 

The  main  trailhead  for  the  basin  is  at  Saddlebag  Laa  fen; 
which  offers  camping  and  limited  lodging  and  food  nearli1  nA 
At  10,066  feet,  this  is  the  gateway  to  a  landscape  of  posted  ' 
views,  dramatic  granite  peaks,  clear  streams,  and  small  gh' 
ers.  Though  the  whitebark  pines  and  junipers  are  a  liti  W 
scrubby  at  this  elevation,  you'll  find  Sierra  daisy  and  alpy  Met 
goldenrod  in  the  meadows.  Anglers  boast  of  catching  (a'  ; 
carefully  releasing)  more  than  40  trout — including  brook  a 


rainbow — in  a  sinde  day  in  the  basin. 

You  can  view  at  least  a  dozen  waterways  on  a  loop  hi, 
through  Twenty  Lakes  Basin.  Hop  on  a  water  taxi  across  Sa 
dlebag  to  its  north  edge  (book  a  round  trip) ,  then  start  hiki 
The  41-/4-mile  trail  passes  Lake  Helen  as  well  as  jagged  Z  Li  j 
and  four-pronged  Shamrock  Lake.  Add  about  3  to  4  mi 
to  the  total  distance  if  you  choose  to  skip  the  water  taxi  a  i 
take  the  easy  hike  around  Saddlebag  to  the  trailhead. 

After  a  long  day  of  hiking,  you'll  appreciate  the  lakes  an  ' 
as  you  cool  your  toes  in  them.  Bipeds  may  not  be  included 
a  trout's  vision  of  heaven,  but  for  some  hikers,  this  is  as  cl(  j 
to  paradise  as  it  gets. 
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iigh  Sierra  hiking 

addlebag  Lake  is  approximately  4 
iles  north  of  Tioga  Pass  off  State  1 20 
ie  last  2  miles  are  unpaved  but  well 
aintained);  the  drive  and  the  hike 
in  be  done  in  an  easy  day  trip  from 
*e  Vining  or  Yosemite.  The  area  is 
nerally  accessible  mid-June  through 
ctober.  Anglers  will  need  a  state  fish- 
g  license  (around  $30;  available  at 
jorting-goods  stores). 
Note:  Elevations  here  surpass  1 1 ,000 
let;  don't  overexert  yourself.  Even  in 
jmmer,  weather  is  very  unpredictable, 
ocky  portions  of  trails  are  not  well 
arked. 

For  maps  and  wilderness  permits 
quired  for  backcountry  overnights, 
bt  day  hikes),  contact  the  Mono  Basin 
sitor  Information  Center  of  the  Inyo 
ationai  Forest  (760/647-3044  or 
ww.r5.fs.fed.us/inyo).  For  road  condi- 
pns,  call  (209)  372-0200. 

amping  and  lodging 

addlebag  Lake  Campground.  Twenty 

tes  at  the  lake's  edge.  $1 5.  Water-taxi 
ifes  across  Saddlebag  Lake  depart  from 
3at  dock;  $9  round  trip.  Inyo  National 
vest;  www.r5.fs.fed.us/inyo  or  (760) 
47-3044. 

oga  Pass  Resort.  The  resort  dates 
1 1914,  with  10  cabins  and  four  motel 
toms.  The  cabins  tend  to  fill  up  for  July 
id  August  up  to  two  years  in  advance, 
u1  you  may  find  some  vacancies  this 
lonth.  The  resort  also  has  a  cafe,  a 
staurant,  and  a  general  store.  Cabins 
pm  $875  a  week,  rooms  from  $100 
night,  www.tiogapassresort.com  or 
l09)  372-4471.  ♦ 
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Insulated  Against  Low 
Temps  And  High  Prices. 


Bean's  Camp  Bag: 
Starting  at  $35. 


Soft  and  comfortable  inside,  tough  and  durable  outside,  with  warm, 
high-loft  insulation  in  between.  Choose  from  five  colors,  two  linings 
and  a  variety  of  sizes  for  the  whole  family. 

Shop  online  at  llbean.com  or  call 
1-800-626-6108  for  a  FREE  Outdoors  Catalog. 


UUBean 
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Suddenly 
doing  nothing 
is  everything. 

Play.  Relax.  Discover.  Find 
yourself  in  the  Heart  and  Soul 
of  the  Great  Northwest.  With 
our  new  j^SAGE  SPRINGS  CLUB 
ANO  SPA,  featuring  indigenous 
elements  of  the  healing  high 
desert,  we  offer  new  ways  to 
unwind  in  our  distinctively 
Northwest  style.  Call  888- 
593-1653  for  Resort  package 
information  and  reservations. 
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www.sunriver-resort.com 
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Give  blood. 


When  we  give  blood,  we  help  save  lives,  often  the  lives  of  people  we  might  never  even  meet.  And  it  doesn't 
take  much  time.  It's  one  of  the  many  simple  actions  we  can  take  to  help  prepare  ourselves  and  our 
communities  for  the  unexpected.  When  we  come  together,  we  become  part  of  something  bigger  than  us  all. 
To  find  out  about  the  next  blood  drive  in  your  area,  contact  the  American  Red  Cross  at  1-800-GIVE  LIFE 
(1-800-448-3543)  or  learn  about  the  SAVE  A  LIFE  TOUR  by  visiting  www.givelife.org 
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America 
Red  Cro? 


TOGETHERWE 


Make  a  plan        Build  a  kit        Get  trained        Volunteer        Give  blood  Together,  we  can  save  a  h 
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Corralitos 
n  bloom 

■ar  Santa  Cruz, 

untry  roads  lead  to  roses 

d  redwoods 

lare  Chatfield 
tographs  by  Patrick  Tehan 

"TTestled  in  the  southern  foothills 
l^k     of  the  Santa  Cruz  Mountains, 

^1  Corralitos  is  an  easy  place  to 
s.  It  doesn't  have  its  own  zip  code. 
r  does  it  have  lodging,  gift  shops,  or 
chfront  real  estate.  But  it  does  have 
es  and  acres  of  apple  orchards,  a 
Ell  sausage  market  whose  wares 
act  a  cultlike  following,  and  a  50- 
r-old  heirloom-rose  garden  sur- 
nded  by  redwood  forests. 
IVlthough  it's  only  15  miles  from 
ivntown  Santa  Cruz,  Corralitos  can 
as  much  like  New  England  as  it 
s  California  (redwoods  aside). 
ybe  it's  those  apple  orchards  and  the 
farmhouses,  or  the  gendy  winding 
kroads  that  lead  in  and  out  of  shady 
sts.  Whatever  the  reason,  a  visit  to 
rralitos  is  a  wonderful  way  to  escape. 
[Tie  area  is  best  explored  on  wheels, 
)  or  four.  A  bicycle  offers  country 
and  good  exercise;  a  car  has  the 
rantage  of  giving  you  a  place  to  stow 
ir  goods.  You  can  begin  your  trip 
way  many  locals  start  their  day — at 
funky  Corralitos  Coffee  Court  (2904 
)edom  Blvd.;  831/722-5700),  where 
h  cup  of  coffee  is  made  to  order. 
Yhile  some  would  argue  that  Corral- 
is  too  small  to  be  considered  a  town, 
le  would  deny  that  the  Corralitos 
rket  &  Sausage  Co.  (569  Corralitos  Rd.; 
V722-2633)  is  the  town  center.  Re- 
■ed  to  simply  as  "the  market,"  this 
year-old  institution  is  the  social  hub 

fie  community.  There's  a  little  store 
ig  basic  groceries,  with  a  meat  and 
counter  at  the  back.  More  than  25 
ds  of  sausages  (fresh  and  applewood- 
jked)  are  made  on  the  premises.  The 
I 


The  backroads  of 
Corralitos  are  perfect 
for  pedaling  past 
landmarks  like 
Pleasant  Valley 
School,  below. 


top-selling  sausage  is  Cheezy  Bavarian, 
says  president  Dave  Peterson,  who  has 
worked  here  27  years.  More  adventur- 
ous eaters  might  want  to  bring  home 
some  venison  or  ostrich  sausage. 

If  you're  just  here  for  lunch,  grab  a 
sausage  sandwich  and  eat  at  the  grassy 
park  across  the  street.  Those  wanting 
to  stretch  their  legs  can  explore  the 
nearby  grounds  and  outbuildings  of 
the  1960s  Corralitos  Community  Center, 
on  Brown's  Valley  Road. 

Rose  lovers  should  head  2  miles 
north  to  the  small,  family-owned  Roses 
of  Yesterday  and  Today  (803  Brown's 
Valley  Rd.;  vJWW.rosesojyesterday.com  or  831/ 
728-1901).  Stroll  through  the  redwood- 
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Rural  retreat 

From  Santa  Cruz,  head  south  on  State  1 
and  exit  at  Freedom  Blvd.  Go  east  about 
5  miles,  then  make  a  left  on  Corralitos  Rd. 
Drive  2  miles  until  you  reach  the  intersec- 
tion with  Brown's  Valley  Rd. 
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to  Watsohville 


edged  garden  featuring  unusual  and  old- 
fashioned  roses  of  every  size  and  hue. 
The  company  does  a  lot  of  business 
through  the  mail,  but  some  popular  pot- 
ted roses  are  available  on-site. 

If  you're  not  in  a  hurry,  continue 
north  on  Brown's  Valley  Road  for 
another  lk  mile,  then  turn  onto  Hazel 
Dell  Road  (which  eventually  becomes 
Casserly  Road),  where  you  can  mean- 
der through  shady  redwood  groves 
for  10  miles  before  the  road  loops 
around  and  emerges  in  Watsonville.  Or 
go  back  to  the  market  and  take  Eureka 
Canyon  Road  through  the  Santa  Cruz 
Mountains.  If  you  like  country  roads, 
there's  not  a  wrong  turn  to  take.  ♦ 
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ODGE  CARAVAN.  There's  no  better  way  for  you  and  your  sidekick  to  take  on  the  world  than  with  the  Dodge  Caravan! 
.   gives  you  all  the  security  you  want  without  the  need  for  a  cape.  And  with  an  available  sunroof,  DVD  player  and  remote  pot 
sliding  doors  and  rear  hatch,  Caravan  has  gadgets  to  give  you  untold  superpowers.  Visit  or  call 


GRAB  LIFE  BY  THE  HORNS 
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Silly  in  the  sun 


Paisley  mermaids?  Prancing  ovens?  It  has 

to  be  Santa  Barbara's  Summer  Solstice  Parade 

By  Sheila  Schmitz  ■  Photographs  by  Nik  Wheeler 


Every  June,  Santa  Barbara  cele- 
brates summer  with  a  spectacle 
that  invites  you  to  check  your 
adulthood  at  the  door.  The  Summer 
Solstice  Parade,  held  on  the  Saturday 
closest  to  the  longest  day  of  the 
year  (June  21  this  year),  is  the  city's 
homegrown  freewheeling  answer  to 
Mardi  Gras. 

The  parade  has  decidedly  icono- 
clastic rules:  No  vehicles  or  motor- 
powered  floats.  No  animals.  No  cor- 
porate logos.  Deprived  of  the  usual 
parade  standbys,  participants  must 
rely  on  eye-popping  invention:  paisley 
mermaids  in  place  of  a  homecoming 
queen,  a  whale-size  goldfish  for  the 
mayor  to  ride  in. 

One  year,  a  pink  oven  the  size  of  a 
small  house  wobbled  up  State  Street, 
stopping  now  and  then  to  release 
dancing  baked  goods  onto  the  pave- 
ment. This  year's  theme  is  "Silly,"  but 
to  be  honest,  that  could  pretty  well  de- 
scribe every  parade  since  the  event  be- 
gan in  1974. 
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A  long,  carefree  day 

The  day  is  a  triumph  of  collaboration 
as  well  as  creativity.  For  six  weeks, 
artists  and  volunteers  work  to  turn 
donated  wood,  cardboard,  paint,  and 
fabric  into  mobile  art  and  perfor- 
mance pieces.  The  sense  of  communal 
participation  continues  even  after  the 
parade  has  begun  its  90-minute  march 
along  State  Street.  Massed  on  the  side- 
walks, spectators  cheer  on  friends 
dressed  as  papier-mache  zebras  and 
applaud  a  truck-size  percussion  instru- 
ment made  of  salvaged  metal.  Side- 
walk vendors  sell  garlands,  fairy  wings, 
masks,  and  festival  posters. 

By  the  end  of  the  parade  route,  the 
distinction  between  paraders  and  spec- 
tators has  almost  disappeared.  The 
crowd  funnels  into  Alameda  Park, 
where  food,  music,  and  festivities 
await.  High  above,  the  sun  hangs  in 
the  sky,  motionless.  With  so  much  light 
comes  time  to  soak  in  the  day.  Grown- 
up concerns  can  wait  until  later.  Much 
later.  After  the  sun  goes  down.  ♦ 


Solstice  strategy 

Summer  Solstice  Parade.  Runs  along 
State  Street  from  Cota  to  Micheltorena 
Streets.  Bring  a  blanket  and  secure  a  plao 
on  the  curb  by  1 0  a.m.  (Many  veterans  clai 
territory  the  night  before.)  Seniors  and  thoi 
with  disabilities  may  arrange  for  limited  fn 
reserved  seating  by  calling  (805)  965-339 
A  $50  donation  can  reserve  a  spot  ($1 00 
for  two  spots).  Jun  21,  noon. 

Parking.  City  lots  off  Santa  Barbara, 
Anacapa,  and  Chapala  Streets  charge  $1 
per  hour  after  the  first  75  minutes;  free 
parking  is  available  on  side  streets. 

Alameda  Park  Festival.  The  parade  end 
at  Micheltorena  and  Anacapa,  but  the  , 
party  continues.  Floats  stick  around  until 
4:30,  and  live  bands  play  until  8. 

Float-builders'  workshop.  Arrive  a  day 
early  and  you  can  watch  participants 
put  finishing  touches  on  their  creations. 
Jun  20,  noon-9.  Location  not  set  at 
press  time;  see  website  below. 

Information:  www.solsticeparade.com 
or  (805)  965-3396. 
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IS  AS  EASY  AS  WRITING  YOUR  NAME 


Introducing  American  Tradition®Signature  Colors™ 
exclusively  at  Lowe's.  This  premium  paint  features 
hundreds  of  colors  in  six  designer  palettes.  And 
choosing  your  color  is  simple,  just  pick  the  palette 
that  suits  your  personality.  Your  style. .  .your  color. . . 
your  signature.  For  more  information,  stop  by 
today  or  visit  lowes.com/signaturecolors. 


Not  your 
daily  grind 

Escape  wine-country  crowds 
at  Bale  Grist  Mill  park 

By  Deborah  Claymon 
Photograph  by  Bruce  Fleming 

If  you're  looking  for  respite  from 
the  steady  wine-country  tourist 
traffic  on  State  29  through  Napa 
County,  head  up  a  winding  drive 
shaded  by  moss-covered  trees  and 
you'll  enter  a  historical  oasis.  At  Bale 
Grist  Mill  State  Historic  Park,  it's  easy 
to  imagine  an  era  when  neighbors 
shared  news  while  the  miller  made 
flour  from  their  grain. 

In  its  heyday,  mills  like  the  Bale 
Mill  were  more  than  a  place  of  busi- 
ness. They  were  community  gathering 
spots  where  farmers  brought  their 
grain  (called  grist)  and  stayed  to  ex- 


change news  and  gossip.  The  Bale 
Mill  granary,  as  one  of  the  largest 
buildings  around,  also  served  as  an 
ideal  spot  for  meetings  and  social 
gatherings — even  dances. 

These  days  the  park  is  still  a  great 
place  to  relax  with  a  picnic  in  the  shade. 
On  weekends,  you  can  witness  the  mill 
in  operation;  the  waterwheel  provides  a 
never-ending  display  of  splashes  in  the 
sunlight.  On  tours,  docents  tell  the  story 
of  milling,  and  they  sell  fresh  organic 
whole-wheat  flour,  rye  flour,  and  corn- 
meal — a  welcome  change  from  store- 
bought  products. 


Where  and  when 
to  mill  around 

Bale  Grist  Mill  State  Historic  Park  is 

3  miles  north  of  St.  Helena  on  State  29  in 
Napa  County.  Open  10-5  daily;  tours 
1 1:30,  1,  2:30,  and  3:30  Sat-Sun  and 
some  holidays.  (707)  942-4575. 
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Continuing  your  adventure,  foDI 
the  History  Trail  on  its  1-mile  l<i 
through  woods  to  a  pioneer  cemet 
that  is  part  of  the  adjacent  Bot> 
Napa  Valley  State  Park.  Or  takk 
more  mellow,  short  dirt  path  to 
old  mill  pond.  ♦ 
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Vere 

coking  for 
;reat  places 
olive 

Do  you  love  where  you  live?  If 
you  do,  Sunset  wants  to  hear 
from  you.  For  our  upcoming 
ry  "The  West's  Best  Places  to  Live," 
re  looking  for   terrific   neighbor- 
ads,  towns,  and  cities  of  all  sizes, 
're  especially  interested  in: 

Small  towns.  Do  you  live  in  a  town  of 
than  10,000  people?  Why  do  you 
e  it  there? 

"Jew  communities.  Do  you  live  in  a 
n  or  planned  community?  What 
tures  make  it  work  for  you  and 
Ur  family? 


3.  Cozy  gathering  places.  Some  lucky 
areas  have  one  place — a  farmers'  mar- 
ket, a  plaza,  even  a  coffeehouse  or 
hardware  store — where  you're  guaran- 
teed to  see  friends.  Tell  us  about  yours. 

4.  Friendly  neighborhoods.  Do  you  live 
in  a  community-minded  neighbor- 
hood? Tell  us  why  it  works. 

5.  Great  for  kids.  Is  your  city  or  town  an 
unusually  good  place  to  raise  kids? 
What  makes  it  special? 

6.  Getting  outside.  Does  your  commu- 
nity have  a  healthy  natural  environ- 
ment? Is  there  an  open  space  or  water- 
front area  that  the  residents  have 
fought  to  preserve  and  that  has  become 
part  of  the  town's  identity? 

7.  Culture.  Does  your  community  have 
an  active  cultural  scene — literature,  art, 
theater,  or  music? 

8.  Heritage.  Is  there  a  deeply  rooted  tra- 
dition, neighborhood,  or  event  that 
keeps  local  history  alive? 


9.  Reinventing  a  community.  Has  your 
city  or  town  recently  undergone 
changes  for  the  better?  What's  differ- 
ent, and  how  did  the  community  help 
make  it  happen? 

10.  Have  you  moved  to  your  dream 
town?  Have  you  recently  moved  to  a 
new  area  that  you  love?  How  did  you 
make  your  decision?  What's  the  best 
part  about  your  new  community? 

1 1 .  Do  you  want  to  move?  If  you  could 
move  to  one  place  in  the  West,  where 
would  you  go? 

Please  send  us  your  thoughts  and 
suggestions  by  emailing  to  bestplaces@ 
sunset.com  or  writing  to  Best  Places, 
Sunset  Magazine,  80  Willow  Road, 
Menlo  Park,  CA  94025.  You  can  also 
respond  to  this  questionnaire  through 
our  website:  www.sunset.com/places 

When  you  contact  us,  please  include 
your  name,  daytime  telephone  num- 
ber, and  email  address.  ♦ 


Wine  Country 
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Toast  life.  Toast  a  sunset.  Heck,  toast  everything.  This  is  Wine  Country. 

For  a  free  vacation  guide  call  (800)  GO-CALIF.  Then  go  to  visitcalifornia.com 

or  call  your  travel  agent  for  more  information  and  reservations. 
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Malasada 
magic 

Try  the  classic  Hawaiian  doughnut 
and  its  sinfully  delicious  makeover 

By  Alex  Salkever 

Photographs  by  Douglas  Merriam 

Honolulu's  hippest  foodies  may  flock 
to  the  city's  classiest  restaurant,  Chef 
Mavro,  for  haute  cuisine,  but  when  it 
conies  time  for  dessert  they  order  Hawaii's 
guiltiest  blue-collar  pleasure:  malasadas.  Of 
course,  chef-owner  George  Mavrothalassitis 
has  raised  the  humble  hunks  of  deep-fried 
dough  to  culinary  art  by  stuffing  them  with 
a  luscious  lilikoi  (passion  fruit)  curd.  "Some 
people  say  we  should  open  a  drive-in  window 
to  serve  it  after  hours,"  says  the  chef. 

Like  the  rest  of  the  country,  the  Islands 
have  rediscovered  comfort  food.  And  while 
locals  have  always  enjoyed  this  distinctly 
Hawaiian  version  of  the  doughnut,  a  number 
of  island  chefs  and  bakers  have  taken  the 
classic  malasada  to  a  higher  plane. 

Made  with  butter  or  oil,  flour,  sugar, 
and  secret  spices,  classic  malasadas  have  no 
holes  and  are  generally  crispier  on  the  out- 
side and  chewier  on  the  inside  than  standard 
doughnuts.  The  doughy  delights  came  from 
Portugal — along  with  the  tens  of  thousands 
of  hxLriigrants  who  arrived  to  work  the  cattle 
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Dig  into 

a  basket  of 

Hawaiian 

doughnuts  at 

Simply  Sweets 

on  Maui. 


ranches  and  sugar  plantations  in  the  late  19th 
and  early  20th  centuries.  Still,  malasadas 
didn't  really  catch  on  until  Leonard's  Bakery 
popularized  them  on  Oahu  in  the  mid-1950s. 
Today  popular  stands  like  Tex  Drive-In  on  the 
Big  Island  often  sell  out  on  weekends. 

In  the  past  two  years,  malasadas  have  gone 
from  bakery  favorite  to  ubiquitous  bite.  The 
Old  Wailuku  Inn  at  Ulupono  (zvivw.rnauiinn.com  or 
800/305-4899)  on  the  Valley  Isle  dishes  up 
feather-light  malasadas  flavored  with  orange 
zest  to  its  guests  for  Sunday  breakfast.  Locals 
rave  about  Simply  Sweets,  in  nearby  Kahului, 
Maui,  where  owner  Jeff  Cabiles  makes  his 
"Maui-sadas"  with  buttery,  beignetlike  dough 
and  fills  them  with  lightly  flavored  creams. 
Even  Leonard's,  the  venerable  Honolulu 
bake  shop,  now  offers  malasadas  stuffed  with 
chocolate  dobache  (pudding).  These  days  top 
chefs  like  Mavrothalassitis  have  no  trouble 
listing  malasadas  on  their  dessert  menu  next 
to  Hawaiian  vanilla  cheesecake. 

The  popularity  and  variety  of  malasadas 
have  sparked  some  debate  among  aficiona- 
dos over  which  bakery's  recipe  and  style 
work  best.  For  Chef  Mavro's  pastry  chef,  Jeff 
Walters,  it's  all  a  matter  of  good  dough — he 
uses  the  kind  for  brioche — and  timing.  "You 
have  to  cook  them  for  just  the  right  length," 
he  says.  While  Mavrothalassitis  has  no 
plans  for  a  drive-in,  he  does  entertain  late- 
night  dessert  seekers  who  come  craving  the 
malasada.  "We'll  never  take  it  off  the  menu," 
he  says.  ♦ 


Where  to  try 
malasadas 

Most  malasadas  cost  less 
than  $1  each;  except  when- 
noted,  establishments  liste 
here  have  tables. 

Big  Island 

Tex  Drive-In.  Open  daily. 
On  State  19,  Honoka'a; 
(808)  775-0598. 

Kauai 

Kauai  Bakery  &  Cinnamon,  i 

Open  daily.  Kukui  Grove 
Shopping  Center,  3-2600 
Kaumuali'i  Hwy,  Lihue; 
(808)  246-4765. 

Maui 

Simply  Sweets.  Closed  Suri 
150  Hana  Hwy,  Kahului; 
(808)  893-0700. 

Oahu 

Champion  Malassadas. 

Closed  Mon,  no  seating. 
1926  S.  BeretaniaSt, 
Honolulu;  (808)  947-8778. 

Chef  Mavro.  Dinner  Tue-Su*. 
no  takeout:  malasada  desse 
is  $10.  1969  S.  King  St., 
Honolulu;  (808)  944-4714. 

Leonard's  Bakery.  Open 
daily.  933  Kapahulu  Ave., 
Honolulu;  (808)  737-5591. 


WHY  SEATTLE  WONT  BE  HOSTING 
THE  AQUAPHOBICS  CONVENTION  ANYTIME  SOON 

A  visitor's  guide  to  the  nation's  boat  capital. 
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.sports    are    our 
sped  ah  y,  u  i  i  It  95 ' ! 
of  high  -vn<t   water 
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in    Seattle.   Hmmm... 
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built   a  1 1  Ii   Sea  tile 
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The  cit  y  oj  Seattle  is  p  r  a  c  tic  all  y 
surrounded  by  water.  No  wonder 
it  boasts  the  highest  number  of 
boat  s   per   c  a  p  it  a    in    the    c  o  untry. 

The  first  thing  you  should  do  in  Seattle  is 
attach  your  car  keys  to  one  of  those  floating 
keychains.  That  being  done,  you  should  then 
define  what  a  "weekend  at  sea"  means  to  you. 
Is  it  a  harbor  cruise  to  nearby  Blake  Island? 
Sailing  in  Puget  Sound?  Maybe  it's  renting  a 
canoe  on  Lake  Washington  to  observe  some 
world-class  crewing?  Whatever  your  dream, 
check  out  www.experiencewashington.com 
before  you  shove  off.  It's  your  comprehensive 
guide  to  just  about  anything  that  floats  in 
Seattle.  And  who  knows?  Stay  long  enough  and 
you  may  even  contract  a  case  of  terraphobia. 
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WWW.EXPERIENCEWASHINGTON.COM 


www.experiencewashir.gIon.com  is  the  official  sile  of  Washington  State  Tourism, 


By  Caroline  Patterson 
Photographs  by  Glenn  Oakley 

Summer  is  the  sweetest  of  all  sea- 
sons on  Montana's  Flathead  Lake. 
It  is,  yes,  a  beautiful  lake  year- 
round:  Mysterious  in  winter,  when  its 
22  islands  are  shrouded  in  fog  and  you 
half  expect  to  see  the  legendary  Flathead 
Lake  Monster  rise  from  the  cold,  deep 
waters.  Chilly,  lovely,  and  aloof  in 
spring.  And  in  fall,  as  the  larches  yellow 
and  the  willows  redden,  its  colors  are 
rich,  poignant.  But  summers  on  Flat- 
head are  as  delicious,  intense,  and  linger- 
ing as  die  Lambert  cherries  raised  in  the 
orchards  along  its  eastern  shore. 


The  Nor'Easte< 

skims  across  th< 

West's  larges 

natural  lake 


Flathead  is  a  vast  lake — 28  miles 
long  and  up  to  15  miles  wide — the 
largest  natural  freshwater  lake  west  of 
the  Mississippi,  as  just  about  every 
Montana  schoolchild  learns.  Its  eastern 
shore  is  forested,  dotted  with  those 
cherry  orchards,  and  shadowed  by  the 
craggy  Mission  Mountains;  the  west- 
ern shore  is  drier,  more  open,  and  bor- 
dered by  the  rolling  Salish  Mountains. 

Even  today,  it  is  easy  to  imagine 
explorer  David  Thompson's  astonish- 
ment   when    he    stood    on    a    "Bare 


Get  away 
to  Flathead 

There  is  regular  airline  ser- 
vice to  Missoula  and 
Kalispell.  In  summer,  day- 
time temperatures  are  in 
the  70s  or  80s,  but  keep 
warm  clothing  handy: 
nights  dip  down  into  the 
50s  and  60s.  For  more  in- 
formation, contact  the  Flat- 
head Convention  &  Visitor 
Bureau  (www.fcvb.org  or 
800/543-3105). 

Dining 

Pemmican  Restaurant  and 
Lounge.  Located  in  the  Best 
Western  KwaTaqNuk  and 
owned  by  the  Kootenai  and 
Salish  tribes,  it  overlooks  the 
lake.  303  U.S.  93  East,  Pol- 
son;  (800)  882-6363. 
Richwine's  Burgerville.  It 
has  served  great  cheeseburg- 
ers since  1962.  1608  U.S. 
93,  °olson;  (406)  883-2620. 


Rosario's.  Try  the 
saltimbocca  olive 
romano.  Closed 
Tue.  7135  U.S.  93 
South,  Lakeside; 
(406)  844-2888. 
Swan  River  Cafe. 
View  Bigfork  Bay 
through  lace  cur- 
tains while  break- 
fasting on  scallops  and 
shrimp  on  puff  pastry.  360 
Grand  Ave.,  Bigfork;  (406) 
837-2220. 

Lodging 

Averill's  Flathead  Lake 
Lodge.  This  rustic-elegant 
dude  ranch  has  a  tennis 
court,  two  log  lodges,  1 7 
cottages,  and  a  lakeside  din- 
ing room.  All-inclusive  week- 
long  stays  from  $2,366.  150 
Flathead  Lake  Lodge  Rd., 
Bigfork;  www.averills.com  or 
(406)  837-4391. 
Best  Western  KwaTaqNuk. 
Lakeside  rooms  open  right 


onto  the  shore.  From  $108. 
303  U.S.  93  East,  Poison; 
www.kwataqnuk.com  or  (800) 
882-6363. 

Marina  Cay  Resort.  Com- 
fortable rooms,  suites,  and 
condos  overlooking  Bigfork 
Bay.  From  $79.  180  Vista 
Lane,  Bigfork;  www. 
marinacay.com  or  (800) 
433-6516. 

McCabe's  Mountain  Inn. 
Seven  elegant  suites  with 
great  views  of  Bigfork  and 
the  lake.  From  $165.  455 
Grand,  Bigfork;  www. 
mccabesmountaininn.  com 
or  (406)  837-1447. 
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Knowl"  on  March  1,  1812,  and  t 
came  the  first  European  to  docume 
this  broad  blue-green  lake.  Over  t 
next  200  years,  the  area  was  settled  1 
homesteaders,  the  U.S.  governing 
created  the  1.3  million-acre  Confedi 
ated  Salish  and  Kootenai  Tribes  of  t 
Flathead  Reservation,  and  vacation* 
built  lakefront  domiciles  ranging  frc 
simple  log  cabins  to  multimillion-d 
lar  homes.  But  none  of  the  chans 
seems  to  have  diminished  the  lakt> 
magnificence. 

Created  by  a  glacier  that  scoop 
out  its  bed  12,000  years  ago,  the  lake 
fed    by    the    Flathead    River's    thr 
branches  to  the  north  and  drained  i 
dam-controlled  Flathead  River  to  t 
south.  Despite  development  around 
Flathead    Lake    is    amazingly   clea 
"Even  though  humans  have  been  i 
volved  with  the  lake  for  150  yea  I 
our  records  indicate  that  water  clari 
has  been  about  the  same,"  says  Jal 
Stanford,  director  of  the  Flathead  Laj 
Biological  Station  of  the  University  \ 
Montana,  which  has  monitored  t 
lake  since  1977. 

Given  its  size,  setting,  and  the  nu 
ber  of  interesting  things  to  do  on  it 
near  it,  Flathead  Lake  offers  mc 
things  than  you  could  possibly  do  it 
single  visit.  But  invariably  your  atU 
tion  will  return  to  the  water  itself:  ve 
blue,  beautiful,  a  lake  that  "Colon 
Almon  White — who  developed  t 
town  of  Poison  in  the  1890s — called 
dimple  on  the  cheek  of  nature." 

(Continued  on  page  5C 
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DVERTHE  BEST  OF  CAUFORNIAJhis  upbeat 
>how  is  hosted  by  the  travel  editors  of  Sunset  maga- 
id  allows  viewers  to  travel  along  with"reai  people"  - 
s,  families,  and  adventurers  -  to  destinations  and 
recommended  by  Sunset.  Each  episode  highlights 
tic  getaways,  family  fun,  and  sports  and  adventure. 


New  this  season  is  the  addition  of  a  web  site  which  enables 
viewers  to  go  online  for  in-depth  information  on  locations 
featured  in  the  shows  along  with  special  travel  packages, 
and  customized  trip  booking  online.  And,  if  you  missed  a 
show  or  want  to  see  it  again,  they're  all  available  to  view 
online.  Go  to  bestofcaliforniatv.com  to  see  for  yourself. 


See  the  Best  of  California  Television  Series  on  these  Local  Stations 


Los  Angeles  on  KCAL 
San  Diego  on  KFMB 
Sacramento  on  KCRA 
San  Francisco  on  KGO 
Fresno  on  KSEE 


-Sundays  at  2:30  p.m. 
-Sundays  at  3:30  p.m. 
-Saturdays  at  7:00  p.m. 
-Sundays  at  5:00  p.m. 
-Saturdays  at  5:00  p.m. 


Check  your  local  listing  for  exact  dates  and  times  in  your  area. 

Bakersfield,  CA  on  KGET  Chico,CA  on  KCVU  Eureka,  CA  on  KBVU 

Santa  Barbara,CAon  KC0Y  Denver, CD  on  KCNC  Phoenix,AZon  KPNX 

Albuquerque,  NM  on  KASA  Tucson,  AZ  on  KV0A  &  K0LD  Honolulu,  HI  on  KHNL  &  KFVE 

Las  Vegas,  NV  on  KLAS  Reno,NV  on  KNRV 


Major  funding  for  this  series  provided  by 
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The  best 
of  Flathead 
Lake 

PITCH  A  TENT 

Best  camping 

Flathead  Lake  State  Park  encom- 
passes five  separate  units  that 
are  scattered  along  128  miles  of 
shoreline.  Two  stand  out.  Camp- 
grounds ($15)  fill  up  on  a  first- 
come,  first-served  basis,  so  arrive 
early,  www.fwp.state.mt.us  or 
(406)  752-5501. 
O  On  the  east  side,  Wayfarers 
State  Park  has  a  great  swimming 
beach,  wonderful  wildflower  dis- 
plays, and  good  hiking. 
©  West  Shore  State  Park  has 
dramatic  glacially  carved  rock 
outcrops  and  spectacular  views 
of  Goose  Island,  as  well  as  the 
Mission  and  Swan  Mountains. 

CATCH  THE  BREEZE 

Best  sailing 

©  Dayton  Yacht  Harbor  is  Flat- 
head's sailing  center,  thanks  to  its 
consistent  winds.  Here  you  can 
watch  dozens  of  boats  with  bright 
billowing  sails  race  in  weekly  regat- 
tas out  of  the  marina,  or  you  can 
rent  one  of  your  own.  Sunset 
cruises  ($44)  on  one  of  two  51  -foot 
historic  sloops — the  Questa  and 
the  Nor' Easter — leave  from  Averill's 
Flathead  Lake  Lodge  in  Bigfork. 
Regattas  (near  Somers):  8-10  p.m. 
Tue  and  Fri.  Dayton  Yacht  Harbor 
sailboat  rentals  from  $95;  lessons 
are  $150  for  four  people,  $250 
for  private  workshop,  www. 
montanasailing.com,  (800)  775- 
2990,  or  (406)  849-5423. 

HIT  THE  TRAIL 

Best  hiking 

O  For  trails  away  from  the  madding 
crowd,  you  can't  do  better  than 
Wild  Horse  Island  State  Park,  the 

2,1 63-acre  primitive  park  whose 
hikes  offer  lake  views  as  well  as 
wildlife  watching.  Pointer  Scenic 
Cruises  offers  half-day  boat  char- 
ters from  Bigfork  to  the  island 
where  the  Salish  used  to  hide  their 
horses  from  the  Blackfeet.  (Later 
on,  bootleggers  hid  out  here  as 
well.)  The  island's  main  trail  ambles 
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from  an  old-growth  ponderosa 
pine  forest  to  a  high,  grassy 
plateau,  past  deer,  bighorn  sheep, 
and  even  wild  horses.  You  can  pic- 
nic at  an  abandoned  homestead 
overlooking  nearby  Cromwell  and 
Melita  Islands.  Pointer  Scenic 
Cruises/Wildhorse  Island  Boat 
Tours  offers  six  charter  trips  from 
Bigfork  to  Wild  Horse  Island  daily 
for  groups  of  up  to  nine  people. 
Mon-Sat;  from  $270  per  group 
for  half  day.  (406)  837-561 7. 

HOP  ABOARD 

Best  cruises 

©  Two  modern  ships  provide  great 
introductions  to  the  lake.  The 
Princess  covers  the  southern  end  of 
the  lake;  the  Far  West  takes  pas- 
sengers past  the  east  shore's  lavish 
homes.  Princess:  1  '/2-  and  3-hour 


cruises  depart  from  KwaTaqNuk 
resort  in  Poison  three  times  daily; 
from  $13.  (406)  883-3636.  Far 
West:  1 1/2-hour  cruises  depart  from 
Somers  at  1  p.m.  daily,  7  p.m. 
Sun-Tue;  $1 1.  (406)  857-3203. 

GRAB  THAT  PADDLE 

Best  canoeing 
and  kayaking 

©  Admittedly,  paddling  across  a 
lake  buzzing  with  motorcraft  may 
make  you  feel  like  an  out-of-touch 
Luddite.  Still,  a  canoe  or  kayak  is 
a  great  way  to  view  Flathead's 
wildlife  and  to  get  a  sense  of  the 
lake's  sheer  size.  Montana  Fish, 
Wildlife  &  Parks  has  designated  spe- 
cific marine  trails.  Paddle  along  the 
shore  or,  if  you're  feeling  ambitious, 
try  the  41/2-mile  trip  from  the  West 
Shore  campground  to  the  Painted 
Rocks  petroglyphs.  (Note:  Stay  in 
your  boat — the  petroglyphs  are  a 
federally  protected  cultural  resource 
of  the  Salish  and  Kootenai  Indians.) 
Poison  and  Somers:  Flathead  Boat 
Rentals.  Canoes  and  kayaks.  $9 
per  hour,  $28  per  half  day,  $44  per 
full  day.  www.flatheadboatrentals. 
com  or  (800)  358-8046.  Bigfork: 
Jake's  Kayaks.  Sea  kayaks.  $45  per 
half  day.  www.bigforkjakeskayaks. 
com  or  (406)  249-4390.  Marina 
Cay  Resort.  Canoes.  $15  per  hour. 
(406)  837-5861.  For  a  marine  trail 
map,  visit  www.fwp.state.mt.us  or 
call  (406)  752-5501. 

CAST  YOUR  LINE 

Best  fishing 

©  When  Montana  baby  boomers 
were  kids,  Flathead  Lake's  prize 
catch  was  kokanee  salmon,  a 
freshwater  sockeye  that  has  virtu- 


ally disappeared.  Now  cutthroat, 
lake,  or  rainbow  trout  and  whitefisl 
dominate.  Fishermen  favor  "Macki- 
naw Alley,"  between  Melita  and 
Wild  Horse  Islands,  or  the  area 
south  of  Woods  Bay.  If  you  want  1 
find  that  truly  giant  lake  trout  that 
can  lurk  at  depths  of  up  to  300  fe« 
in  Flathead's  glacier-carved  trench 
your  best  bet  is  to  hire  a  guide  with 
a  depth  finder.  On  the  north  half  of 
the  lake,  a  guide  helped  me  catch 
six  20-  to  26-pound  Mackinaw 
trout  that  wriggled,  fought,  and 
then,  after  they  were  released,  dis-s 
appeared  back  into  the  deep  gree 
water.  A  Montana  fishing  license  is 
required  ($1 7  for  season  for  state 
residents,  $22  for  two  days  for  out 
of-state  residents);  available  at  gai 
stations  and  sporting-goods  store: 
A  number  of  guide  services  offer  a 
variety  of  fishing  trips  starting  at 
$235  for  a  half-day  outing.  For  a 
listing,  contact  the  Flathead  Con- 
vention &  Visitor  Bureau  (www. 
fcvb.org  or  800/543-3105). 

MAKE  A  SPLASH 

Best  swimming 

©  Splashing  by  the  rocks  at  Big- 
fork's  Wayfarers  State  Park  is  de-f- 
lightful.  So  is  Poison's  Boettcher 
Park.  The  truth  is,  most  of  Flatheac 
is  a  wonderful  place  to  swim.  It  is 
incredibly  clean,  the  bottom  is  peb< 
ble-strewn,  and  the  temperature  in 
the  summer  is  just  right.  One  word 
of  caution:  swimmer's  itch — cause 
by  a  parasite  that  irritates  skin — ca 
occur  when  the  water  warms  up. 
Locals  claim  that  a  thick  applicatioi 
of  sunscreen  prevents  the  little  crit- 
ters from  getting  on  the  skin.  If  the; 
do,  get  out  the  cortisone  cream.  ♦  < 
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I  kept  trying  to  tell  them 
\      I  wasn't  a  cactus. 


For  the  squeamish,  I  must  tell  you,  it  wasn't 
fast.  It  took  weeks.  Maybe  months.  I  can't  say  for 
certain,  I  didn't  have  a  calendar.  Or  a  radio. 

I  just  sat  there.  Getting  weaker  and  browner. 
I  kept  telling  myself,  "They're  nice  enough.  They're 
not  mean.  Eventually,  they'll  realize  their  horrid 
mistake  and  they'll  water  me." 

Slowly,  the  dawn  came. 
They  had  no  clue.  I 
was  too  far  gone  by 
then.  I  tried  rustling  what 
remained  of  my  pretty 
green  shoots  to  signal 
my  distress.  "Yoo-hool 
Over  here!  Water1.  Agua! 
Wasser!"  Not  a  drop. 

Ecclesiastes,  and  a  really  cool 
sixties  tune,  tell  us  there  is  a  time 
to  die.  Mine  came  yesterday.  I  flatter 
myself  that   I   faced  that    ""* 
"undiscover'd  country  from 
whose  bourn  no  traveller  returns"        4  ^~        ^^ 
with  as  much  aplomb  as  any  azalea  ever  has.  But 
what  really  chaps  my  root  is  this:  I  could  see  the 
hose  the  whole  time!  So,  so  near.  And  yet... 

Eternal  optimists:  rejoice1  Here  comes  the 
happy  ending.  The  people  who  bought  me,  planted 
me  and  then  let  me  wither,  may  not  have  known 
jack  about  plants.  However,  they  did  know  where 
to  get  em.  They  got  me  at  Orchard. 

Was  it  kismet?  Serendipity?  I  don't  know  and 
I  honestly  don't  give  a  fig.  All  I  know  is,  that 


decision  certainly  paid  off.  For  me  and  for  them.        1 


It  all  stems  (stems — I  swear  sometimes  I 
crack  myself  up)  from  a  simple  policy:  if  any 
plant  bought  at  OSH®  dies,  for  any  reason,  they'll 
replace  it.  Gratis.  And  that's  all  she  wrote. 

How  can  they  afford  to  throw  good  plants 
after  bad?  That's  easy.  They  just  plain  don't 
have  to  do  it  all  that  often.  By  selling  the  best 
V  indoor  and  outdoor  plants  they 
can,  and  by  taking  the  time 
to  listen  to  customers' 
needs  and  explain  a 
plant's  needs,  they're 
honing  a  nice  little  edge 
on  the  law  of  natural  selection. 
Keeping  the  losses  to  a  minimum. 
So,  the  wheel  of  life  keeps  on 
turning.  And  today,  a  clone,  an  exact 
genetic  replacement  of  the  plant  I 
was  yesterday,  is  on  the  job.  Science 
<•/  M*m  fiction?  No,  gardening  fact.  And 
V.  #  ^^-now,  they  know  all  about 
^  -*  my  water  needs,  so  I'm  sure  I'll  be  alright. 
.     I'm  keeping  my  twigs  crossed. 

For  over  70  years,  OSH  has  been  helping 
Californians  take  care  of  their  homes  and  gardens. 
And  doing  it  with  this  simple  philosophy: 
legendary  customer  service  means  having  the 
things  people  need  and  offering  them  the  help 
they  want.  There  are  over  45,000  items  inside 
every  OSH  store  and  the  people  who  know  how 
to  use  every  one  of  them. 
Come  see  us  in  person  or 
og  on  to  www.osh.com. 
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By  the  light 
of  the  moon 

Hike,  kayak,  and  stargaze 
in  Bay  Area  parks  after  sunset 

By  Lisa  Taggart 

Photograph  by  Terrence  McCarthy 

Everything  changes  after  dark. 
Silvery  moonlight  cloaks  a 
familiar  landscape  in  mystery. 
Starlight  catches  wings  overhead,  but 
you'll  see  owls  instead  of  songbirds.' 

At  this  time  of  year,  balmy  evenings 
provide  a  chance  to  stretch  your  sum- 
mer fun  into  the  night.  On  these  excur- 
sions around  the  Bay  Area,  you  can  see 
your  favorite  wild  places  in  a  new  light. 

"The  light  in  the  evening  is  just 
beautiful,"  says  Dave  Husted,  who 
organizes  sunset  and  moonlight  hikes 
in  Alameda  and  Contra  Costa  Counties 
through  his  outdoor-gear  store,  Out- 
side Interests.  "You  get  a  different  per- 
spective on  the  terrain.  You  can  see 
views  of  the  canyons  and  peaks  under 
moonlight — it  really  is  incredible." 

Trekking  out  after  sunset  can  in- 
crease your  chances  of  seeing  wildlife, 
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says  Muir  Woods  ranger  Heather 
Boothe,  who  leads  full-moon  hikes  in 
the  park.  "We  see  bats  and  hear  spot- 
ted owls,"  she  says.  "And  there  are 
fewer  people." 

Volunteer  Jim  Brainerd  leads  tours 
of  Point  Bonita  Lighthouse.  He  says 
the  darkness  helps  visitors  imagine  the 
isolation  early  settlers  experienced  at 
the  windy  outpost  in  the  Marin  Head- 
lands, back  when  the  5-mile  trek  to 
Sausalito  was  done  on  foot. 

Get  out  on  the  bay  on  a  moonlight 
kayak  paddle  in  Marin  County,  and 


A  full  moon  greets? 
kayakers  paddling 
on  the  bay.rf 


you  might  see  the  water's  biolumine 
cence.  Or  ferry  across  San  Francisc 
Bay  as  the  sun  is  setting  for  a  tour  ( 
infamous  Alcatraz — the  clang  of  prisoi 
cell  gates  slamming  shut  echoes  th; 
much  more  eerily  after  dark. 

Evening  hikers  on  Mt.  Tamalpais  ca 
stroll  to  a  moonlit  natural-history  talk  i 
the  Mountain  Theater,  then  gaze  ; 
stars  with  expert  astronomers.  Volui 
teer  guide  Robert  Larson  says  a  lot  ( 
folks  think  that  the  stars  seem  just  a  litt 
bit  closer  when  seen  from  the  mountaii 
Must  be  the  magic  of  the  night.  ♦ 
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Night  haunts 

Alcatraz.  Night  tours:  6:20 
and  7:05  Thu-Sun;  $21.  Blue 
&  Gold  Fleet,  Pier  41:  www. 
blueandgoldfleet.com  or 
(415)  705-5555. 

Alameda  and  Contra  Costa 
Counties.  Sunset  hike:  6:30 
Thu  through  Sep:  free. 
Moonlight  hike:  9  monthly, 
on  or  around  the  full 
moon  (call  for  details):  $5. 
Outside  Interests:  www. 
outsideinterests.com  or 
(925)837-1230. 

Marin  Headlands.  Full-moon 


history-oriented  hike  led  by 
rangers  and  volunteers:  Jun 
13  and  14;  free  (reservations 
required).  Point  Bonita  Light- 
house: (415)  331-1540. 

Mt.  Tamalpais.  Stargazing 
nights  with  astronomy  talk 
at  Mountain  Theater:  May 
31  and  Jun  28.  Full-moon 
hike  to  Mountain  Theater: 
Jun  14.  Mount  Tamalpais 
Interpretive  Association; 
www.mttam.net,  or  call  Pan 
Toll  ranger  station,  (4 1 5) 
388-2070. 

Muir  Woods.  Full-moon  hike: 
Jun  14;  free  (reservations 


required).  Muir  Woods 
National  Monument;  www. 
nps.gov/muwo/programs  or 
(415)388-2596. 

Point  Reyes.  Naturalist- 
guided  sunset  stroll: 
3:30-9:30  p.m.  May  31 ; 
$45.  Point  Reyes  National 
Seashore  Association; 
www.ptreyes.org  or  (415) 
663-1200. 

Sausalito  kayaking.  Full- 
moon  paddle:  monthly  (call 
for  details);  $75.  Starlight 
paddle:  every  Sat;  $65. 
Sea  Trek;  www.seatrekkayak. 
com  or  (415)  488-1000. 


If 


IN  CASE  YOU  FORGET 


YOUR  LENNOX 

HOME  COMFORT  SYSTEM  IS, 

IT  WILL  REMIND  YOU 

ONCE  A  MONTH. 


EFFICIENT 

■ecause   of  its   better   design,    the 

lave  Lennox  Signature     Collection 

ISXig    can    lower   your    monthly 

nergy  bills  by  up  to  60  percent! 

.   is   the   most    quiet   and   efficient 

central  air 
conditioner 
you  can  buy."  Nearly 
twice  as  efficient  as  a 
standard  air  conditioner, 
the  HSX19  carries 
efficiency  ratings  of  up 
to  an  unprecedented 
19.20     SEER    (Seasonal 

nergy  Efficiency  Ratio).  You  can  save  hundreds 

f  dollars  per  year,  and  those  savings  can  continue 

ear  after  year. 

)UIET 

he    HSX19    is    engineered   with    exclusive 
ilentComfort™  technology  for  quiet,  consistent 


cooling.  A  patent-pending  fan  design 
and  quiet,  two-stage  compressor,  along 
with  a  sound-dampening  fan  grill  and 
Hushtone®  cabinet,  make  the  HSX19  the 
ultimate  in  quiet  cooling  and  comfort. 


A  home  comfort  system  should  he  felt, 
not  heard.  As  part  of  SilentComfort7" 
technology  Lennox  uses  a  patented 
low-sound  fan  blade,  resulting  in  the 
quietest  unit  on  the  market. 


features  the  exclusive  Lennox 
System  Operation  Monitor  — 
the  most  complete  on-board 
diagnostics  system  in 
the  industry.  Similar 
to  the  diagnostics 
systems  used  in 
today's  automobiles, 
the  Lennox  System 
Operation  Monitor 
analyzes  system 
performance.  For 
over  IOO  years, 


RELIABLE 

Like  all  new  Dave  Lennox  Signature 
Collection  air  conditioners,   the  HSX19 


3  learn  more  about  our  heating,  cooling,  air  quality  and 
'eplace  products,  visit  lennox.com  or  call  1-800-9-LENNOX. 
merica  Online  Keyword:  Lennox 


HOME   COMFORT   SYSTEMS 


tnergy  savings  of  HSX19  at  19.2  SEER  as  compared  to  8.0  SEER  cooling  equipment 

H  combination  of  sound  ratings  established  per  ARI's  test  standard:  270;  and  the  efficiency  ratings  established 

oer  ARI's  test  standard:  ANSI/ARI  210/240-94 

2003  Lennox  Industries,  Inc.  Lennox  dealers  include  independently  owned  and  operated  businesses. 


TTie  two-stage  scroll  compressor  provides  superior 
humidity  control,  plus  it's  quieter  ond  more  reliable  than 
comparable  compressors  due  to  fewer  movingparts. 

Lennox  has  set  the  standard  for 
comfort  with  product  innovations 
that  customize  and  control  your 
heating,  cooling  and  air  quality. 


LENNOX Ah     , 

m    A   better  place 


Through  Technician 
Certification  by  MATE 
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simple  so 


Sunset  is  pleased  to  bring  you  the  following  products  and  services  from  Sunset  and  a 
handful  of  our  fine  advertisers.  We  hope  you'll  find  this  resource  page  helpful. 


a 


KraftMaid  cabinetry 

KraftMaid's  free  Kitchen 
Planner  and  100-page  Cabinetry 
Idea  Book  will  inspire  you  with 
design  ideas,  provide  you  with 
helpful  planning  tips,  and  illus- 
trate the  reasons  that  KraftMaid 
has  been  named  a  Consumers 
Digest  Best  Buy  for  six  years 
running.  With  an  outstanding 
selection  of  styles,  furniture 
finishes,  and  hundreds  of 
space-saving  storage  features 
and  decorative  enhancements, 
KraftMaid  will  help  you  create 
the  custom  look  you  want, 
without  the  custom  price. 
Call  800-791-1990  for  your 
Cabinetry  Idea  Book. 


GE  Profile 

GE  Profile  appliances  are  the 
perfect  marriage  of  style  and 
innovation  for  today's  kitchens. 
A  full  line  of  built-in  and  free- 
standing appliances  offers 
exciting  choices  for  any  lifestyle. 
For  more  information  visit 
www.GEAppliances.com  or 
call  (800)  626-2000. 

Hampton  Inn 

Any  plans  for  the  weekend? 
Hampton's  "Year  of  1,000 
weekends"  was  designed  to 
help  you  answer  that  question 
and  to  provide  endless  ways 
to  spice  up  your  weekends, 
whether  on  a  quick  family 
road  trip  or  a  memorable 
romantic  getaway.  Visit  www. 
hamptoninnweekends.com 
and  check  out  the  1,000  quirky, 
fun,  and  exciting  events! 


Kenmore  Elite8  Grill 

The  new  stainless-steel 
Kenmore  Elite  grill  is  the  per- 
fect addition  to  your  backyard, 
with  six  burners  firing  66,000 
BTUs  of  power  over  900  square 
inches  of  cooking  space.  And 
the  granite  island  kit  provides 
six  feet  of  food  preparation  and 
entertaining  space  with  a  cus- 
tom-built look  that  costs  thou- 
sands less  than  comparable 
grills.  To  learn  more  visit 
www.kenmore.com  or  call 
(800)  254-2623. 


Zwilling  J.A.  Henckels 

J.A.  Henckels  has  been  makir 
the  world's  finest  cutler)'  sine 
1731.  The  solution  to  dull,  ol 
knives  is  a  superior  comfort, 
egantly  designed,  stainless  si 
knife  sharpener,  J.A.  Henckel 
introduces  the  new  Twinshan. 
Due )  Knife  Sharpener.  Design 
for  both  left-  and  right-hand 
users  and  offering  both  steel 
and  ceramic  sharpening  modi 
ules,  the  Twinsharp  Duo  Knif 
Sharpener  continues  the  J.A. 
Henckels  standard,  offering 
superior  quality  and  design 
excellence.  For  more  informs 
tion  call  800-777-4308  or  visitor 
onlineatwww.zwilling.com..   — 
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California 


]  o  m  e    Out 
i n  d    Play! 

Take  advantage  of  these 
reat  weekend  summer  rates! 

Galley  •  San  Francisco  •  Silicon  Valley  •  Monterey 
Santa  Barbara  •  Los  Angeles  •  Beach  Cities 
Orange  County  •  Palm  Springs  •  San  Diego 

11  Service  Hotel  $JQ_$^  f\Q 
ecial  rates  from      /  S  —     -L  \J  S 

Destination/Resorts  from     Y2*J 

=aii  800-688-7182 

■ 

Ask  for  our  Leisure  Rates 

book  online 
vw.gowestmarriott.com/play 

Harriott 

HOTELS  &  RESORTS 


re  valid  June  I  through  September  1,  2003.  Rates  are  per 
er  night  and  based  on  availability.  Some  blackout  dates  do 
3tes  are  not  applicable  to  groups  of  ten  or  more.  Sales  tax 
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GREAT  VALUE  RATES 

RAMADA 

A  very  good  place  to  be.  ' 


AMADACALJDFORNIA.COM 

or 
1.800.2  RAMADA 

lor  our  Great  Value  Rates  (promo  code  LPGV). 


is  at  trie  LPGV  ra'e  are  limited  and  subiecl  to  availability  al  the  participating 
'rues  noted  Standard  rooms  only  are  available  al  LPGV  rate.  Blackoul  dates 
ftier  festnetions  apply  Advance  reservations  required  Cannot  be  combined 
fiy  olher  o(ter.  promotion  or  special  rate.  ©2003  Ramada  Franchise  Systems, 
c  All  nghts  reserved    All  hotels  are  independently  owned  and  operated. 


Catalina  Island 


&*_.       -^.. 


The 
West  .Coast's 

-  beautiful 

7        '  "ISLAND 


FOR  A  FREE  VISITORS  GUIDE  CALL 
*  Catalina  Island  Chamber  of  Commerce 

310-510-1520 

www.catalina.com 


B&B  Inns-New  Mexico 


Central  Coast 


Discover  New  Mexico's 
Hidden  Treasure. 


Bear  Mountain  Lodge 
Beautiful  Rooms  •  Great  Food  •  Exceptional  Staff 

TheNature  Conservancy 


SAVINii  lHt  i  A:-.  I  i.RI.Af  PtACtS  ON  EARTH 


i 100 


877  620-2327 
www.bearmountainlodge.com 


Enchanted  Accommodation 
in  the  Land  of  Enchantment! 


New  Mexico 

Beds  Breakfast  A* 

Free  Member  Directory 


1-888-661-6649   WSEp  www.nmbba.org 


Costa  Mesa 


Gilroy 


Discover  the  charm  and  beauty 
of  the  country  side  of  silicon  valley 


•outlet  shopping 

•DINING 

•LODGING 

•FLOWER    GARDENS 

•FARM    FRESH    VEGETABLES 


WWW.GILROYVISITOR.ORG/SUNSET 


"Home  ofBonfante  Gardens  and 
the  Gilroy  Garlic  Festival" 


Costa  Mesa 


FOR  THE  COMMON  HEAT. 

There's  a  difference  between  iust  going  away  on  vacation  and  actually  getting  away  from  it  all.  The 

difference  is  costa  mesa.  experience  for  yourself  one  of  the  world's  truly  great  shopping  resorts, 

South  Costa  Plaza.  Home  to  over  270  marquee  stores  and  designer  boutiques.  Enioy  an  ocean  cruise 

or  stroll  aimlessly  along  one  of  our  breathtaking  nearby  beaches.  Catch  a  movie,  play  or  concert  in 

our  internationally  acclaimed  Theatre  District.  Even  better,  for  a  limited  time  take  advantage  of 

our  special  Dinner's  On  Us  offer  and  sample  some  of  the  finest  cuisine  Southern  California  has  to 

offer.  Simply  plan  your  great  escape  in  Costa  Mesa  and  we'll  give  you  a  $40  restaurant  certificate  for 

each  night  of  your  stay.  Call  1 .800.399.5499  and  ask  for  our  Dinner's  On  Us  program,  or  visit  us  on 

the  web  at  www.costamesa-ca.com.  costa  mesa.  the  best  of  southern  california. 


GostaJMesa 

The  Best  Of  Southern  California. 


COSTA  MESA  MARRIOTT  SUITES   714.957.1 100 
COUNTRY  INN  &  SUITES  BY  AYRES   714.549.0300 
HILTON  COSTA  MESA   714.540.7000 
HOLIDAY  INN  COSTA  MESA   714.557.3000 
RESIDENCE  INN  BY  MARRIOTT   714.241.8801! 
THE  WESTIN  SOUTH  COAST  PLAZA   714.540.2500 
WYNDHAM  HOTEL   714.751.5100 


To  advertise  call  1-877-748-0737 
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Gold  Country 


www.visncAiAvenAs.one 


CALAVERAS 
COUNTY 


Ma» 


Cau  for  a  FUSS  Visitors  Gums 
800-225-3764 


Stay  &  Play  Packages 


Saddle  Creek 

GO If    CLUB 


from  $  1  ^  C*Per  persor 
I  13  per  night 

:  in  I  in ies  golf  &  accommodations 

209.785.3700 

'Rates  subject  to  change  without  notice 


Rated  "••••■<"  by  Golf  Digest 


Greater  Bay  Area 


Great  Escapes 
Great  Rates 


BODEGA 
BAY 

LODGE  &  SPA 


Spa  Package  $400 

Upgraded  Accommodations 

Two  Spa  Treatments  &  Gift 

$25  at  The  Duck  Club 

Restaurant 

(707)  875-3525 
bodegabaylodge.com 


Stress  Relief  Package 
$439 

Deluxe  King,  Fireplace  Room 

Two  1-Hour  In-Room  Massages 

Champagne  Breakfast  Buffet 

(707)  944-2468 
napavalleylodgo.com 


NAPA 

VALLEY 

LODGE 


HALF 

"OON 
.BAY 

LODGE 


Dinner  &  A  Movie 
$250 

Premium  King,  Fireplace  Room 

Complimentary  In-Room  Movie 

Dinner  for  Two 

(650)  726-9000 
halfmoonbaylodge.com 


Partakes  aietonwo    Valid  through  6/10/01    Suu|«i  to  availability     Restikileiu  apply 


Humboldt  County 


Weekend  on  the  Water! 


Getaway  to  beautiful  Humboldt  County 

Adventure  tours  -  kayak,  sail,  tidepooling  & 
more.  Packages  available  with  local  B&B's. 
->rth  Coast  Adventures  and  Hum-Boats 
(707)  677-31 24  or  (707)  443-51 57 

norti    oastadventures.com  humboats.com 


High  Sierra/Mono  County 


.      Bike  and  hike 

mountain  trails,     , 

fish  alpine  lakes    . 

and  streams, 

explore  hot 
(lj     springs,  ghost 
~~ '     towns  and 

Yosemite 

National  Park. 
(■ 

Natural  wonders 
and  wild  adventures  await  along 
scenic  US  395  in  California's 
Eastern  Sierra. 


fess^-aSsi 


00 


Call  or  click  for  free  maps  &  info: 
monocounty.org 


High  Sierra/Plumas  County 


Nature's 
CLslIing 

Enjoy  the  peace  and  quiet  of  Plumas  County,  in  the 
secluded  mountains  just  one  hour  north  oiTahoe. 
An  easy  family  getaway,  close  to  home. 

•  Lakes  •  Fishing  •  Hiking 
-  Golf  -  Camping  -  Cabins 

•Scenic  Drives -Quaint  Towns , 


-^■^Call'&TJIick  for  air  ee  yiide! 

800:326-2247 

WWW.plumasc0unty.0r5f 


High  Sierra 

<Relaxbythe&h\ 


Restored  1930s 
Restaurant  &Loui  I 
Weddings  'Rem,., I 

Strawberry 

1-800-965-36) 

www.strawberryinn  [ 

FREE  BROCHUll 


New  Cabins  •  Furni 
Fireplaces  •  Full  Kite 

kkkm 

(~*ART1 

1-888-965-0885    «arjnEE 


Vacation  M 

Homes,  Condos, 
888-MTN-LI 
(888-686-5:  i|i|; 
www.inclineatto1 
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Lake  Tahoe/Reno  Area 


Lake  Tahoe/Reno  Area 


Sunset  Travel  Directory' 


Lake  Tahoe/Reno  Area 


a  vacation  beyond  expectations  at  a  place 
:  to  home.  The  Resort  at  Squaw  Creek, 

Tahoe's  premier  AAA  4-Diamond  resort, 
iring  elegant  accommodations,  onsite  golf, 
;ervice  spa  with  rates  starting  at  only  $179, 
ry  is  now  affordable. 

Resort  at  Squaw  Creek 

SQUAW  VALLEY   LISA  ■  LAKE  TAHOE.  CALIFORNIA 

Squaw  Creek  Road  Olympic  Valley,  CA  96145 
800-3CREEK3  www.squawcreek.com 

BENCHMARK  ^  HOSPITALITY 

miles  from  Lake  Tahoe  •  200  miles  from  San  Francisco 

45  minutes  from  Reno/Tahoe  Int'l  Airport 

90  minutes  from  Sacramento  Int'l  Airport 


^^iLLilyk 


cover 

UR 

(venture 


Truckee's  alluring 
charm  is  the  perfect 
balance  of  outdoor 
adventure  and  history 
that  will  bring  you 
back  again  and  again. 
Quaint  historic  down- 
town, distinctive  shops, 
restaurants  and  cozy 
inns  for  an  adventure 
to  remember. 

(866)239-5605 
www.truckee.com 

JruckeE 

CHAMBER  0f  COMMERCE 


Vfere  baking  to  pl^ 

it      ^ 


n 


*    - 


Head  to  Tahoe's  Golden  Shore  for  a  wonderfully  waterful  summer  getaway. 
You  can  snorkel  around  huge  rocks,  sail,  catch  some  rays,  even  kayak  to 
secluded  coves  -  all  from  Incline  Village  and  Crystal  Bay's  enchanted  beaches 
Dive  Into  tUe  Source! 

Log  on  or  call  for  discount  lodging  packages. 

And  for  a  full  memu  of  activities  uou  can  book  online. 

click  on  tne  ActivItvjTickeU.com  link. 

GoTnUoe.com  or  800-G©T«Uoe  {800-468-2463} 


HEVILLAGE 
CRYSTALBMk. 


M»i  W  JE  J 1  Tahoe  Donner  •  Truckee  Area 

WON  RENT^5     Mounto'n  Chalets  •  Cabins 
Luxury  to  Economy  Units 
Hot  Tubs  •  Firewood 
Discount  Lift  Tickets  •  Linens 
INTER.  SPRING,  SUMMER  &  FALL  RENTALS 
J  LEASES  •  FULL  PROPERTY  MANAGEMENT 
Call  Us  Today  to  Book  Your  Vacation  Getaway! 
)  339-5535  www.skiwestvacations.com 


Coldwell  Banker 


1-800-655-0608 
vww.stayinlaketahoe.com 


nh  Lake  Tahoe  Vacation  Rentals 


EXtflR 

'-'"'    «l 

Bl 

ue 
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Yonder 

Lake  Tahoe.  Take  off 
for  a  two-room  suite 
with  complimentary 
cooked-to-order  breakfast  ; 
and  evening  reception. 

1   .   |H 

i   m  u  a  s  h  v    -.diiis   n  ii  n  ( 
I^rXTAMOC.""      RC50KT 

888.372-5253 
embassytahoe.com 

■iS-^^^Kr  "  .  -&> 

Hill    "  I'M 

ThcHU&mil) 

North  Lake  Tahoe's  official  Visitors  and 
Convention  Bureau  offers  the  largest 
variety  of  lodging, 
hotels  •  motels  •  homes  •  condos 


La^Tihoe 

888.898.2463  or 
mytahoevacation.com/sunset 

Specials  valid  through  June  30,  20f>  J 


To  advertise  call  1-877-748-0737 


JUN        2  0  0  3 
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Lake  Tahoe/Reno  Area 


Coo 


ol  Clear  Days. 
Red  Hot  Nights. 
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Mammoth  Lakes  Area 


Stay  &  Play  FREE  in 
Mammoth! 


Mendocino  Coast 


"A  gloriously  unspoiled 
part  of  Califori 

Fort  Bragg, 


part  of  California." 

— New  York  7ilili 


Californi 


IRISH  BEACH  RENTAL  HOMf 

1-4  bedroom  homes,  fireplace,  hot  tubs, 
front  to  forest,  4  mi.  sand  beach  with  lightK!] 
trout  pond,  near  redwoods.   Starting  from  $1 
day.    No.  California  only  800-882-8007  or  7(  | 
2467,  9-5.    Brochure-Rental  Agency,  Bo:| 
Manchester,  CA  95459  www.irishbead  I 


ADVERTISERS  IN  THIS 
TRAVEL  DIRECTORY 
cheerfully  will  send  complete  infoi 
tion,  including  rates,  reservations 
accommodations  upon  request 
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Monterey  Peninsula 


'TEREY  PENINSULA  INNS 


ul,  Convenient, 

8ig  &  Intimate, 
.pecial  Inns  at 
affordable  Rates 

>49 .  $99 

in-Th  •  Expires  6/30/03 

Haven  Inn 

uites 

freeze  Inn 

lerBed  Inn 

etlnn 

ic  Grove  Motel 

525-3373 

:  GROVE,  CA 


WALK  TO  BEACHES 

Aquarium  Tickets  Available 
Continental  Breakfast 
Fireplaces  &  Spa  Available 


rden  Retreat  in  the  Heart  of  Monterey 

lie  comforts  of  a  country  inn  with  the 
onvenience  of  a  full-service  hotel. 

)  222-2558,  or  m  Calif.  (800)  222-2446 
.lunras  Avenue,  Monterey,  California  93940 
www.casamunras-hotel.com 


lotel  Along  the  Monterey  Bay  Peninsula 


^W 


EXPRESS* 

HOTEL^  SUITES 

•  Short  Walk  to  the  Beach 

•  Free  Breakfast  Buffet 

•  Beautiful  New  Rooms 
Only  minutes  away  from  the  Monterey  Bay 
Aquarium,  Fisherman's  Wharf,  Downtown 
Monterey,  Carmel  and  Pebble  Beach. 

Call  Toll  Free  (888)  233-9555 

I    189  Seaside  Circle*  Marina,  CA  93933 
I    htip://holi  day-inn- maiina.hotels-ca.com 

*Subject  to  availability. 


Northern  California 


:«»», 


'lakecounty.com  v  1-80 

1 1)  ;/  free  acfi':  (U  ■■  map 


er , 


:erts.  Resorts.  Spas. 

prsports.  B&Bs. 

t  tasting.  Closer  than  you  think. 


Northern  California 

oGOLF  COURSES* TURTLE  BAY  MUSEUM | 

•  //  riiMiAimnrn  nu  L/% 


Northern  California 


o 

CO 


eta 


O 


Located  fust  minutes  away  from  some  of  the  most  spectacular  ol 
nature's  treasures,  Redding  offers  some  of  the  city  pleasures  thai 
are  not  eosy  to  leave  behind.  More  than  2500  hotel  rooms,  Bed  & 
Breakfast  Inns,  and  RV  parks  fulfill  your  lodging  needs  while  greot 
eateries,  shopping  opportunities,  museums,  and  entertainment 
choices  provide  for  the  other  "necessities."  Discover  the  gateway 
to  dozens  of  Northern  California's  best  outdoor  attractions.  Treat 
yourself  to  the  BEST  of  both  worlds,  and  make  REDDING  the  cen- 
ter of  your  next  vacation!  Call  far  a  free  vacation  planning  kit. 


(300)8^7562 of 

EDDING 

CONVENTION  « 
VISITORS  BUREAU/ 


SHOPPING* ART  EXHIBITS' 


Sacramento 


1 


Sacramento. 
Discover  Gold. 


■;.  I    . 


-•"***• 


When  you  visit  Sacramento,  you'll 
find  Gold  Rush-era  attractions,  State 
Capitol  tours,  museums,  performing 
arts  and  outdoor  adventures.  Book  a 

Discover  Gold  hotel  package  and 

you'll  receive  a  premium  coupon  book 

worth  more  than  $250  in  savings  at 

restaurants,  attractions,  wineries  and 

theater  performances.  Call  or  visit 

our  website  for  more  details. 


800-292-2334 
w.discovergold.org 


i 


'Per  Night,  Sun . -Thurs .  Up  to  4  Persons.  Add  $11)  Per  Night,  Weekends  8  Holidays. 
Rates  subject  to  availability  and  may  oe  higher  in  summer  months. 

•  5  Minutes  to  SeaWorld  &  Historic  Old  Town 
•Tickled  Trout  Restaurant  &  Piccadilly  Lane  Pub 

•  Heated  Pool,  Spa,  Fitness  Center  &  Video  Game  Arcade 

•  Free  cab  le  TV  &  In-room  Nintendo  games 

•  Free  In-room  Coffee/Tea,  Iron  &  Ironing  Board 
•Touch-tone  Phones  with  Voicemail 

•  Room  Service  &  Coin-op  Laundry 

Call  Toll  Free:  800-532-4216 

RAMADA 


HOTEL 


CIRCLE 


www.ramadaplaza-hc.com 

21 51  Hotel  Circle  So.,  San  Diego,  CA  921 08  •  (61 9)  291  -6500 


lake  It  Off  and  Keep  It  Off! 
'ffiimpLaJoUa 


The  only  "Exclusive  Ladies  and  Mothers  Fitness  Vacations"  at  lh;  >:dch 
in  L  Jolla,  California.  Limited  enrollment.  Separate  children's  cam  >s  too! 

www.camplajolla.coin  1-800-825  Ti<IM 

B. 


UNLIMITED  ACTIVITIES  •  NUTRITION*: 


To  advertise  call  1-877-748-0737 
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Redondo  Beach 


Redwood  Coast 


Santa  Cruz  County 


Redondo  Beach 


so  easy! 


Enjoy  the  best  of  Southern  California. 
Uncrowded,  unhurried  and  accessible 

Call  for  your  free  Visitors  Guide 
1-800-282-0333 

vuwuu.uisitredondo.com 


San  Francisco/Bay  Area 


Relax  $7J  Rejuvinate 

Weekend  Package  for  Two 

c*  Two  Spa  Treatments 

w  One  Night  Deluxe  Accommodation 

w  Spa  Gift 

<*  $50  Dining  Certificate     J JV5.  * 


i  |  The  Bay  Area 's  Finest 

I  i  Intimate  Luxury  Hotel 

AFAYFTTR     (877)  8430 1 76 

icrrn  tsi'A  I  www.lafayetteparkhotel.com 


HOTEL  &S1'A 


Some  restrictions  apply- 


Here,  High  Tech  Fits  Like  a  Glove 


Try  us  on  for  size  and  see 

how  computer  chips  are 
made  Many  entertaining 
NEW  exhibits  in  2003. 

Plus,  shop  at  the  Intel 
Museum  Store. 

In  Santa  Clara,  off  US  101. 
at  Montague  Expwy.  and 
Mission  College  Blvd. 

(408)  765-0503 

Open  Mon.-Fri.,  9  a.m.  to  6  p.m 
aid  Sat.,  10  a.m.  to  5p.m , 

iding  holidays 
FREE  admission  and  parking 


5  try  on  the  suits  worn 
nake  computer  chips 


■ 800.346.3482  toWO^ 

www.redwoodvisitor.org      COAST 


San  Francisco/Bay  Area 


Wax  Museum 


Kbu'll  be  Amazea 

Step  back  in  time  and  enjoy  the  ancient  art  of 
Wax  Sculpting  You'll  see  Hollywood  Celebrities, 
US  Presidents,  Scientists,  World  Leaders 
and  of  course  our  Chamber  of  Horrors.  Come 
experience  what  has  delighted  more  than  10 
k  million  visitors  over  nearly  40 years. 

It's  All  New! 

In  the  heart  ol  San  FrancisctTs  Fisherman's  Wharf 
Call:  800-439-4305  e-mail:  sales@waxmuseum.com 


www.waxmuseum.com 


Santa  Cruz  County 


40  years  thru  the  redwoods! 


sw.  intel.com/go/museum 


Celebrate  Roaring  Camp's 
Ruby  Anniversary 

Steam  Trains  •  Beach  Tmins  •  Redwoods 

Nature  Trails  •  Chuckwagon  BBQ 

1880s  Village,  Depot,  and  Generxd  Store 

Ruby  Anniversary  Tickets 
90  cents  for  anyone  born  in  1963! 

In  FELTON,  sir  miles  north  of 

Santa  Cruz  on  Graham  Hill  Road 

(831)  335-4484 

www.roaringcamp.com 

Present  this  ad  and  SAVE  $2  adult/child, 

up  to  six  tickets,  Sun  -  Fri,  (excludes  Thomas, 

Moonlight  &  Holiday  Trains) 


TimSer  Cove  Inn 


On  the  WiCd Sonoma  Coa, 

An  oceanfront  resort  where  the  mountains  meet  the  se; 

FIREPLACES  •  PRIVATE  HOT  TUBS 
DATAPORT  •  TELEPHONES 
LARGE  SCREEN  SATELLITE  TELEVISI 

1-800-987-8319 

www.  tim6ercoveinn.  com 
TAX  707-847-3704 


SONOMA  COUNTY 


FRUITSM 
VEGGIE  I 
FLOWER 
NURSERi 
U-PICKI 
ANIMAL 
CHEESB 
WINES 
BREWS 
MEAT' 


■HI 


MAP  &  GUIDE 

New!  2003 
Your  FREE  Resource  For  Finding 
Year-Round  Family  Fun  Adventures    I 
800-207-9464 
www.farmtrails.org 


Year-i- 


mtures   | 
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JgB«S»HaHtBi 


British  Columbia,  Canada 


iSCAPE 

to  British  Columbia 


per  Vacations  offers  a  variety  of 
ir  packages  to  experience  picturesque 
d  popular  destinations  such  as: 
smopolitan  Seattle  or  Vancouver, 
Dint  English  Victoria,  the  peaceful  San 
an  Islands,  the  hub  of  Portland, 
egon,  and  the  beauty  of  the  Canadian 
ckies,  and  Vancouver  Island. 


II  for  a  brochure 

0.888.2535 

6.448.5000 


VfCLIPPM.     . 


www.clippervacations.com 


Dude  Ranches 


■»WV/ 


■ 


Greenhorn  Greek 


>  An  unforgettable,  adventure- 
filled  week  in  the  Sierra  Nevada 
Mountains  of  California. 
.  ■  ■    Rustic  Cabins 
•'.  Family  Activities 
^Children's  Activities 
Hot  Tub  A  Swimming  Pool 
Horseback  Riding      ■_   s 
Riding  Lessons 
Family  Dining 
Mlking-i 
ting  f~ 
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Island  of  Molokai 


Island  of  Molokai 


Visit  uncrowded,  unspoiled  Moloka'i 
-  we're  "Hawaiian  by  Nature."  We  have 
a  variety  of  accommodations,  including 
luxurious  and  naturally  simple. 

Our  terrain  and  activities  are  even  more  varied. 
From  three-mile  beaches  to  pristine  rainforests,  deep 
valleys  to  wide-open  spaces.  Kayaking,  mountain 
biking,  deep-sea  fishing,  and  snorkeling  -  the  island 
never  runs  out  of  contrasts  or  surprises. 

If  you  are  into  100%  pure  fun,  no  artificial 
kicks  and  all  natural  highs/come  to  Moloka'i. 


Island  of  Maui 


Island  of  Maui 


KAHANA  VILLAGE,  MAUI 


Oceanfront,  low-rise, 
luxury  1 ,  2  &  3  bedroom  condo's.  Private  lanais  with 

view  of  nieghbor  isles.  Heated  Pool  &  Jacuzzi. 
(800)  824-3065  www.kahanavillage.com 


Maui 


Mana  Kai  Maui  Resort 
1-bedroom 
BEACHFRONT  C0ND0S 


1-800-367-5242 

www.crhmaui.com/sunset 

Condominium  Rentals  Hawaii 


1 800  33H0WI 


■  Ouincy, 


umum '/ 


5971-^9204 


Island  of  Oahu 


PARADISE  ON  THE  BEACH 

URY  VACATION  HOME,  8  bedroom,  sleeps  up  to  14  on 
famous  Kailua  Beach.  Surfing,  swimming,  sailing. 
l-.t  minutes  from  shopping,  Waikiki  and  Honolulu  Airport, 
iming  Pool  &  BBQ.  2  Bdrm.  Guest  House  also  available. 
Call  for  color  brochure. 
V.  Wong  (808)  595-3168 
15  Homelani  Place.  Honolulu,  HI  96817 
p/eb  Site:  http://www  808.com/hp/kailua/topmost.html 

. 


PURE 


'aa/ate 


Family  vacations  are  easy  and  affordable  in  paradise 

with  our  Two-For-One-Package.  Two  rooms  for 

the  price  of  one  and  kids  can  eat  FREE. 

(some  restrictions  apply;  call  for  details) 

Captivated?  Call  your  travel  agent,  visit 

PrinceResortsHawaii.com/Famity 

or  call  toll  free  1-866-PRINCE-6.  GOS  CODE:  PJ 


Jw/ 


77/ZCej 


RESORTS  HAWA 


®  WCE  HOTELS     Mmtna  Kea  Beach  Hotel  •  Hapuna  Beach  Prince  Hotel  •  Maui  Prince  Hotel  •  Hawaii  Pr'tntimtel  Waikiki 


To  advertise  call  1-877-748-0737 


umimtitK 
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Island  of  Kauai 


Mpr 


Island  of  Kauai 


Island  of  Kauai 


www, 


NOW  FL. 
NON-STOP 
OAKLAND 
TO  KAUA'I 


Island  of  Kauai 


Houseboats 


^'^ 


Kauai  Resort  & 
Car  from  $11 5  a 
night  for  two* 


Enjoy  the  best  of  Poipu  Beach  in  beautifully 
maintained  1-5  bedroom  beach  resort  condos, 
homes  and  studios.  Many  air,  golf  and  activity 
packages.  'Based  on  5  nights  in  value  season,  dbl 
occ.  Discounts  vary  with  season  and  stay. 

Call  1-800-367-8020  any  day. 

m 


SUITE  PARADISE 

808-742-7400  www.suite-paradise.com 


Houseboats 


California's  Best  Kept  Secret 

167  MILES  OF  SCENIC  SHORELINE 

Central  California  (70  miles  north  of  Sacramento) 

DeLuxe  Houseboats  at  Competitive  Rates 

(800)637-1767         (503)589-3152 

www.GoBidwell.com 


REAL  ESTATE  INFO?  JUST  ASK! 


cL^fU^t^X  tA-c  <y\jcrtc$&-bcrcv£  \Jcvc-c\, 


s-y. 


':i,l:„,/'i,'\   ■ 


SKI 


'JSu 


877-HOuSEBOAT. 


houseboats.com 


KauaiDiscovery.< 


KAUA'I 

u  WAITS  ISLAND  OF  DISCOVERY 


Houseboats 


Trinity  Lake,  CA  •  Lake  Don  Pedro,  Cfl  ij 
The  Delta,  CA  •  Lake  Mead,  NV 
Lake  Mohave,  NV  •  Lake  of  the  Ozarks,  \ 
Table  Rock  Lake,  MO  •  Lake  Amistad,  i 


Forever  Resorts  Luxury  Houseboat  Ren'to 

>  FOREVER  RESORTS 
1-800-255-5561 

www.ForeverResorts.com 


>   ~    % 


•    m 


^Forever  Resorts  -  Play  •  Preserve  •  Protect™ 

Forever  Resorts  is  an  Authorized  Concessionaire  of  the  Nation 

Service,  the  Don  Pedro  Recreation  Agency  and  operates  urn 

special  use  permit  from  the  Shasta -Trinity  National  Fores 

Forever  Resorts  is  a  Committed  Equal  Opportunity  Service  Pk 


New  Mexico 


r> 


\ 


N     E~~W         M~E~X    I~"cT   O 

One  destination. 
Infinite  possibilities. 

Art  colony  ■  Alpine  resort 
Indian  pueblo  ■  Recreational  mecca 


888.953.8267  ■taosguide2.cc 


Call  for  a  free 
Taos  Vacation  Guide. 


^ 
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Special  Cruises 


^wheeler  CriifcT 


Cruise  Into  History"  In  The  Wake  Of 

issian  Explorers,  Native  Alaskans 
&  Gold  Rush  Prospectors 

&  11-Night  Cruises  along  the  Scenic  and  Historic 

SIDE  PASSAGE 

board  the  elegant,  authentic  sternwheeler 

IMMIS®  *****  tfOMK 


and-New,  Faithful 
?-creation  of  a  19th 
?ntury  Sternwheeler 
12  Spacious  Outside 
jites  &  Staterooms 
merica's  Newest 
ernwheeler  Cruise  Ship 
ve,  Nightly  Showboat 
itertainment  &  Dancing 

Two  Showrooms  - 
II  Included 
ne  Dining  with  an 
pen,  single  seating 


>  US  Flagged  Vessel  with 
All  American  Crew 

i  New,  Exclusive  Itinerary  & 
Included  Shore  Tours 

1 8-night  cruises  from 
$3,399  Visit  Ketchikan, 
Wrangell,  Petersburg, 
Sitka,  Skagway,  Juneau, 
Glacier  Bay,  Tracy  Arm, 
and  Misty  Fjords. 

1 11-night  cruises  from 
$4,399  Also  Includes 
Seattle,  Victoria  and 
Vancouver. 


>//  NOW  for 
pectacular 
EE  Brochure 


1-800-434-1232 


American  West  Steamboat  Co. 

01  4th  Ave.,  Suite  1  150»  Seattle,  wa  98121 
WWW.EMPRESSOFTHENORTH.COM 


Idaho 
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Idaho 


L  THE 


6  or  13 
day  cruise 
from  $700. 


-800-327-260r 

^vww.windjammer.com^ 


^  PO  Box  190120, 

—  Dept.  33, 

Miami  Beach,  FL  33119 

Uiiuljiminwi 'Barefoot Cruises 


Southern  Oregon 


Great  Oregon  Trout  Fishing 

Hiking  •  Sailing  •  Outdoor  Living  at  if  s  Finest 

RV  Park  with  Hookups  •  Tent  Camping  •  Unique  Lodgings,  too! 

Mid  April  thru  October  at  a  mountain  lake  amid  tall 

pines  and  (Irs.  Clean  &  orderly  Campgrounds.  Marina 

with  boats  for  rent.  Restaurant.  Store.  Fuel.  Licenses. 

22  miles  E.  of  Ashland  &  1-5 

It's  one  ot  those  rare  places! 

Write  for  free  brochure  with  rates  to 

HOWARD  PRAIRIE  LAKE  RESORT 

P.O.  Box  4709,  Medford,  Oregon  97501 
www.howardprairieresort.com   •   (541)  482-1979 


Oregon 


W  Discover  Oregon's 

.—^    spectacular 


First-class 

Lodge  &  Camp 

Rafting 

Adventures 
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www.whitewaterwarehouse.com  800-214-0579 


Cruise  America 

New  England,  Maine,  Great 
Lakes,  Canada,  Canals  &.  More 
Rhode  Island/Chicago  departures 
American  Canadian  Caribbean  Line 

www.accl-smallships.com  U.S.  Flag 


San  Juan  Islands,  Washington 


Sail  the  San  Juan  Islands 

PCr~ADF  A  Forested  Islands 

£51^  Y  t         ^  ik  -  Hidden  coves 

THE  /Mm  Vivid  Sunsets 

nDn|,|ADV       MM  Plentiful  Wildlife 

U  KU I  l\l  A  KY    ^g  H^^  Gourmet  Cuisine 
~~^^^^yg-       Six  Day  Cruises 


Brochure    800-729-3207  www.stsj.com 


Special  Tours 

"The  most  dramatic  train  ride  in  the  Western  Hemisphere! ' 

COPPER  CANYO N 

Custom  Doily  Der    .urei 

learning  Adventures  for       1-800-4     J-5685 

Small  Groups  &  Individuals        www  s~    jurs.com 


To  advertise  call  1-877-748-0737 
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Special  Cruises 


Discover 
lShipCruisinc 


arbor 
Hoppi 

New  Englaru 

lay,  J  night  Cn 


Casual  Atmosphere 
Fine  Dining 


mv  -iQ  Passengers 


flil     1-800-814-6880 


KLAMATH  COUNTY 

Home  to  Crater  Lake  National  Park 
and  the  beautiful  Volcanic  Legacy 
Scenic  Byway  All  American  Road. 
Offering  plenty  of  recreational  oppor- 
tunities, such  as  hiking,  biking,  birding, 
canoeing,  great  golfing,  breathtaking 
scenery  and  so  much  more.  Enjoy 
our  restful  resorts  and  motels.  For 
maps  and  brochures  call  Klamath 


RUNNING  Y  RANCH 

Home  to  Oregon's  only  award- 
winning  Arnold  Palmer  designed  goll 
course,  the  Running  Y  offers  luxurio* 
accommodations,  world-class  ameni 
ties  and  recreational  possibilities. 
Exclusive  lake,  mountain  and  golf 
course  view  homesites,  pre-designei 
semi-custom  homes,  low-maintenan 
townhomes  and  charming  chalets  an 
available.  I -888-2 1 1 -6467 


County  Tourism.  I  -800-445-6728 

Visit  www.SunsetOregon.com 

or  call  1-800-448-4856  for  a  full-color  Southern  Oregon  Guide 
or  more  information  on  these  fine  cities  and  businesses. 

GRANTS  PASS  1-800-547-5927  •  MEDFORO  1-866-767-3466  •  ROSEBURG  1-800444-9584 
HARRY  AND  DAVID  TOURS  1-877-322-8000  •  SEVEN  FEATHERS  HOTEL  &  CASINO  RESORT  1-800-548 
EDGEWATER  INN  1-888-811-3171  •  PLAZA  INN  &  SUITES  1-888488-0358  •  ROGUE  REGENCY  INN  1-800-53 


Motorhome  Rentals 


Rail  Tours 


3yy 


Get  47  vacation  Idea 
with  one  phone  call 


racations 


life's  shore 
enjoy  ]%  now 


■-*  Rates  from 
$17  per  day 


Plan  your  next  getaway  with  just  one 
to  Amtrak  Vacationsf  For  reservation 
information  and  to  request  your  free 
brochure  call  1-800-686-4466. 


AMTRAl| 
VACATIONS 


Amtrak  Vacations  is  a  registered  service  mark  of  the 
National  Railroad  Passenger  Corporation. 
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Use  Postpaid  Reader  Service  Card  or  call  1-800-967-3189  for  Free  Brochures 
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Washington 


WASHINGTON'S 

1YMPIC  PENINSULA 


more:  » 

I  .sun-dried  valleys,        >\S 
ultural  festivals, 

rain  forest  trails, 
|  Victorian  seaports, 
and  alpine  meat 

REE  Travel  Racl&l 
gB00-942-40#2f 

u  ol.ympicpeninsula.org 


Utah 


Washington 


Washington 


5k 

Ticket i  r:r fc<^ 


Take  a  vacation  from  planning  your  vacation. 


Planning  your  visit  to  Seattle  Southside  just  got  easier.  Let  our  friendly  travel 
experts  help  you  make  the  most  of  your  vacation.  Save  on  hotels  and  attractions. 
Discover  the  best  in  shopping,  dining,  sightseeing,  and  entertainment  —  all  with  one 
convenient  call  or  click:  1  (877)  885-9452   •   www.SeattleSouthside.com 


SEATTLE 


Southside 


THE    PACIFIC    NORTHWEST    STARTS    HERE 


V  MOUNTAIN  RANGE 
OF  POSSIBILITIES. 

k  City,  Utah  has  everything  you're 
looking  for  this  summer.  Three 
ountain  resorts,  100+  restaurants 

and  bars,  golf,  biking,  hiking, 
pping,  galleries  and  music  and  art 
festivals.  For  HOT  DEALS,  visit 

www.parkcityinfo.com  or 
call  800-453-1360,'x  404. 


Rail  Tours 


Rail 

NTURE 
FETIME 


Montana  Rockies  Rail  Tours 

1(800)519-7245 

www.montanarailtours.com 


HELP  STRENGTHEN 
AMERICA'S  PEACE  POWER 

BUY  U.  S. 

SAVINGS  BONDS 


Utah 


VISIT  UTAH'S 
NATIONAL  PARK  COUNTRY 

Imagine  five  National  Parks  all  within 
a  few  hours  drive.  See  world-famous 
Arches,  Bryce  Canyon,  Capitol  Reef, 
Canyonlands  and  Zion  National  Parks. 
For  information  visit  — 

www.utahnationalparks.com 

or  call  Toll  Free  1-800-444-6689 


In  the  event  we  are  unable  to  effect 
the  delivery  of  your  subscription  to 
SUNSET  for  any  reason  beyond  our 
control,  our  obligation  is  limited  to  the 
resumption  of  your  subscription 
when  we  are  able  to  do  so.  If  we 
remain  unable  to  resume  delivery 
within  24  calendar  months  from  the 
date  of  interruption,  we  will  have  no 
further  obligation  under  your  sub- 
scription agreement. 


II 
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140.   Mission  Inn  Riverside 

181. 

Waikiki  Beach  Marriott  Reso 

I 

To  receive  all  information  on  a 

141.   Mono  County  Tourism 

182. 

*Aston  Hotels  &  Resorts  Hawa 

1 

state  or  category,  circle  the  state 

Commission 

(800)  922-7866 

I 

or  category  number. 

142.   Napa  Valley  Lodge 

1 

i 

143.   North  Lake  Tahoe  Resort 

183 

.   Houseboats 

Alaska 

Association 

184. 

Forever  Resorts 

I 

101. 

Glacier  Bay  Cruiseline 

144.   Northern  California  Attractions 

185. 

Houseboats.com 

U 

Association 

186. 

Seven  Crown  Resorts 

102 

.   Arkansas 

145.   Orange  County  Tourism 

I 

103. 

Arkansas  Parks  and  Tourism 

146.   Ramada  Plaza 

Idaho 

11 

104. 

Harrison,  AR  Convention  & 

147.   Redding  CVB 

187. 

Idaho  Travel  Council 

Visitors  Bureau 

148.   Redondo  Beach  Visitors  Bureau 

i) 

149-   Redwood  Coast 

International  Travel 

22 

105 

.   Arizona 

150.   Resort  at  Squaw  Creek 

188. 

Windjammer  Barefoot  Cruisi> 

106. 

Canyoneers  Inc. 

151.   Roaring  Camp  Narrow-Gauge 

Caribbean 

23 

I] 

107. 

Gainey  Suites  Hotel 

Railway 

108. 

Northern  Arizona  Grand  & 

152.   Sacramento  CVB 

189 

.   Montana 

Beyond 

153.   San  Diego  Museum  of  Art 

190. 

Montana  Rockies  Rail  Tours 

::  M 

154.   San  Luis  Obispo  County  Visitors 

191. 

Travel  Montana 

California 

and  Conference  Bureau 

109- 

Bailey  Properties  Inc. 

155.  Santa  Ynez  Inn 

192 

.   Motorhomes 

V 

110. 

Barona  Valley  Ranch  Resort 

156.   Santa  Ynez  Valley  Visitors 

193. 

El  Monte  RV  Rentals 

23 

and  Casino 

Association 

194. 

Go  Rvine 

23 

111. 

Beach  House  at  Hermosa  Beach 

157.   Shasta  Sunset  Dinner  Train 

23 

112. 

Bodega  Bay  Lodge  &  Spa 

158.   Solvang  Convention  and 

Nevada 

113. 

Caesars  Tahoe 

Visitors  Bureau 

195. 

Bally's  Casino 

H 

114. 

Calaveras  County  Visitors  Center 

159.   The  Lodge  at  Torrey  Pines 

23 

115 

California  Tourism 

160.   The  Wax  Museum  at 

196 

.    New  Mexico 

116. 

Casa  Munras  Garden  Hotel 

Fisherman's  Wharf 

197. 

Bear  Mountain  Lodge 

23 

117. 

Catalina  Express 

161.   Timber  Cove  Inn 

198. 

Taos,  New  Mexico 

118. 

Catalina  Island  Chamber  of 

162.   Truckee  Donner  C  of  C 

Commerce 

163.  Yosemite  Mountain  Sugar  Pine 

Oregon 

h 

119. 

Catalina  Island's  Pavilion  Lodge 

Railroad 

199. 

Baker  County  Unlimited 

h 

120. 

Catalina  Passenger  Service 

200. 

Corvallis  CVB 

14 

121. 

Cendant/Ramada  Management 

164.    Canada 

201. 

Eagle  Crest  Resort 

14 

Association 

165.   Butchart  Gardens 

202. 

Grants  Pass,  OregonVisitor 

k 

122. 

City  of  Indian  Wells 

166.   Canadian  River  CruiseVacations 

Information 

14 

123. 

Costa  Mesa  Conference  & 

167.   Hotel  Grand  Pacific 

203. 

Harry  &  David  Tours 

h 

Visitor  Bureau 

168.  Vancouver  Central  Reservations 

204. 

Howard  Prairie  Lake  Resort  i 

124. 

Embassy  Suites  South  Lake 

169.  Victoria  Clipper 

205. 

Inn  At  Spanish  Head 

» 

Tahoe 

206. 

Kah-Nee-Ta  High  Desert  Resoi* 

125. 

Fort  Bragg  Chamber  of 

Colorado 

Casino 

V 

Commerce 

170.   New  Sheridan  Hotel 

207. 

Klamath  County  Tourism  & 

126. 

Gilroy  Visitors  Bureau 

Visitor  Center 

248 

127. 

Half  Moon  Bay  Lodge 

Dude  Ranches 

208. 

Land  of  Umpqua/City  of 

128. 

Holiday  Inn  Express 

171.   Greenhorn  Creek  Guest  Ranch 

Roseburg  VCB 

245 

129. 

Incline  Village/Crystal  Bay 

209. 

McMenamin's  Edgefield 

1S( 

130. 

Intel  Museum 

Europe 

210. 

McMenamin's,  Inc.  Kennedy 

251 

131. 

Lafayette  Park  Hotel  &  Spa 

172.   Norwegian  Tourism  Board 

School 

2)2 

132. 

Lake  County  Marketing  Program 

211. 

Medford  Visitors  and 

2)3 

133. 

Lake  Tahoe  Travel  Information 

173.    Hawaii 

Convention  Bureau 

134. 

Lompoc  Valley  Chamber  of 

174.   Kahana  Village 

212. 

Mt.  Hood  Railroad 

Commerce 

175.   Kaua'i  Visitors  Bureau 

213. 

Oregon  Coast  Aquarium 

135. 

Long  Beach  Aquarium 

176.   Mana  Kai  Maui 

214. 

Oregon  Tourism  Commissio 

234 

136. 

Mammoth  California 

177.   Maui  Resort  Rentals 

215. 

Plaza  Inn 

153 

137. 

Mammoth  Lakes  Visitors  Bureau 

178.   Moloka'i  Visitors  Association 

216. 

Rogue  Regency  Inn 

1% 

1.,  '. 

Marriotts  of  California 

179.   Prince  Resorts  Hawaii 

217. 

Running  Y 

139 

Mendocino  County  Alliance, 

180.   Suite  Paradise 

218. 

Salem  CVB 

_«— . 
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219.  Seven  Feathers  Hotel  & 
Casino  Resort 

220.  Southern  Oregon  Visitors 
Assoc. 

221.  Sunriver  Resort 

222.  The  Edgewater  Inn 

223.  White  Water  Warehouse 

224.  Wildhorse  Casino 

River  Rafting 

225.  Kern  River  Outfitters 

226.  Tours/Cruises/Railroads 

227.  American  Canadian 
Caribbean  Line,  Inc. 

228.  American  Cruise  Lines 

229.  American  West  Steamboat 
Company 

230.  Amtrak  National  Sales 

231.  BC  Ferries 

232.  Cruise  West  -  Up-Close, 
Casual  Small-Ship 

233.  Lewis  &  Clark's  Northwest 
Adventure 

234.  Montana  Rockies  Railtours 
235-   Norwegian  Cruise  Line 

236.  Pacific  Catalyst 

237.  Utah 

238.  Park  City  Chamber  of 
Commerce,  CVB 

239.  Visit  Utah's  National  Park 
Country 

Washington 

240.  AmtrakCascades 

241.  Bellingham/Whatcom  CVB 

242.  Flying  Horseshoe  Ranch 

243.  Grant  County 

244.  Hotel  Bellwether 

245.  Okanogan  County  Tourism 
Council 

246.  Olympia/Thurston  County 
VCB 

247.  Seattle  Southside  Visitor 
Information 

248.  Snohomish  County  Tourism 
Bureau 

249.  Sun  Mountain  Lodge 

250.  Tourism  Grays  Harbor 

251.  Tri-Cities  Visitors  Bureau 

252.  City  of  Tukwila 

253.  Washington's  Olympic 
Peninsula 

AUTOMOTIVE 

254.  Kia.  Make  Every  Mile  Count 

255.  Mitsubishi  Endeavor 

256.  Toyota  Camry 


FOOD 

257.  Anolon®  Titanium 

258.  Roman  Meal  Bread 

HOME 

259.  Agio  Furniture 

260.  Alpha  Granite  &  Marble 

261.  Andersen  Windows 

262.  Century  21  Fine  Homes  & 
Estates 

263.  Delta  Faucet 

264.  Fire  Magic  BBQ 

265.  Home  Depot 

266.  Hunter  Fan  Co. 

267.  Kelly-Moore  Paint  Company 

268.  KitchenAid 

269-   KraftMaid  Cabinetry  Inc. 

270.  Loewen  Windows 

271.  Minwax®  Wood  Beautiful 
Magazine 

272.  Mohawk  Flooring 

273.  Noritz  Water  Heaters 

274.  Pella  Windows  &  Doors 

275.  Retractable  ITI  Patio  Covers 
&  Awnings 

276.  Sentricon 

277.  Sonicare 

278.  Varathane 

279.  Vent-A-Hood 

280.  Weber  Grills 

281.  ZwillingJ.A.  Henckels 

MISCELLAENOUS 

282.  Osteo  Bi-Flex® 

SHOPPING/GARDEN  & 
OUTDOOR  LIVING 

283.  Amazing  Gates  of  America 

284.  L.  L.  Bean 

285.  Endless  Pools 

286.  Garmon  Corp. 

287.  Scott's  Feeder 

288.  Scott's  Weed  Preventer 

289.  Sentry  Table  Pad  Co. 

290.  Supersoil 

291.  The  IronShop 

292.  Traeger  Industries 

293.  Vixen  Hill  Manufacturing  Co. 

294.  Western  Red  Cedar  Lumber 
Assoc. 


Great  Summer 
Getaways 

Special  online  package 
for  subscribers 

Visit  sunset.com/summertravel 

for  adventurous  road  trips, 
uncrowded  parks,  and  the 
best  beaches. 
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All-star  gerberas 

How  to  grow  summer's  show-off  daisies 


y  Kathleen  N.  Brenzel  >  Photographs  by  Thomas  J.  Story 

If  ever  there  were  a  flower  tailor-made  for  bold  color,  it's  the  gerbera.  This  happy-faced 
daisy,  loved  by  flower  arrangers,  artists,  and  photographers,  unfurls  shapely  petals,  all 
neatly  arranged  around  a  tufted  or  velvety  center.  It  comes  in  a  rainbow  of  glowing 
colors:  sunny  yellow,  sassy  orange,  vivid  red,  flaming  coral,  hot  pink,  and  deep  fuchsia.  If 
subtle  colors  suit  your  teste,  you'll  also  find  the  blooms  in  creamy  white  and  a  range  of 
soft,  sherbet  shades  like  pale  lemon  and  seashell  pink. 

As  cut  flowers,  gerberas  are  practically  unsurpassed.  Their  sturdy  stems,  topped  with  4- 
tt    5-inch-wide  blooms,  rise  from  rosettes  of  dark  green,  wavy-edged  leaves.  Flowers  are 


Large  flowers,  vibrant 
colors,  and  sturdy 
stems  make  gerberas 
standouts  in  the  garden 
and  in  bouquets.  Most 
hybrids  have  blooms 
with  two  or  more  rows 
of  petals. 
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mostly  fluffy  doubles,  with  brown  or  yellow 
centers.  "Buying  a  single  plant  is  cheaper  than 
buying  a  bouquet,  because  a  plant  can  bloom 
for  years,"  says  Luen  Miller,  a  grower  with 
Monterey  Bay  Nursery  in  California.  The  trick 
is  to  give  it  optimum  conditions  (see  "Care 
Tips,"  below  right). 

Modern  hybrids  of  Gerbera  jamesonii  come 
from  parents  native  to  South  Africa's  Transvaal 
region;  many  strains  are  now  sold.  Those 
grown  predominantly  as  cutting"  flowers  are 
propagated  by  tissue  culture  to  ensure  con- 
sistency in  flower  color,  stem  length  (up  to 
24  inches),  and  general  appeal.  For  bedding 
plants,  dwarf  types  (about  7  inches  tall)  are  usu- 
ally grown  from  seed,  so  they  vary  in  petal 
count,  color,  and  stem  length. 

In  the  West,  gerberas  are  perennial  in  Sunset 
Western  Garden  Book  climate  zones  8,  9,  12-24, 
HI,  and  H2,  where  they  bloom  most  heavily  in 


Raise  the 
bed  for 
top  results 

One  way  to  give  gerbe 
the  excellent  drainage 
need  is  to  plant  them  ir 
mounds  of  garden  soil. 
Here's  how:  (1 )  Amend 
with  compost  or  leaf  rr 
and  a  bit  of  horticulture 
sand.  (2)  Mound  soil  in 
foot-tall  beds,  then  lay 
tubing  or  soaker  hoses 
down  the  center.  (3)  Cr 
bed  with  black  plastic 
sheeting.  (4)  Cut  Xs  in? 
plastic  far  enough  apai 
allow  good  air  circulatic 
between  plants  (8  to  1 
inches  for  dwarf  types 
feet  for  larger  ones),  th 
plant  gerberas  througr 
them.  To  avoid  crown 
set  the  plants  so  their  \ 
crowns  rise  about  an  ii 
above  surrounding  soi 
Cover  the  plastic  with 
thin  layer  of  fir  bark  or 
ilar  mulch,  taking  care 
to  mound  it  around  pl£ 
crowns. 

Care  tips 

exposure.  Neartheil 
coast,  give  plants  full  | 
inland,  partial  shade. 

soil.  It  should  be  loci 
rich,  and  fast-draininc 
In  pots,  use  a  packac| 
potting  mix. 

watering.  Irrigate 
deeply,  then  let  soil  gc  J 
nearly  dry  before  watd 
again.  Avoid  wetting  1 1 
leaves  and  watering ; 
night,  which  can  caus<| 
powdery  mildew  or 
crown  rot. 

feeding.  Fertilize 
monthly  during  sprinc  I 
and  summer  with  a  d 
liquid  plant  food  accc 
ing  to  label  instructs 


Why  shouldn't  your  windows  be  as  attractive  as  your  views?  Andersen  has  been  building  meticulously 
rafted  windows  for  100  years.  You'll  appreciate  their  classic  styling,  rich  wood  interiors  and  elegant  hardware 
ptions.  There's  no  more  beautiful  way  to  make  your  home  worryproof,  timeproof.    Call  1-800-426-4261, 
ef.*46l 3,  or  visit  andersenwindows.com  LONG  LIVE  THE  H O M E  /\ndCrSCn      AV 

WINDOWS-DOORS  V 


I)  \   "Call  I  800  426  4261  for  a  copy  of  the  Andersen  20/10  year  limited  warranty  "Andersen/  the  AW  logo,  and 
I  ivl  I  he  Home   are  trademarks  of  Andersen  Corporation    '  200 i  Andersen  Corrxrtation:  All  rights  reserved 


MMiiuuii/mf^riinuinifMfiiHiMHiiiH 


GARDEN 


Cutting 
gerberas 
for  the  vase 


Just  two  or  three  elegant 
blooms,  displayed  in  a 
simple  vase  like  the  one 
pictured,  can  brighten  a 
whole  room. 

To  prepare  cut  flowers 
for  bouquets:  Using  sharp 
shears,  cut  the  stem  un- 
der warm  water  to  the 
desired  length;  make  the 
cut  at  a  sharp  angle,  as 
shown  above.  Remove 

^the  stem  from  the 
water  and  cut 
^    a  '/2-inch  slit 
^%    up  one  side 
of  the  stem,  as  shown 
here,  before  arranging 
it  in  a  water-filled  vase. 
Replace  the  vase  water 
every  day  or  two. 

If  flower  heads  start  to 
droop  after  a  few  days, 
recut  stems  under  warm 
water. 


late  spring  and  summer.  Although  flowers  can 
appear  anytime — even  in  winter — plant  growth 
slows  when  temperatures  drop  below  65°.  Irri- 
gate plants  as  needed  to  supplement  rainfall.  In 
other  zones,  grow  gerberas  as  annuals.  In  the 
hottest  desert  areas  (zones  12  and  13),  plant  them 
in  fall  for  winter  and  spring  color,  hi  intermoun- 
tain  areas,  you  may  find  potted  plants  at  florists; 
grow  them  indoors  in  a  cool,  sunny  room. 

Shop  for  blooming  plants  at  nurseries  in  6- 
inch  pots  and  1-gallon  cans.  To  enjoy  peak 


bloom,  cluster  pots  on  a  patio  or  group  sevr 
plants  in  a  patio  box  like  the  one  pictured 
page  62.  Then,  after  bloom  is  through,  irn 
them  to  a  more  permanent  home  in  sepai 
containers  or  raised  beds. 

For  cutting  flowers,  plant  at  least  a  dozen  i 
stemmed  kinds  in  garden  beds.  Group  dw 
plants  at  the  front  of  a  bed  or  border,  or  ti 
them  in  window  boxes.  Pick  off  old  or  tang 
leaves  regularly;  bait  or  handpick  snails  and  sh 
If  mildew  appears,  snip  off  affected  leaves.  ♦ 
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Who  knew  calorie  smart  could  taste  so  good 


You've  never  seen  dog  food  like  this  before— a  lower-calorie  meal  that  actually  keeps  your  dog  happy.  New 
Beneful  Healthy  Weight  Formula  has  wholesome  grains  for  energy.  Real  chicken.  Protein  with  natural  soy  to 
help  your  dog  maintain  muscles  while  he  loses  weight.  Even  vegetables  with  vitamins.  Now  he'll  only  think  he's 
getting  spoiled.  Beneful  Healthy  Weight  Formula  from  Purina.  ^Jm 
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You  want  to  be  responsible.  You  also  want  to  keep  bugs  and 
diseases  from  destroying  your  beautiful  garden.  Garden  Safe™  brand 
products  let  you  do  both!  Garden  Safe™  brand  gives  you  effective 
pest  control  with  products  you  can  feel  better  about  using. 
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Win  A  Dream  Vacation! 

Enter  our  Realizt  Your  Dream  Contest.  See  details  @  www.growsomething.com 
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Other 

California 

classics 

■  Angel's  trumpet 

(Brugmansia).  Large, 
fragrant  yellow,  white, 
pink,  and  orange  flow- 
ers. Sunset  climate 
zones  16,17. 

•  Citrus.  Shrubs  and 
trees;  fragrant  blooms, 
colorful  fruit.  Zones  8, 
9,  13,  14-17. 

•  Lemon  bottlebrush 
(Callistemon  citrinus). 
Shrubs;  brushlike 
blooms,  mostly  in 
bright  red.  Zones  8, 
9,  14-17. 

■  Lily-of-the-Nile 

(Agapanthus).  Peren- 
nial; clusters  of  blue 
or  white  bell-shaped 
flowers.  Zones  7-9, 
14-17. 

■  Oleander  (Nerium). 
Shrub;  flowers  in 
pink,  red,  salmon, 
yellow,  and  white.  All 
parts  poisonous  if  in- 
jested.  Zones  8,  9, 
14-16. 

■  Olive.  Graceful  tree; 
small  greenish  fruits 
ripen  to  black.  'Swan 
Hill'  bears  no  fruit;  little 
pollen.  Zones  8,  9, 
14-17. 


t>erape  colors  in  a  water-wise  garden 


or  anyone  who  took  a  childhood 
field  trip  to  California  missions, 
vers  in  the  colors  of  a  Mexican  ser- 
! — such  as  red  bougainvillea,  yellow 
yops,  and  purple  statice — probably 
tain  a  vivid  memory. 
rVhen  Matthew  Midgett  bought  and 
;ored  a  mid-20th-century  adobe,  he 
se  those  very  plants  to  brighten  its 
ry.  But  the  plants  do  more  than 
ke  Midgett's  memories  of  a  boyhood 
t  to  Mission  San  Fernando.  They 
rk  because  they're  more  suited  to 


California's  predominantly  Mediter- 
ranean climate  and  terrain  than  many  of 
the  pastel-flowered  plants  used  in  tradi- 
tional gardens.  They  get  by  on  minimal 
water  and  care,  and  their  bright  colors 
complement  mission-style  architecture. 

The  curved  wall  pictured  above  is 
an  attractive  backdrop.  The  scarlet 
bougainvillea,  yellow  Euryops  pectinotus, 
pink  ivy  geraniums,  purple  sea  lavender 
(Lirnxmiumpera.il),  and  succulents  such  as 
aeonium,  echeveria,  and  jade  plant  sur- 
round a  dramatic-looking  agave.  Behind 


the  wall,  a  pink-flowered  Nerium  oleander 
makes  a  splash  of  bright  color  against 
the  grassy  green  fronds  of  a  ponytail 
palm.  These  dazzling  colors  are  re- 
peated throughout  the  garden.  In  the 
backyard,  bird  of  paradise  plants  flank  a 
fountain  that's  reminiscent  of  those 
found  in  mission  courtyards. 

Californians  see  these  plants  so 
frequently  that  they  view  them  as  com- 
mon, Midgett  says.  But  when  they're 
planted  together,  they  can  form  a  1  >eau- 
tiful  tapestry.  — Debra  Lee  Baldw 
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Events 


JUNE  8,  SEBASTOPOL 

Enchanting  Sweet  Peas' 
annual  open  house.  View 
fragrant  blooms  on  a  self- 
guided  tour,  attend  a  lecture, 
or  buy  seeds.  10:30-4;  free. 
890  N.  Gravenstein  Hwy. 
(State  116);  (800)  371-0233. 

JUNE  11  &  25,  AUGUST  8 

&16,  grass  valley.  Propa- 
gation class  at  Foothill  Cot- 
tage Gardens.  After  class, 
cuttings  of  perennials  and 
shrubs  can  be  stored  at  the 
nursery  until  rooted  (about 
five  weeks).  8-11;  $50 
(preregistration  required). 
13925  Sonntag  Rd.; 
www.  fcgardens.  com 
or  (530)  272-4362. 

JUNE  11-SEPTEMBER  7, 

palo  alto.  The  Changing 
Garden:  Four  Centuries  of 
European  and  American  Art 
exhibit  traces  garden  styles 
from  the  16th  to  the  21st 
centuries.  View  nearly  200 
drawings,  paintings,  photo- 
graphs, and  prints  by  more 
than  1 00  artists,  including 
Camille  Pissarro.  11-5 
Wed-Sun  (until  8  Thu); 
docent-led  tours  12:15  Thu, 
2  Sat-Sun;  free.  Iris  &  B. 
Gerald  Cantor  Center  for  Vi- 
sual Arts,  off  Palm  Dr.  at 
Lomita  Dr.  and  Museum 
Way;  www.stanford.edu/ 
dept/ccva  or  (650)  723-4177. 

JUNE  21,  MENDOCINO.  The 

Mendocino  Art  Center's 
11th  annua!  tour  of  eight  ex- 
ceptional private  gardens. 
New  this  year:  prizes  for  at- 
tendees wearing  the  best 
hats.  10-5;  $30  ($40  in- 
cludes lunch  at  Stanford  Inn 
by  the  Sea  overlooking  their 
terraced  organic  gardens), 
www.  mendocinoartcenter. 
org  or  (800)  653-3328. 


Outdoor  rooms  in  Sonoma 


Artist  John  Holmes  turned  the  garden  of  the 
Sonoma  County  mountaintop  retreat  he 
shares  with  his  wife,  Kathleen,  into  a  series 
of  outdoor  rooms.  There's  a  fruit  orchard,  a 
secret  garden  surrounded  by  large  shrubs, 
a  shade  garden,  and  a  lush  ornamental 
vegetable  garden — all  divided  by  a  wisteria 
arbor.  "The  arbor  is  like  an  entrance  hall," 
explains  Kathleen.  "All  of  the  garden  rooms 
lead  off  of  it." 

The  vegetable  garden,  pictured  above, 
pairs  flowers  and  edibles;  gloriosa  daisies, 
hollyhocks,  roses,  and  sunflowers  mingle 


with  squash,  tomatoes,  and  other  crops.  P 
pie  snap  beans  scramble  over  a  trellis.  Ct 
offer  a  place  to  relax  between  garden  chonl 
Although  the  Holmeses  live  in  deer  coi 
try,  none  of  their  plants  has  been  muncr 
by  marauders,  thanks  to  an  8-foot  fence, 
foil  gophers,  the  couple  planted  Eupho?\ 
biglandulosa.  The  Holmeses  make  their  o 
compost,  which  they  use  to  enrich  the  \\ 
canic  soil.  A  drip  system,  put  together  wi 
help  from  M2  Landscape  (415/816-34(\ 
keeps  plants  watered. 

— Lauren  Bonar  Swi 


Made  for  shade 

Of  all  the  plants  that  garden 
designers  Freeland  and  Sabrina 
Tanner  grow  in  their  Napa  garden, 
oakleaf  hydrangea  (H.  quercifolia 
'Snowflake')  is  a  standout. 

This  4-  to  6-foot-tall  selection 
looks  good  year-round.  In  mid- 
spring,  6-inch-long  lime  green  and 
white  flowers  appear.  As  the  season 
progresses,  each  floret  produces  a 
new  one  until,  by  the  end  of  sum- 
mer, the  blooms  extend  to  1 2 
inches  or  more. 

In  fall,  foliage  turns  shades  of 
purple  and  red.  The  plant's  peeling 
bark  is  also  attractive  in  winter. 

Plant  'Snowflake'  in  partial  shade 
or  in  an  area  that  receives  only 
morning  sun.  Water  regularly. 

If  you  can't  find  them  at  your 
local  nursery,  plants  can  be 
ordered  from  Hydrangeas  Plus 
(www.  hydrangeasplus.  com 
or  866/433-7896).  —L.  B.  S. 
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ere  for  the   long   haul.   Real   long. 
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CHECKLIST  ■  NORTHERN   CALIFORNIA 


WHAT  TO  DO  IN  YOUR  GARDEN  IN  JUNE 


SHOPPING 

a  gifts  for  dad.  One  of  these  gifts 
is  sure  to  please  any  gardening  dad 
on  Father's  Day:  A  dwarf  citrus  tree 
such  as  'Clementine'  tangerine,  'Oro- 
blanco'  grapefruit/pummelo  hybrid, 
or,  for  cooler  climates,  'Improved 
Meyer'  lemon;  Wonder  Gloves 
waterproof  gloves,  available  at  some 
nurseries  or  from  Garden  Works 
(425/455-0568);  or  a  stainless  steel 
and  ash-handled  spade,  edging  knife, 
or  other  Heirloom  Tool  from  Smith  & 
Hawken  (www.smithandhawken.com  or 
800/776-3336). 

PLANTING 

□  cilantro.  To  make  sure  you  have 
plenty  of  cilantro  for  cooking  all  sum- 
mer, sow  successive  crops  of  seeds 
every  six  to  eight  weeks.  A  variety 
that's  slow  to  go  to  seed  is  'Slow-bolt' 
from  Renee's  Garden,  sold  on  nurs- 
ery seed  racks  and  online  (www. 
reneesgarden.com) . 

□  herbs.  For  flavoring  salads,  sand- 
wiches, soups,  and  grilled  meats,  plant 
basil,  chives,  oregano,  rosemary,  tar- 
ragon, and  thyme.  For  seeds  of 
harder-to-find  plants  like  French  sor- 
rel, visit  an  herb  specialty  nursery, 
such  as  Sycamore  Farms  in  Paso  Rob- 
les  (800/576-5288). 


BACK  TO  BASICS 


>  Eureka 


>  Redding 


CALIFORNIA 

•  Mendocino 


> 


Santa  Rosa 


>  Sacramento 


Sunset 

CLIMATE  ZONES     'San  Francisco 
•  San  Jose 

□  Mountain  (1-2) 

□  Valley  (7-9) 

□  Inland  (14) 

□  Coastal  (15-17) 


•  Fresno 


Monterey 


□      LOW-MAINTENANCE       SHRUBS. 

Sunset  climate  zones  7-9,  14-17:  For 
attractive  color  and  form  with  mini- 
mal water,  try  blue  hibiscus,  cape 
mallow,  ceanothus,  coast  rosemary 
(Westringia  jrutkosa) ,  euphorbia,  Jeru- 
salem sage,  lavender,  New  Zealand 
flax  hybrids  (two  new  hybrids  are 
'Apricot  Queen'  and  'Rainbow  War- 
rior'), plumbago,  rockrose,  rosemary, 
Russian  sage,  and  tree  mallow. 

D  SUMMER  PERENNIALS.  To  pro- 
long color  in  your  garden,  look  for 
plants  that  will  bloom  through  sum- 
mer and  beyond.  Good  choices 
include  daylilies,  gaillardia,  Gaura 
lindheimeri,  gloriosa  daisy,  lion's  tail, 


Tips  for  tree  pruning 

To  correct  or  slow  growth  on  fruit  trees,  shade 
trees,  and  spring-flowering  trees — particularly 
young  ones — prune  in  early  summer  (midsum- 
mer in  cold  climates).  1 .  Correct  the  struc- 
ture: Cut  off  broken  and  diseased  branches, 
as  well  as  ones  that  are  hanging  too  low  or 
growing  in  an  unwanted  position.  Remove 
vigorous,  upright  branches  that  may  compete 
with  the  central  leader.  Make  each  cut  just 
outside  a  branch  bark  ridge  at  the  point  of 
attachment;  do  not  leave  a  stub.  2.  Thin  the 
canopy:  If  growth  is  too  dense,  prune  back 
some  branches  to  vigorous  side  shoots  (red 
marks  on  illustration).  — L.  B.  S. 


(Leonotis  leonurus),  penstemon,  phy I 
gelius,  salvia,  and  yarrow. 

d  vegetables.  June  is  prime  plain 
ing  time  for  warm-season  vegetables 
Sow  seeds  of  beans  (bush  and  pol< 
types)  and  corn  (try  one  of  the  super 
sweet  or  sugar-enhanced  varieties 
which  stay  sweeter  longer  afte 
harvest).  Set  out  transplants  of  cucuml 
bers,  eggplant,  melons,  okra,  peppers] 
pumpkins,  squash,  and  tomatoes. 

MAINTENANCE 

d  check  sprinklers.  Inspect  you  J 
sprinkler  system  for  broken,  mal 
functioning,   or   misaligned   heads 
Turn  the  system  on  and  inspect  eacl 
head,  then  replace  broken  ones.  I 
a   head   nozzle   bubbles   or   squirt 
irregularly,  it  may  be  clogged;  checlfl 
slits  for  dirt  or  small  pebbles.  If  yoi 
can't  unclog  it,  replace  it.  To  readjus 
a  misaligned  head,  turn  it  until  il 
sprays  in  the  right  direction. 

D  SHEAR  SPRING-BLOOMING  PERENll 

nials.  To  keep  basket-of-gold() 
candytuft,  common  aubrieta,  raosi1 
pink,  rockcress,  and  other  lowj 
growing,  spring-blooming  perenniabl 
full  and  compact,  remove  spenn 
blooms  and  1  or  2  inches  of  growth  I 
Use  sharp  grass  shears,  hedge  shears 
or  Classic  English  Trimming  Shear:! 
from  Kinsman  Company  (wwwA 
kinsmangarden.com  or  800/733-4146). 

□  transplant  water  plants.  I 
your  water  plants  need  transplant! 
ing,  make  sure  to  use  a  mineral 
based  soil,  not  one  with  a  base  o 
peat  moss  or  compost.  The  lattei 
types  can  cloud  the  water  and  clou 
filters  and  pumps.  One  type  to  lool 
for  is   Schultz   Aquatic   Plant  Soi 
(available  in  10-  and  25-pound  bags) 
If  you  can't  find  it  at  your  local  nurs  I 
ery  or  home  improvement  center 
you  can  order  it  from  Star  Nurser) 
Online  Store  (www.yardsiipply.com).  ♦  ] 
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Carefully  selecting  ouwgrapes  earned  our 

1  999  Cabernet  Sauvignon  DOUBLE  GOLD  and  BEST  of  CLASS 

at  the  2002  California  State  Fair  Wine  Competition. 
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Side-yard  solutions 

Ways  to  make  use  of  this  overlooked  space 

By  Sharon  Cohoon  •  Photographs  by  Steven  Gunther 


Pity  the  poor  side  yard.  It's  one  of 
the  most  visible  and  frequented 
parts  of  the  landscape.  Yet  we 
often  treat  it  like  a  dog  run  at  a  ken- 
nel— all  paving,  no  plants.  Narrow  as 
these  spaces  may  be,  it's  possible  to  turn 
them  into  real  gardens,  or  to  use  them 
for  extra  living  space.  Two  side  yards, 
pictured  on  these  pages,  offer  proof. 

Utility  with  charm 

Robyn  and  Dana  Hogan  and  their 
teenage  son  Chad  have  messy  hobbies — 


scuba  diving,  boogie  boarding,  and 
spearfishing.  That  means  wetsuits  need 
to  be  rinsed  off  and  gear  stored  away. 
And  very  big  fish — halibut  and  sea- 
bass — need  cleaning.  Such  tasks  are 
better  done  outdoors  whenever  possible, 
so  the  Hogans  decided  to  install  stations 
to  handle  these  chores  in  the  side  yard  of 
their  home  in  Monarch  Beach,  Califor- 
nia. Since  this  narrow  corridor  is  visible 
from  indoors,  Robyn  also  wanted  it  to 
look  pretty  when  it  isn't  in  use.  Capis- 
trano  Beach  landscape  architect  Theresa 


Clark  managed  to  fit  in  an  outd<] 
closet  for  scuba  and  fishing  gean 
shower  to  use  before  and  after  wa 
sports,  and  a  sink  for  cleaning  fij 
(Robyn  found  the  antique  limestc  | 
sink  in  France.)  "I  also  use  the  sink  2  \ 
prep  station  when  I'm  working  with 
flowers,"  says  Robyn.  "All  the  rrj| 
stays  outside."  There's  a  dog  door  to 
space  just  big  enough  for  the  Hoga  I 
pair  of  tiny  papillons,  Roxy  and  Luc) 
A    trellis    covered   with   a   wh 
flowered  potato  vine  (Solarium  jasminoi  j 
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Miracle-Gro"  Gardening  with  Peter  Strauss 


Peter's  gardening  tip  #19 
Get  your  garden  tools  (clippers,  primers,  shovels, 
j»    etc.)  sharpened  regularly.  You'll  be  surprised 
t'4  at  how  much  easier  gardening  tasks  become. 

^  A ° Z 

|  y  For  more  of  Peter's  gardening  tips, 

visit  mirade-gro.com/tips 

( Vjp'  Peter  Strauss:  Avid  gardener,  Mirade-Gro'  user. 


Stop  weeds 

before  they  start. 

Miracle-Gro®  Garden  Weed  Preventer"0  has  a  patented  formula  that  goes  to  work  immediately  to  create  a 
protective  barrier  that  stops  weed  seeds  from  germinating.  Unlike  other  garden  weed-control  products, 
it  shakes  onto  the  soil  right  where  you  want  it  and  won't  wash  away  It's  the  easy  way  to  a  beautiful, 
weed-free  garden. 


GARDEN 


Small-space 
strategies 

•  Create  an  espalier. 

Training  a  plant  to  grow  flat 
against  a  wall  or  fence  is  a 
great  way  to  soften  a  nar- 
row space.  A  wide  variety 
of  flowering  shrubs  and 
fruit  trees  lend  themselves 
to  this  treatment.  For  sunny 
spots,  consider  citrus, 
'Climbing  Cecile  Brunner' 
rose,  Cotoneaster  lacteus, 
crabapple,  edible  fig,  mirror 
plant  (Coprosma  repens), 
and  pyracantha.  Camellia, 
goldenchain  tree  (Labur- 
num watereri),  Texas 
mountain  laurel  (Sophora 
secundiflora),  and  vine 
maple  (Acer  circinatum) 
are  good  in  part  shade. 
For  support,  tie  the  plant's 
branches  to  a  lath  trellis 
or  to  a  system  of  wires 
attached  to  the  wall. 

•  Attach  planters  to  walls. 

Flat-backed  terra-cotta  or 
stone  containers  can  dress 
up  walls  outside  windows. 
Or  place  flower  boxes  atop 
block  walls  and  fill  them 
with  plants  that  have  cas- 
cading habits,  such  as 
bacopa;  this  trick  can  also 
block  out  views  from 
neighboring  windows,  pro- 
viding more  privacy. 

•  Grow  vines  overhead. 

For  added  privacy,  install 
an  elevated,  horizontal  trel- 
lis and  train  vines  across  it, 
creating  a  green  roof  over 
your  side  yard. 

•  Hang  art.  Use  the  wall 
between  your  house  and 
your  neighbor's  as  an  art 
gallery.  Mount  a  stone  bas- 
relief,  a  copper  sun  god, 
or  a  wrought-iron  gate  or 
other  piece  of  found  art. 


creates  a  picturesque  focal  point  that  draws 
attention  away  from  the  neighbor's  house.  Gar- 
den bench,  urns,  and  antique  door  trim  are 
final  proof  that  no  space  is  too  small  to  be  lovely. 

Plant  a  pocket  garden 

When  Herb  and  Karen  Niles  moved  into  their 
new  house  in  Huntington  Beach,  California, 
they  wanted  to  rework  the  narrow  passageway 
that  connects  their  front  yard  to  a  back  patio.  De- 
spite the  fact  that  the  space  measures  just  6  feet 
wide  and  is  in  shade  much  of  the  day,  the  best 
option  seemed  to  be  a  pretty  garden  viewed  from 
inside  the  house.  "We  didn't  want  our  only  view 
to  be  of  our  neighbor's  gray  wall,"  Karen  says. 
To  create  pleasant  views,  Huntington  Beach 


garden  designers  Sandy  Atherton  and  Shd- 
Lewis    planted    tall,    narrow,    fast-grow^ 
shrubs — including  camellias  and  Podocarpus  ^ 
cilior — in  front  of  the  neighbor's  wall  (at  riij 
above) .  For  a  dash  of  color  in  a  sunnier  s; 
near  the  front,  they  added  clematis  vines.  Til] 
left  wide  strips  between  large  (2-  by  2'/2-fo' 
slabs  of  Arizona  flagstone  for  planting,  a  I 
filled  the  spaces  with  giant  ajuga  and  Lam 
maculatum  'White  Nancy'.  Autumn  ferns,  be 
nias,  and  Loropetalum  chinense  'Razzleberri'  s  j 
out  into  the  pathway  from  beds  beside  the  p< 
"Because  the  garden  is  so  shady,  we  rel 
on  the  texture  and  color  of  foliage  insteac 
blooms,"  says  Lewis.  "And  as  a  result,  the  g  I 
den  looks  great  year-round."  ♦ 
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Miracle-Gro'1'  Gardening  with  Peter  Strauss 


:l  ;i 

i 


Peter's  gardening  tip  #14 
For  best  results,  water  your  garden 
during  the  morning  hours.  This 
helps  to  prevent  evaporation 
and  ensures  that  your 
garden  gets  the  moisture 
and  nutrients  it  needs. 

For  more  of  Peter's 
gardening  tips,  visit 
mxrade-gro.com/tvps 


Peter  Strauss:  Avid  gardener, 
Miracle-Gro  s  user. 


You've  got  to  water  your  plants, 
so  why  not  feed  them  at  the  same 
time?  Using  the  Miracle-Gro® 

Garden  Feeder  with 
Miracle-Gro  Plant  Food 


H  makes  watering  and 
feeding  as  easy  as  1-2-3.  Each 
packet  of  plant  food  feeds  for  12 
minutes.  Feed  every  other  week 
for  the  garden  of  your  dreams. 


MiracleGro 


12 

minutes 

i  to  a 
beautilul 

garden. 


1.  Empty  whole  packet  of  Mirade-Gro 
Water  Soluble  Plant  Food  into  the  feeder. 

2.  Attach  feeder  to  hose. 

3.  Water  and  feed  your  garden --at  the  same  time. 


1 
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JOIN  A  CLUB  WHERE 

THE  MEMBERSHIP'S  FREE 

THE  PERKS  ARE  DAZZLING. 


For  secrets  to  successful  gardening,  join  the 
Lowe's  Garden  Club.  You'll  also  receive  exclusive 
offers,  fun  projects,  "how-to"  articles,  advance 
notice  of  new  product  arrivals  and  our  annual 
Garden  Club  calendar.  Membership  is  FREE, 
just  visit  lowes.com/signmeup  or  send  your  name  and  mailing 
address  to:  Lowe's  Garden  Club,  PO  Box  35256,  Greensboro, 
NC  27425-5256.  Your  invitation  code  is  1141. 


Louie's 


Improving  Home  Improvement 


EVERYDAY  LOW  PRICES.  GUARANTEED!* 


'See  store  for  details.  ©  2003  by  Lowe's.  All  rights  reserved.  Lowe's  and  the  gable  design  are 

registered  trademarks  of  LF. 


More  Than  Art,  A  Masterpiece 
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Anolon  Advanced 

Professional,  Hard-Anodized  Nonstick  -Inside  And  Out- 
With  Cool  Slip-Free  Anolon  SureGrip"'  Handles 

ANOLON 

The  Gourmet  Authority 

Available  at  Macy's,  Bloomingdale's,  Linens-n-Things  and  other  fine  retai 
Visit  us  @  anolon.com  or  call  i  800  388-3872. 


GARDEN 


Summer 
cleanup 
made  easie: 


A  shopper's  guide 
to  electric  trimmers 


By  Jim  McCausland 

Just  as  detail  work  can  make  a 
shine,  edging  and  trimming  m;f  fjf] 
a  garden  look  really  sharp.  Poa 
trimmers   can  help  you  accompl    ' 
these  tasks  quickly  and  efficiently.  (  „ 
Gasoline-operated  versions  of  thi  ^ 
tools  are  available,  but  our  focus  is-  »sti 
electric  models;  as  a  group,  they     m 
lighter,  cheaper,  quieter,  and  cleai  ffit 
to  operate.  And  the  best  ones  h;«  yk 
more  than  enough  power  for  small)  I*11 
medium  jobs. 

Electric  models  are  classified  by  dt  &i- 

power  source.  '  ^'" 

I  I]  nil 

til 

120-volt   current,   these   are   usu<i 
more   powerful   and   less   expensij  m\, 
than  battery-operated  models.  Ext. 
sion  cords  are  sold  separately  (expf  # 
to  pay  about  $10  for  a  100-foot  cor <  w 
Battery-operated  models.  Energized 


iters 
fcuch 


rechargeable  batteries,  these  tools.,. 

&  '  -113! 

fer  cordless  mobility  and  genera  ^ 
quieter  operation — but  they  have., 
power  than  plug-ins  and  they're  apt  l|wj 
run  out  of  juice  on  longer  or  harq  ^ 
jobs.  The  batteries  typically  powc  % 
unit  for  20  to  40  minutes  on  a  sinrwt-ac 
charge.  Recharging  takes  fromrtpie 
to  24  hours,  de- 
pending on  the 
type  of  battery 
used.  To  extend 
operating  time, 
you  can  also  buy 
an  extra  battery 
($30-$60). 
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;  oy-Bilt's  string 
mmer  ($75)  has 
e  preferred  shaft 

i  ounted  motor. 


kring  trimmers  reach  where  mowers  can't 


y're  great  for  edging 
ns  and  trimming  around 
inkier  heads,  sidewalks, 
fences.  They  can  reach 
4er  shrubs,  too. 


/ou  want  a  plug-in  unit, 
one  that  has  two  lines 
synthetic  monofilament 
ng  with  a  cutting  area 
o  16  inches  in  diameter. 

ittery-powered  units  are 
ally  limited  to  a  single 
ng  with  a  smaller  cutting 
a,  usually  7  to  12  inches 
iameter. 


■  Most  string  is  .065  to  .08 
inch  in  diameter;  the  thicker 
the  string,  the  longer  it 
should  last.  When  you  run 
out  of  string,  reload  the 
spool  with  fresh  line  (about 
$7  for  140  feet). 

■  Trimmers  whose  motors 
are  mounted  at  the  top  of 
the  shaft  usually  have  supe- 
rior balance  and  longer  life 
than  those  whose  motors 
are  mounted  on  the  cutting 
head.  (Head-mounted 
motors  won't  last  as  long 


because  they  operate  in 
the  dust  kicked  up  by  the 
whirling  strings.) 

■  Heavy-duty  motors  (rated 
at  5  amps  or  more)  perform 
better  and  last  longer. 
PRICE:  $30-$100 
caution:  When  using  a 
string  trimmer,  wear  eye 
protection.  Avoid  nicking  the 
trunks  of  trees  and  shrubs; 
these  cuts  can  injure  or  kill 
the  plant  by  girdling  the  bark. 
Commercial-grade  line  can 
damage  asphalt  driveways. 


edge  trimmers  clip  plants  cleanly 


lough  they're  made  to 
back  bushes,  hedge 
mers  can  also  be  used 

touch-up  pruning  on 

ennials,  grasses,  and 

und  covers. 

jal-action  trimmers  with 
moving  blades  cut 
re  cleanly,  quickly,  and 
l  less  vibration  than 
jle-action  models. 

ade  lengths  vary:  16 
les  is  standard  for  small 
ges,  18  inches  for 
jium  hedges,  20  inches 
lore  for  larger  hedges.  A 
ier  blade  makes  it  easier 
im  the  sides  of  the 
ge  in  one  even  plane. 

3st  hedge  trimmers  are 
Sled  according  to  the 


size  of  the  largest  branch 
they  can  cut:  %  inch  is  a 
good  minimum;  some  units 
cut  5/s  inch  or  larger.  But 
actual  cutting  power  de- 
pends on  how  stringy  and 
hard  the  wood  is — juniper, 
for  example,  can  be  very 
tough. 

■  Battery  units  are  useful 
for  touch-up  pruning  on 
fine-textured  shrubs  like 
boxwood,  but  they  lack 
sufficient  power  for  ex- 
tended jobs. 

PRICE:  $30-$100 

caution:  Be  extremely 
careful  when  operating 
hedge  trimmers:  they  can 
and  will  cut  any  object  in 
front  of  the  handguard.  ♦ 


Hedge  trimmer  by  Black  & 
Decker  ($70),  with  22-inch 
blades,  cuts  an  even  plane. 
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Available  this  spring  at 
a  garden  center  near  you. 

Fler  All-Awc-ncan  Vastly  Winners. 


2002 


2V02 


Scientifically 
Proven  Superior 
Performance 
Nationwide! 


Oayu.\v 
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■ 
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sAme>v'  tested 

www.allamericandaylilies  com 


Paradise  in  a  pot 


Common  nursery  plants  can  turn  your  patio  into  the  tropics 

By  Sharon  Cohoon  ■  Photograph  by. Thomas  J.  Story  ■  Container  design  by  Bud  Stuckey 


Imagine  Bali,  the  Indonesian  island  that 
enjoys  perfect  weather  nearly  year-round. 
Picture  its  lush  green  palms  and  ferns,  its 
bright  flowers.  Breathe  in  the  spicy-sweet 
scents  of  jasmine,  tuberose,  and  frangipani. 

The  materials  to  create  a  Balinese  corner  in 
your  garden  are  as  close  as  your  neighbor- 
hood nursery.  Start  in  the  houseplant  section, 
and  select  a  few  plants  to  re-create  that  tropi- 
cal mood  with  foliage.  Add  flowers  too,  espe- 
cially if  they  have  a  rich  tropical  fragrance 
like  Bouvardia  longiflora  or  datura.  But  keep  in 
mind  that  a  pot  containing  primarily  foliage 
will  be  easier  to  maintain. 

The  following  plants  thrive  through  sum- 
mer and  well  into  fall  (when  frost  is  immi- 
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nent,  bring  the  containers  indoors).  House- 
plants:  arrowhead  vine  (Syngonium) ;  bloodleaf 
(Iresine);  bromeliads,  especially  billbergia,  neo- 
regelia,  and  vriesea;  calathea  (peacock  plant, 
zebra  plant);  cordyline;  ctenanthe;  and 
maranta  (arrowroot,  prayer  plant,  rabbit's 
foot).  Foliage  annuals:  dwarf  cannas;  New 
Guinea  impatiens;  plectranthus;  purple-leafed 
basil;  shiso  (Perilla  frutescens) ;  and  variegated 
nasturtium.  For  fragrance,  plant  nicotiana  or 
tuberose. 

Consider  adding  exotic  garden  art  to  your 

pocket  paradise.  Mike  and  Robin  Abrams  of 

Los  Altos,  California,  placed  Balinese  and 

Javanese  statues  by  their  tropical  containers 

(one  is  shown  above).  ♦ 


What  to  plant 

This  rich,  mostly  folia 
composition  contain? 

(A)  Medusa  ferns 
(Nephrolepis  obliterai 

(B)  purple-leafed 
Persian  shield;  (C)  'Tri 
Yellow'  Datura  metel; 
(D)  coleus;  (E)  fragrai 
white-flowered 
bouvardia;  (F)  lamiurr 


for 


More  tropicali 

HOUSEPLANTS: 

■  Aluminum  plant 
(Pilea  cadierei) 

■  Bromeliads 

■  Com  plant 
(Dracaena  fragrans) 

•  Dieffenbachia 

■  Inch  plant 
(Callisia  elegans) 

■  Purple  passion  vine 
(Gynura  aurantiaca) 

FOLIAGE  ANNUALS: 

•  Amaranth 

■  Euphorbia  marginata 
'Summer  Icicle' 

■  Polka-dot  plant  (Hyp 
estes  phyllostachya) 

■  Zonal  geraniums 
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There's  a  new  and  different  way 
to  treat  seasonal  allergies. 


■0 


SINGULAIR  IS  THE  ONLY  SEASONAL  ALLERGY  MEDICATION  THAT 
SPECIFICALLY  BLOCKS  LEUKOTRIENES.  Many  existing  allergy  medicines 
block  histamine.  SINGULAIR  is  different.  It  works  by  blocking  leukotrienes 
(loo-koh-TRY-eens).  Leukotrienes  are  an  underlying  cause  of  allergy 
symptoms.  They  are  substances  produced  in  your  body  that  can  make  you 
feel  uncomfortable  during  allergy  season. 

HELPS  RELIEVE  A  BROAD  RANGE  OF  SYMPTOMS.  A  single  SINGULAIR 
tablet  a  day  helps  relieve  a  broad  range  of  seasonal  allergy  symptoms 
for  a  full  24  hours.  SINGULAIR  is  also  available  in  a  cherry  chewable  tablet  for 
children  2  to  14  years  of  age.  SINGULAIR  should  be  taken  once  a  day,  as 
prescribed.  SINGULAIR  is  available  by  prescription  only. 

IMPORTANT  INFORMATION:  In  clinical  studies,  side  effects  were  usually 
mild  and  varied  by  age,  and  included  headache,  ear  infection,  sore  throat, 
and  upper  respiratory  infection.  Side  effects  generally  did  not  stop  patients 
from  taking  SINGULAIR.  SINGULAIR  should  not  be  taken  by  people  who  are 
sensitive  to  any  of  its  ingredients. 


Ask  your  doctor  about  SINGULAIR  for  your  seasonal  allergies. 
Call  1-888-MERCK-95,  orvisitsingulair.com. 


ONCE-A-DAY 


: 


Please  see  the  Patient  Product  Information  on  the  adjacent 
page  and  discuss  it  with  your  doctor. 


O  MERCK 


,  patient- 
'    assistance 
program 


This  product  is  available  through  the 

Merck  Patient  Assistance  Program. 

To  find  out  if  you  qualify  call  1-888-MERCK-56. 


SINGULAIR 

(MONTELUKAST  SODIUM) 

A  different  way  to  treat  seasonal  allergies. 


SINGULAIR  is  a  registered  trademark  of  Merck  &  Co..  Inc. 

©2003  Merck  &  Co..  Inc.  All  rights  reserved.  2030301 5(1)(214)-SNG-C0N 
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Patient  Information 

SINGULAIR   (SING-u-lair)  Tablets,  ChewableTablets,  and  Oral  Granules 

Generic  name:  montelukast  (mon-te-LOO-kast)  sodium 


909^ 


Read  this  information  before  you  start  taking 
SINGULAIR".  Also,  read  the  leaflet  you  get  each  time 
you  refill  SINGULAIR,  since  there  may  be  new  informa- 
tion in  the  leaflet  since  the  last  time  you  saw  it.This 
leaflet  does  not  take  the  place  of  talking  with  your  doc- 
tor about  your  medical  condition  and/or  your  treatment. 

What  is  SINGULAIR"? 

•  SINGULAIR  is  a  medicine  called  a  leukotriene  receptor 
antagonist.  It  works  by  blocking  substances  in  the 
body  called  leukotrienes.  Blocking  leukotrienes 
improves  asthma  and  seasonal  allergic  rhinitis  (also 
known  as  hay  fever).  SINGULAIR  is  not  a  steroid. 

SINGULAIR  is  prescribed  for  the  treatment  of  asthma 
and  seasonal  allergic  rhinitis: 

1.  Asthma. 

SINGULAIR  should  be  used  for  the  long-term 
management  of  asthma  in  adults  and  children 
ages  12  months  and  older. 

Do  not  take  SINGULAIR  for  the  immediate  relief 
of  an  asthma  attack.  If  you  get  an  asthma  attack, 
you  should  follow  the  instructions  your  doctor 
gave  you  for  treating  asthma  attacks.  (See  the  end 
of  this  leaflet  for  more  information  about  asthma.) 

2.  Seasonal  Allergic  Rhinitis. 

SINGULAIR  is  used  to  help  control  the  symptoms 
of  seasonal  allergic  rhinitis  (sneezing,  stuffy  nose, 
runny  nose,  itching  of  the  nose)  in  adults  and  children 
ages  2  years  and  older.  (See  the  end  of  this  leaflet  for 
more  information  about  seasonal  allergic  rhinitis.) 

Who  should  not  take  SINGULAIR? 

Do  not  take  SINGULAIR  if  you  are  allergic  to 
SINGULAIR  or  any  of  its  ingredients. 

The  active  ingredient  in  SINGULAIR  is  montelukast 
sodium. 

See  the  end  of  this  leaflet  for  a  list  of  all  the  ingredients 
in  SINGULAIR. 

What  should  I  tell  my  doctor  before  I  start  taking 
SINGULAIR? 

Tell  your  doctor  about: 

•  Pregnancy:  If  you  are  pregnant  or  plan  to  become 
pregnant.  SINGULAIR  may  not  be  right  for  you. 

•  Breast-feeding:  If  vou  are  breast-feeding, 
SINGULAIR  may  be  passed  in  your  milk  to  your 
baby. You  should  consult  your  doctor  before  taking 
SINGULAIR  if  you  are  breast-feeding  or  intend  to 
breast-feed. 

•  Medical  Problems  or  Allergies:  Talk  about  any 
medical  problems  or  allergies  you  have  now  or  had 
in  the  past. 

•  Other  Medicines:  Tell  your  doctor  about  all  the 
medicines  you  take,  including  prescription  and  non- 
prescription medicines,  and  herbal  supplements.  Some 
medicines  may  affect  how  SINGULAIR  works,  or 
SINGULAIR  may  affect  how  your  other  medicines  work. 

How  should  I  take  SINGULAIR? 

For  adults  or  children  12  months  and  older  with  asthma: 

•  Take  SINGULAIR  once  a  day  in  the  evening. 

•  Take  SINGULAIR  every  day  for  as  long  as  your 
doctor  prescribes  it,  even  if  you  have  no  asthma 
symptoms. 

•  You  may  take  SINGULAIR  with  food  or  without  food. 

•  If  your  asthma  symptoms  get  worse,  or  if  you  need 
to  increase  the  use  of  your  inhaled  rescue  medicine 
for  asthma  attacks,  call  your  doctor  right  away. 

•  Do  not  take  SINGULAIR  for  the  immediate  relief 
of  an  asthma  attack.  If  you  get  an  asthma  attack, 
you  should  follow  the  instructions  your  doctor 
gave  you  for  treating  asthma  attacks. 

•  Always  have  your  inhaled  rescue  medicine  for 
asthma  attacks  with  you. 

•  Do  not  stop  taking  or  lower  the  dose  of  your  other 
asthma  medicines  unless  your  doctor  tells  you  to. 

•  If  your  doctor  has  prescribed  a  medicine  for  you 
to  use  before  exercise,  keep  using  that  medicine 
unless  your  doctor  tells  you  not  to. 

For  adults  and  children  2  years  of  age  and  older  with 
seasonal  allergic  rhinitis: 

•  Take  SINGULAIR  once  a  day,  at  about  the  same 
time  each  day. 


•  Take  SINGULAIR  every  day  for  as  long  as  your 
doctor  prescribes  it. 

•  You  may  take  SINGULAIR  with  food  or  without 
food. 

How  should  I  give  SINGULAIR  oral  granules  to  my  child? 

Do  not  open  the  packet  until  ready  to  use. 

SINGULAIR  4-mg  oral  granules  can  be  given  either: 

•  directly  in  the  mouth; 
OR 

•  mixed  with  a  spoonful  of  one  of  the  following 
soft  foods  at  cold  or  room  temperature:  apple- 
sauce, mashed  carrots,  rice,  or  ice  cream.  Be 
sure  that  the  entire  dose  is  mixed  with  the  food 
and  that  the  child  is  given  the  entire  spoonful  of 
the  mixture  right  away  (within  15  minutes). 

IMPORTANT:  Never  store  any  oral  granule/food 
mixture  for  use  at  a  later  time.  Throw  away  any 
unused  portion. 

Do  not  put  SINGULAIR  oral  granules  in  liquid  drink. 

However,  your  child  may  drink  liquids  after  swallowing 
the  SINGULAIR  oral  granules. 

What  is  the  daily  dose  of  SINGULAIR  for  asthma  or 
seasonal  allergic  rhinitis? 

For  Asthma  (Take  in  the  evening): 

•  One  10-mg  tablet  for  adults  and  adolescents  15 
years  of  age  and  older, 

•  One  5-mg  chewable  tablet  for  children  6  to  14 
years  of  age, 

•  One  4-mg  chewable  tablet  or  one  packet  of  4-mg 
oral  granules  for  children  2  to  5  years  of  age,  or 

•  One  packet  of  4-mg  oral  granules  for  children  12 
to  23  months  of  age. 

For  Seasonal  Allergic  Rhinitis  (Take  at  about  the 
same  time  each  day): 

•  One  10-mg  tablet  for  adults  and  adolescents  15 
years  of  age  and  older, 

•  One  5-mg  chewable  tablet  for  children  6  to  14 
years  of  age,  or 

•  One  4-mg  chewable  tablet  or  one  packet  of  4-mg 
oral  granules  for  children  2  to  5  years  of  age. 

What  should  I  avoid  while  taking  SINGULAIR? 

If  you  have  asthma  and  if  your  asthma  is  made  worse 
by  aspirin,  continue  to  avoid  aspirin  or  other  medi- 
cines called  non-steroidal  anti-inflammatory  drugs 
while  taking  SINGULAIR. 

What  are  the  possible  side  effects  of  SINGULAIR? 

The  side  effects  of  SINGULAIR  are  usually  mild,  and 
generally  did  not  cause  patients  to  stop  taking  their 
medicine.  The  side  effects  in  patients  treated  with 
SINGULAIR  were  similar  in  type  and  frequency  to 
side  effects  in  patients  who  were  given  a  placebo 
(a  pill  containing  no  medicine). 

The  most  common  side  effects  with  SINGULAIR  include: 
stomach  pain 

stomach  or  intestinal  upset 
heartburn 
tiredness 
fever 

stuffy  nose 
cough 
flu 

upper  respiratory  infection 
dizziness 
headache 
rash 

Less  common  side  effects  that  have  happened  with 
SINGULAIR  include  (listed  alphabetically): 

agitation  including  aggressive  behavior,  allergic 
reactions  (including  swelling  of  the  face,  lips, 
tongue,  and/or  throat,  which  may  cause  trouble 
breathing  or  swallowing),  hives,  and  itching, 
bad/vivid  dreams,  increased  bleeding  tendency, 
bruising,  diarrhea,  hallucinations  (seeing  things 
that  are  not  there),  indigestion,  inflammation  of 
the  pancreas,  irritability,  joint  pain,  muscle  aches 
and  muscle  cramps,  nausea,  palpitations,  rest- 
lessness, seizures  (convulsions  or  fits),  swelling, 
trouble  sleeping,  and  vomiting. 

Rarely,  asthmatic  patients  taking  SINGULAIR  have 
experienced  a  condition  that  includes  certain  symptoms 


that  do  not  go  away  or  that  get  worse. These  occu 
usually,  but  not  always,  in  patients  who  were  takii 
steroid  pills  by  mouth  for  asthma  and  those  stero 
were  being  slowly  lowered  or  stopped.  Although 
SINGULAIR  has  not  been  shown  to  cause  this  condit 
you  must  tell  your  doctor  right  away  if  you  get  on 
or  more  of  these  symptoms: 

•  a  feeling  of  pins  and  needles  or  numbness  o 
arms  or  legs 

•  a  flu-like  illness 

•  rash 

•  severe  inflammation  (pain  and  swelling)  oft 
sinuses  (sinusitis) 

These  are  not  all  the  possible  side  effects  of 
SINGULAIR.  For  more  information  ask  your  docto 
or  pharmacist. 


Talk  to  your  doctor  if  you  think  you  have  side  effec,   jjr 
from  taking  SINGULAIR. 

HI 
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General  Information  about  the  safe  and  effective  > 
of  SINGULAIR 

Medicines  are  sometimes  prescribed  for  conditio: 
that  are  not  mentioned  in  patient  information  leaf 
Do  not  use  SINGULAIR  for  a  condition  for  which  i' 
was  not  prescribed.  Do  not  give  SINGULAIR  to  otl 
people  even  if  they  have  the  same  symptoms  you 
have.  It  may  harm  them.  Keep  SINGULAIR  and  all 
medicines  out  of  the  reach  of  children. 

Store  SINGULAIR  at  25'C  (77"F).  Protect  from  moisti 
and  light.  Store  in  original  package. 

This  leaflet  summarizes  information  about  SINGUL 
If  you  would  like  more  information,  talk  to  your 
doctor.  You  can  ask  your  pharmacist  or  doctor  for 
information  about  SINGULAIR  that  is  written  for 
health  professionals. 


What  are  the  ingredients  in  SINGULAIR? 

Active  Ingredient:  montelukast  sodium 
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SINGULAIR  chewable  tablets  contain  aspartames   |q 
source  of  phenylalanine. 

Phenylketonurics:  SINGULAIR  4-mg  and  5-mg  chewj   DSC 
tablets  contain  0.674  and  0.842  mg  phenylalanine 
respectively. 

Inactive  ingredients: 

•  4-mg  oral  granules:  mannitol,  hydroxypropiM 
cellulose,  and  magnesium  stearate. 

•  4-mg  and  5-mq  chewable  tablets:  mannitol, 
microcrystalline  cellulose,  hydroxypropyl  cell  I 
lose,  red  ferric  oxide,  croscarmellose  sodium, 
cherry  flavor,  aspartame,  and  magnesium  stea  I 

•  10-mg  tablet:  microcrystalline  cellulose, 
lactose  monohydrate,  croscarmellose  sodiun  j 
hydroxypropyl  cellulose,  magnesium  stea  rat  f 
hydroxypropyl  methylcellulose,  titanium 
dioxide,  red  ferric  oxide,  yellow  ferric  oxide, 
carnauba  wax. 

What  is  asthma? 

Asthma  is  a  continuing  (chronic)  inflammation  ofj 
bronchial  passageways  which  are  the  tubes  thato'l 
air  from  outside  the  body  to  the  lungs. 

Symptoms  of  asthma  include: 

•  coughing 

•  wheezing 

•  chest  tightness 

•  shortness  of  breath 

What  is  seasonal  allergic  rhinitis? 

•  Seasonal  allergic  rhinitis,  also  known  as  ha^  || 
fever,  is  an  allergic  response  caused  by  poll 
from  trees,  grasses  and  weeds. 

•  Symptoms  of  seasonal  allergic  rhinitis  may  inc  j 

•  stuffy,  runny,  and/or  itchy  nose 

•  sneezing 
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Sunset 

lifornio  Collection 

2003  IDEA  HOUSE  TOUR 

isets  Cool  and  Contemporary  Idea 
•use  is  part  of  the  first  ever  California 
'  Uection — Sunsets  tour  of  two  side-by-side 
a  Houses — located  50  miles  south  of  San 
incisco  in  Los  Gatos,  California.  Nestled 
an  idyllic  hillside,  this  Craftsman  home 
:mplifies  casual  indoor-outdoor  living, 
curing  a  wide  wrap-around  porch, 
:nch  doors,  a  master  suite  balcony,  and 
:h  special  outdoor  features  as  a  gazebo 
i  deck  with  built-in  spa.  The  interior — a 
itemporary,  sophisticated  twist  on  the 
aftsman  style — focuses  on  architectural 
ails  and  special  finishes. 

sa  House  Team 

ilder:  De  Mattei  Construction 

erior  Design:  Bethe  Cohen  Design 

sociates 

adscape  Design:  Peter  Whiteley,  Sunset, 

mura  Designs 


Sponsors 

pha  Granite  &  Marble,  Inc. 
:olon  Titanium 

ainTeed  Corporation 
j  Monogram 
fIC  Yukon 

jnes  Hardie  Siding  Products 
Irastan 


inox  Industries  Inc. 

irquis  Spas 

irvin  Windows  and  Doors 

ard  Supply  Hardware 
antom  Screens 
5  Sentricon  System 
lersoil 
x  Decking  and  Railing 

lerica  Online  Keyword 


Open  August  8  -  October  5,  2003 

Los  Gatos,  California 

Hours  Fridays:  9  am-8  pm 

Saturdays:  9  am-6  pm 
Sundays:  11  am-6  pm 

Closed  Mondays-Tlmrsdays 

Admission    $18  general;  $15  for  seniors  on  Fridays  only;  free  for 
children  5  and  under. 

Directions 

Free  parking  and  shuttles  at  the 
municipal  parking  lot  on  Los  Gatos- 
Saratoga  Rd./Hwy  9,  between 
University  and  N.  Santa  Cruz  aves. 
in  Los  Gatos. 

More  Information 
Call  (800)  786-7375  or  visit 
www.  sunset.com/go/ihl  .htm. 

Pacific  Autism  Center  for  Education 
is  the  beneficiary  of  this  event. 

Special  thanks  to  the  Town  of  Los  Gatos. 
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GARDEN 


How  to  make 
a  serene  space 

Create  privacy. 

Enclose  the  area  with  a  fence, 
arbors,  trellises,  tall  shrubs,  or 
robust  vines. 

Use  easy-care  plants. 

Choose  ones  that  don't  need 
lots  of  water  or  fussing  over 
once  established.  Avoid  plants 
that  drop  copious  amounts  of 
litter — maintenance  shouldn't 
be  a  burden. 

Add  sensory  elements. 

Include  a  small  fountain  or  water 
bowl.  Fill  pots  with  fragrant 
plants  such  as  gardenia. 

Include  seating. 

Add  a  bench,  chair,  or  swing. 

Illuminate. 

Use  low-voltage  lights  or 
portable  lanterns.  Float  candles 
in  water  containers. 

Make  it  your  own. 

Fill  the  space  with  favorite  fur- 
nishings and  garden  art.  Shop 
flea  markets  and  junk  stores 
for  pieces  that  speak  to  you. 
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A  tranquil  place 

Create  your  own  outdoor  escape 

By  Lauren  Bonar  Swezey  ■  Photographs  by  Norm  Plate 


One  of  the  best  places  to  find 
respite  from  the  outside  world 
is  your  garden.  There,  sur- 
rounded by  greenery,  fragrant  flowers, 
and  objects  you  love,  you  can  relax  and 
reconnect  with  nature. 

For  Cindy  Jo  Rose,  who  created  these 
two  sanctuaries  at  her  home  in  Capitola, 
California,  there  is  another  benefit  too. 
Her  house  is  so  small,  she  says,  that  her 
comfortably  furnished  outdoor  nooks 
add  to  her  living  space. 


For    one     tranquil    corner,    Ri 
screened  part  of  the  driveway  \\ 
easy-care  plants  and  bamboo  trelli 
Then  she  added  a  rattan  chair 
table,  a  water  bowl,  and  garden  art. 

In  the  backyard,  Rose,  collabora 
with  designer  Lynn  Robinson  (831/' 
5452),  used  a  fountain  as  the  focal  p 
of  her  "stone  circle,"  which  is  paved  a 
gravel,  marbles,  and  beach  rock.  P< 
umbrellas  and  a  bench  add  to  the  mi 
"The  garden  is  my  haven,"  says  Ros 


I 


Imagine  the  ultimate  health  and 
beauty  plan  for  your  garden. 


Fulfilling  your  vision  of  what  a  great  garden  should  be  is  simply  a  matter  of  following  the  proper  plan. 

Plan  on  Supersoil  from  start  to  finish,  and  everything  from  your  beds  to  your  planters  will  be 

healthier  and  more  beautiful  for  it.  With  Supersoil  you  have  five  ready-to-use  soil  choices.  Always  the 

right  mix  for  western  gardens,  each  one  is  meticulously  blended  for  different  gardening  needs. 


® 

Everything  your 

plants  need  for  a 

healthy  start. 


Supersoj 

Potting  Sott 


® 

A  colorful  boost 

for  flowering 

plants. 
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WONDE 

Flower  Planting  J 


© 

Turns  hard  clay 

ground  into  soft, 

rich  soil. 


® 

Mo  ordinary 
mulch,  it  naturally 
suppresses  weeds. 
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Premium 


and  Son,  Conditioner 


© 

A  water-wise 

blend  for  sod  prep 

and  grass  seed. 


€££52) 
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lWN  ConditionerV 
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Supersoil. 

»    BRAND 


WSTH  EASIER 


If  it  isn't  Supersoil,  it's  just  plain  dirt. 


GARDEN  •  FAVOR 


Lemon  Grass- 
Coconut  Sorbet 

PREP  AND  COOK  TIME: 

About  1  hour 

notes:  If  you  do  not  have 
an  ice-cream  maker,  pour 
lemon  grass  mixture  (after 
step  3)  into  a  9-  by  13-inch 
dish  and  freeze  just  until 
firm,  2  to  4  hours.  Scrape 
with  a  large  fork  to  form  a 
slushy  ice;  serve  at  once. 
makes:  About  1  quart; 
4  to  6  servings 

10    stalks  fresh  lemon 
grass  (about 
12  oz.),  rinsed 

11/2   cups  sugar 

%    teaspoon  salt 

V4    cup  lemon  juice 

1    cup  coconut  milk 
(stir  before 
measuring) 

1 .  Peel  toughest  outer  lay- 
ers from  lemon  grass;  dis- 
card. Cut  into  1/2-inch 
lengths.  In  a  2-  to  3-quart 
pan  over  high  heat,  combine 
lemon  grass,  sugar,  salt, 
and  2V2  cups  water.  Stir  until 
liquid  comes  to  a  boil.  Re- 
duce heat;  simmer,  stirring 
occasionally,  until  light 
golden,  about  20  minutes. 

2.  Pour  through  a  fine 
strainer  into  a  bowl,  press- 
ing on  solids;  discard 
solids.  Nest  bowl  in  a  larger 
bowl  of  ice  water  and  stir 
syrup  until  cool,  about  5 
minutes.  Stir  in  lemon  juice. 

3.  Whisk  in  coconut  milk. 
If  mixture  is  lumpy,  pour 
through  a  fine  strainer. 

4.  Pour  into  an  ice-cream 
maker  (at  least  1  qt.)  and 
freeze.  Scoop  into  bowls 
or,  for  a  firmer  consistency, 
freeze  airtight  up  to  3  days. 

Per  serving:  293  cal.,  25% 
(74  cal.)  from  fat;  1 .2  g  protein; 
8.2  g  fat  (7.1  g  sat.);  58  g  carbo 
(0  g  fiber);  104  mg  sodium: 
0  mg  chol. 


Lemon  zest 

Plant  a  fast-growing  herb 
with  an  aromatic  zing 

By  Sharon  Cohoon  and  Kate  Washington 
Photograph  by  Thomas  J.  Story 

In  the  garden,  lemon  grass  forms  hand- 
some clumps  that  reach  3  to  4  feet  tall 
and  nearly  as  wide,  with  lime  green  leaves 
rising  from  swollen  bases.  When  harvested, 
the  bulbous  stems  look  like  scallions,  but  pale 
yellow  and  more  fibrous.  When  you  cut  them, 
the  stems  release  essential  oils,  which  immedi- 
ately perfume  the  air  with  the  mouthwatering 
aroma  of  freshly  cut  lemon  combined  with  the 
clean  bite  of  ginger. 

Thai  and  Vietnamese  cooks  use  lemon  grass 
in  marinades,  stir-fries,  curries,  and  soups.  But 
this  fragrant  herb  isn't  limited  to  Asian  cuisine. 
Make  a  sugar-syrup  infusion  to  spice  up 
lemonade  or  to  use  as  the  start  of  a  dessert 
such  as  Lemon  Grass-Coconut  Sorbet  (left) . 


Fresh  lemon  grass  can  be  hard  to  find  at 
supermarket.  But  you  can  buy  a  small  pc 
plant  now,  and  you'll  grow  a  large  clump 
your  own  by  summer's  end. 

What  lemon  grass  needs 

EXPOSURE:  Full  SUI1. 

soil:  Rich,  with  good  drainage. 

water:  Ample  during  growing  season;  les 

winter,  when  it  goes  dormant. 

feed:  Monthly  with  half-strength  fish  emulfl 

during  the  growing  season. 

climate  notes:  Cymbopogon  citratus  is  a  perenl 

in  Sunset  climate  zones  12,  13,  16,  17,  23,  t 

HI,  and  H2.  Elsewhere,  grow  it  as  an  ami 

or  treat  it  like  a  geranium  or  other  ter 

perennial  by  bringing  the  entire  plant  or  a 

ted  cutting  indoors  for  the  winter. 

harvest:  When  stems  are  about  lh  inch  tr 

Push  an  outside  stem  to  the  side,  then  t 

and  pull  it  off.  Discard  leaves  and  woody  0 

layers;  save  the  white  inner  core. 

plant    sources:    Nichols    Garden    Nun  I 

(■www.nichohgardennursery.com  or  800/422-3981 
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"I  used  to  be  known  as  a  big  stiff.  Now 
Osteo  Bi-Flexs  has  put  new  life  in  my  joints." 


JOct°r  Reco, 


menaetf  8r 


Dealing  with  stiff  and  achy  joints  doesn't  have  to  be  a  way  of  life.  Become  more  flexible  and  more 
comfortable  with  Osteo  Bi-Flex.  Unlike  pain  relievers  that  offer  temporary 
r_    relief,  Osteo  Bi-Flex  safely  lubricates  joints  and  rebuilds 
mmm   cartilage*  So  over  time,  you'll  be  moving  and  feeling 
/  R  iJiM   better.  Look  for  Osteo  Bi-Flex,  available  in  easy- to-swa How 

Smoothcaps  "  where  you  find  nutritional  supplements. 


Lubricate 

Bl-FlexB r-f, 


Put  Some  Life  Back  In  Your  Joints.""    www.osteobifiex.com 


TRIPLE  STRENGTH 


7  BO  CAPIAS 
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PROUD  SPONSOR 

of  the 


Ihave  net  been  evaluated  by  the  Food  §TD[ 
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A  ARTHRITIS  L 

*  •FOUNDATION3! 

Ftexall.  the  maker  of  Osteo  Bi-Flex,  is  proud 

to  support  the  Arthritis  Foundation's  efforts  to 

help  people  take  control  of  arthritis. 

For  information  about  arthritis,  contact  the 

Foundation  at  600-283-7800  or  www/,  art  hi  it  is  ore 
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■  ■ame  the  bofcce 
'  court.  Guests  "enjoy 

.'.  I*"*"  Campari-Orange 

""'  'J  Soa"as  (je£>iPfi  on 
-  -    page  91 )  over  a  game". 


s    """^j  ome  gardens,  like  some  hosts,  really 
^b^^   know  how  to  throw  a  party.  With  the 
t||  right  mix  of  recreation  areas,  conver- 
^t+v^J  sation  nooks,  and  inviting  plantings,  a 
great  party  garden  invites  guests  to  play,  relax, 
and  dine — and  it's  no  worse  for  wear  after 
they  depart.  Offer  an  easy,  flavorful  buffet 
(see  page  90)  and  friends  and  family  will  enjoy 
lingering  outdoors  for  hours. 

The  casual,  welcoming  backyard  of  Joyce 
and  Warren  Hackbarth  in  Northern  California 
is  just  such  a  garden.  Its  bocce  court,  water 
features,  vine-covered  arbors,  and  aromatic, 
low-maintenance  plants  are  the  main  attractions 
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Scene  setters 

Bocce  court.  The  level 
playing  field,  80  feet 
long  by  30  feet  wide, 
is  planted  with  hybrid 
Bermuda  grass  that  is 
kept  short  (about  1  inch) 
to  create  a  smooth, 
fine-textured  surface. 
On  either  end,  wisteria- 
covered  arbors  provide 
shade  during  game  time. 

Water.  A  rivulet  trickles 
along  a  channel  just 
above  the  bocce  court 
into  a  nearby  bowl, 
providing  soothing, 
refreshing  sounds. 

Roomy  patios.  Two 

terraces  serve  the 
Hackbarths'  entertaining 
needs:  one,  off  the  back 
of  the  house,  has  a 
barbecue  and  an  over- 
head arbor;  another,  on 
an  upper  level,  invites 
dining  and  taking  in 
great  views. 

Swimming  pool.  Just 
off  the  lower  terrace, 
it's  a  summer  gathering 
spot  for  kids  and  adults. 

A  tiny  plunge.  Edged 
with  rock  to  resemble 
a  miniature  mountain 
lake,  this  unheated  pool 
is  just  big  enough  for 
cooling  soaks  on  hot 
summer  days. 

Mini  gardens.  Scat- 
tered throughout  the 
landscape  are  spots 
where  guests  can  linger 
in  small  groups,  includ- 
ing a  secret  escape  with 
a  foliage-surrounded 
bench  for  two. 
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during  the  couple's  spontaneous  summer  gath- 
erings. David  LeRoy,  who  designed  the  land- 
scape with  David  Warren,  describes  it  as  "an 
Italian  garden  that  went  wild." 

Beyond  the  manicured  bocce  court,  a 
mown  green  path  (shown  on  page  90)  leads 
visitors  up  a  hill  through  a  meadow  of  laven- 
der, salvia,  yarrow,  and  other  Mediterranean- 
climate  plants.  In  late  spring  and  summer,  the 
lavender's  heady  fragrance  fills  the  air  along 
the  way.  Farther  up  the  path,  partygoers  en- 
counter groves  of  fruit  trees  and  olive  trees,  a 
chamomile  and  thyme  lawn,  a  secret  garden 


with  a  bench  for  relaxing  or  intimate  coim 
sation,  and  a  natural-looking  swimming  1 
The  path  ends  at  a  large  entertainment  p 
with  stunning  views  of  the  golden  south 
Jose  hills. 

Several  arbors  and  a  garden  swing 
constructed  from  ceramic  flue  tiles  and  w 
decorate  the  property.  Trees  scattc 
throughout  the  landscape  provide  es< 
from  the  hot  summer  sun. 
design:  David  LeRoy,  Santa  Cruz,  CA  (8c 
462-1828)  and  David  Warren,  Oakland,  C 
(510/531-7144) 


Elements 
of  a  party 
garden 

■  Large,  open  areas  for 

groups  to  gather.  Tile, 
flagstone,  lawn,  and  de- 
composed granite  are  all 
suitable  party  surfaces. 

•  Intimate  spaces  for 

cozy  gatherings  of  two 
or  more.  A  swing, 
secluded  patio,  small 
dining  area,  and  firepit 
ringed  with  benches  are 
inviting  places  to  chat. 

•  Seating.  Place  group- 
ings of  outdoor  furniture 
throughout  the  garden; 
supplement  them  with 
seat  walls. 

■  Sport  courts.  Provide 
space  for  group  activities 
such  as  badminton, 
bocce,  or  volleyball.  If 
you  have  room,  consider 
a  pool  or  spa,  natural 
crowd  pleasers. 

■  Cooking  facilities. 

Tuck  a  freestanding  or 
built-in  barbecue  on 
a  patio  within  reach  of 
the  kitchen.  If  you  don't 
have  an  outdoor  refriger- 
ator, fill  large  buckets  or 
ceramic  bowls  with  ice 
to  keep  drinks  cold.  Or, 
for  portability,  substitute 
a  clean  wheelbarrow 
(line  it  with  black  plastic 
before  adding  ice).  Use 
colorful,  unbreakable 
glasses  and  dishes. 

•  Lighting.  For  nighttime 
parties,  supplement  light 
fixtures  with  portable 
lighting.  Hang  up  strings 
of  low-wattage  party 
lights.  Cluster  candles  in 
key  locations — place 
lanterns  atop  patio  ta- 
bles or  seat  walls;  put 
floating  types  in  a  pond. 
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Simple  summer  menu 


Entertaining  in  die  garden  calls  for  informal,  stylish  food.  In  our  Italian  menu,  guests  assemble 
their  own  crostini  and  sip  pretty  Campari-orange  sodas  (for  kids,  make  Italian  sodas  with  flavored 
syrup  and  club  soda).  Chocolate-pistachio  meringues,  easily  made  ahead,  are  a  sweet  ending. 

Cherry  Tomato 

and  Mozzarella  Salad 

prep  time:  About  20  minutes 
makes:  8  appetizer  servings 

4   cups  (1V4  lb.)  Sweet  100 
or  Sungold  cherry  toma- 
toes (or  a  mixture), 
rinsed  and  stemmed 

8   ounces  small  balls  fresh 
mozzarella  cheese  (often 
labeled  bocconcini), 
drained 

V2   cup  loosely  packed  fresh 
basil  leaves,  rinsed 

About  2  tablespoons 
extra-virgin  olive  oil 

Coarse  sea  salt 

Cut  cherry  tomatoes  in  half  with 
a  sharp  knife.  Cut  bocconcini  in 
half.  Tear  basil  leaves  into  small 
pieces.  In  a  bowl,  gently  mix 
cherry  tomatoes,  mozzarella,  and 
basil.  Drizzle  with  2  tablespoons 
olive  oil  and  sprinkle  lightly  with 
salt;  add  more  oil  and  salt  to 
taste. 


Per  serving:  1 40  cal.,  71  %  (99  cal.) 
from  fat;  6.9  g  protein;  1 1  g  fat 
(5  g  sat);  4.3  g  carbo  (1 .4  g  fiber); 
123  mg  sodium;  25  mg  chol. 

Marinated  Artichokes 

PREP  AND  COOK  TIME:  About 

1  hour,  plus  30  minutes  to  cool 
makes:  8  appetizer  servings 

1    lemon  (about  4  oz.) 

4    pounds  regular  or 
baby  artichokes 

V4    cup  extra-virgin  olive  oil 

3    cloves  garlic,  peeled 
and  coarsely  chopped 

1    tablespoon  grated 
orange  peel 

V2   teaspoon  hot  chili  flakes 

About  V2  teaspoon  salt 

1  teaspoon  cracked 
black  peppercorns 

2  tablespoons  sherry 
vinegar 

2    tablespoons  chopped 
Italian  parsley 

1.  Grate  peel  from  lemon  and 
reserve;  you  should  have  about 
1  tablespoon.  Cut  lemon  in  half 


and  squeeze  juice  into  a  large 
bowl,  discarding  any  seeds; 
fill  bowl  halfway  with  water. 

2.  Break  off  artichokes'  coarse 
green  outer  leaves  down  to  ten- 
der yellow  inner  leaves  (easily 
pierced  with  your  fingernail).  Cut 
off  thorny  tips  and  pare  away  fi- 
brous green  layers  from  bottoms. 
Cut  each  artichoke  into  quarters 
lengthwise;  with  a  spoon,  scoop 
out  and  discard  fuzzy  centers. 
Cut  quarters  into  1/2-inch  wedges 
(if  using  baby  artichokes,  leave 
quarters  whole).  As  you  work, 
drop  pieces  into  bowl  with  water 
and  lemon  juice. 

3.  Drain  artichokes.  In  a  10-  to 
12-inch  nonstick  frying  pan 
over  medium-high  heat,  stir 

2  tablespoons  olive  oil,  garlic, 
grated  lemon  and  orange  peel, 
and  chili  flakes  until  mixture  is 
fragrant,  about  2  minutes.  Stir  in 
artichokes,  V2  teaspoon  salt,  and 
cracked  pepper.  Reduce  heat 
to  medium  and  pour  in  V2  cup 
water;  cover  and  cook  until 
water  has  been  absorbed  and 
artichokes  are  tender  when 
pierced,  about  15  minutes. 

4.  Remove  from  heat  and  stir 

in  vinegar  and  remaining  2  table- 
spoons olive  oil.  Pour  into  a 
shallow  bowl  and  let  cool  to 
room  temperature.  Before  serv- 


ing, stir  in  parsley  and  add  more 
salt  to  taste. 

Per  serving:  107  cal.,  60%  (64  cal.) 
from  fat;  3.1  g  protein;  7.1  g  fat 
(1  g  sat.);  1 1  g  carbo  (4.9  g  fiber); 
231  mg  sodium;  0  mg  chol. 

Crostini 

prep  time:  About  15  minutes 
notes:  Look  for  long  loaves  of 
Italian  country-style  bread,  about 
4  inches  across,  for  making  these 
toasts,  or  substitute  large  batards 
or  baguettes  of  French  bread. 
makes:  About  32  toasts;  6  to 
8  servings 

Slice  1  loaf  Italian-style  bread 

(1  lb.;  see  notes)  crosswise 
about  3A  inch  thick.  Brush  one 
side  of  each  slice  with  extra- 
virgin  olive  oil  and  place,  oiled 
side  up,  on  a  10-  by  15-inch 
baking  sheet.  Broil  4  to  6  inches 
from  heat  until  golden,  about 
2  minutes. 

Per  serving:  214  cal.,  38%  (81  cal.) 
from  fat;  5  g  protein;  9  g  fat  (1 .5  g  sat.); 
28  g  carbo  (1 .8  g  fiber);  331  mg 
sodium;  0  mg  chol. 

Chocolate-Pistachio 
Meringues 

prep  and  cook  time:  1  hour 
and  20  minutes,  plus  at  least 
4  hours  to  cool 

notes:  These  cookies  do  not 
work  well  on  very  humid  days. 
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makes:  About  3  dozen  coo 

4    large  egg  whites  (V2 1 
at  room  temperature 
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cup  sugar 

ounces  bittersweet  c 
olate,  chopped  (V4  in. 
or  3A  cup  miniature  c 
olate  chips 

cup  (about  3  oz.)  she 
unsalted  roasted 
pistachios,  chopped 

teaspoon  grated 
orange  peel 
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etwo  10-by-1 5-inch  baking 
ts  with  cooking  parchment 
icone  baking  liners.  In  a 
,  with  an  electric  mixer  at 
um-high  speed,  beat  egg 
;s  and  salt  just  until  stiff 
not  dry)  peaks  form,  2  to 
lutes.  Reduce  speed  to 
urn  and  add  sugar  gradu- 
seating  until  it  has  dissolved 
whites  are  glossy  and  like 
hmallow  creme  in  texture, 
t3  minutes. 

th  a  flexible  spatula,  gently 


fold  in  chocolate,  pistachios, 
and  orange  peel. 

3.  Drop  mixture  in  tablespoon 
portions  about  1  inch  apart  on 
baking  sheets.  If  desired,  swirl 
the  back  of  a  spoon  (or  your  fin- 
ger) around  cookies  to  shape. 

4.  Bake  in  a  250°  regular  or  225° 
convection  oven  until  meringues 
appear  set  and  are  just  begin- 
ning to  turn  pale  gold  at  edges, 
about  50  minutes,  switching 
baking  sheet  positions  halfway 
through  baking.  Turn  off  oven  and 


leave  cookies  inside  on  sheets 
until  dry  in  the  center  (break  one 
to  test),  at  least  4  hours  or  up  to 
12.  Store  airtight  at  room  tem- 
perature up  to  2  weeks. 
Per  cookie:  47  cal.,  43%  (20  cal.)  from 
fat;  1  g  protein;  2.2  g  fat  (0.7  g  sat.); 
6.5  g  carbo  (0.5  g  fiber);  22  mg  sodium; 
0  mg  chol. 

Campari-Orange  Sodas 

Fill  eight  tall  glasses  (at  least 
12  oz.)  with  ice  cubes.  Rinse 
four  oranges  and  cut  a  Vi-inch 
crosswise  slice  from  the  middle 


of  each.  Cut  each  slice  in  half  to 
form  two  half-moons.  Squeeze 
juice  from  one  of  each  of  the 
eight  remaining  orange  halves 
into  each  ice-filled  glass.  Pour 
Va  cup  (2  oz.)  Campari  into  each 
glass.  Fill  glasses  with  club 
soda  and  garnish  rim  of  each 
glass  with  a  half-slice  of  orange. 
Stir  before  drinking.  Makes 
8  servings. 

Per  drink:  227  cal..  0.8%  (1 .8  cal.) 
from  fat;  0.8  g  protein;  0.2  g  fat 
(0  g  sat.);  1 7  g  carbo  (0.4  g  fiber): 
3?  mg  sodium;  0  mg  chol.  ♦ 
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GRAND  TOUR 


The  supersize  grandeur  of  the  far  north  - 
its  glaciers,  its  mountains,  its  wildlife — is 
more  accessible  than  ever 


By  Steven  R.  Lorton  •  Photographs  by  Dan  Lamont    — 
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arely  a  dozen  miles  out  of 
Anchorage,  the  electric  sense  of 
impending  adventure  hits.  My 
wife,  Anna  Lou,  and  I  are  driving 
along  the  edge  of  Tumagain  Arm,  where 
great  jagged  peaks  capped  with  ice  cut  into 
the  deep  blue  sky  across  the  inlet.  The  air  is 
chilly  and  clean  and  smells  faintly  of  cedar. 
In  a  land  where  the  summer  sun  hardly 
sets  and  distances  are  better  measured  in 
travel  time  than  miles,  outside  perceptions 
are  easily  challenged.  Alaska  certainly  is 
big,  yet  a  trip  here  can  be  easily  managed 
and  affordable.  Some  of  the  state's  most 
dramatic  scenery,  including  Kenai  Fjords 
and  Mt.  McKinley,  is  on  our  10-day,  878- 
mile  driving  itinerary. 

This  vast  subcontinent  that  burns  into 
the  imagination  doesn't  wait  long  to  reveal 
itself.  Our  first  stop  is  because  of  a  moose. 


Crossina  the  Chuaacl 


Valdez,  ffichardson 
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cracked  bluel'ce  of 
WorthingtoTPQtecier. 
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Anchorage  to  Seward 


3  Days 
127  Miles 


We  see  this  particular  moose 
from  the  boardwalk  at  the  An- 
chorage Coastal  Wildlife  Refuge. 

After  logging  a  few  more  miles  along  Turn- 
again  Arm,  we  pull  over  to  break  out  the 
binoculars  again.  The  blurry  spots  of  white 
out  on  the  water  turn  out  to  be  beluga  whales, 
and  we  watch  as  they  cruise  the  receding  tide. 
With  the  number  of  times 
we  stop  to  sightsee,  we're 
lucky  it's  only  60  miles  to  the 
coastal-mountain  resort  town 
of  Girdwood.  Built  around  a 
ski  area  tucked  into  a  stun- 
ning glacial  valley,  Gird- 
wood is  the  kind  of  low-key 
town  that  makes  us  think  of 
moving  here. 

At  Alyeska  Resort,  an  aeri- 
al tramway  climbs  2,028  feet 
up  to  hiking  trails  and  a  top- 
of-the-world  view  stretching 
back  down  the  valley  to  Turnagain  Arm. 
There  we  stand,  encircled  by  snowy  moun- 
tains and  counting  seven  blue-iced  glaciers 
wedged  between  peaks. 

Later,  the  cacophony  around  the  bar  at  the 
Double  Musky  is  nearly  deafening.  Locals  flock 


An  Alaskan 
on  Alaskans 

"These  are  rugged  folks 
who  love  the  outdoors. 
Everything's  about 
competition.  Who'll  win 
the  Iditarod?  Who  skied 
the  most  vertical  feet 
last  winter?  Did  you  get 
your  moose  yet?" 
— Restaurateur  Bob 
Persons,  on  why  a 
26-ounce  steak  is  on  the 
menu  at  the  Double  Musky 


here  because  the  restaurant's  smallest  steak 
weighs  in  at  a  pound.  But  it  isn't  the  beef  that 
draws  us,  it's  the  heavenly  halibut  ceviche  and 
house  specialties  such  as  etouffee  and  crawfish 
pie.  The  menu  makes  sense  when  you  meet 
Bob  Persons,  who  moved  here  from  Alabama 
with  wife  Deanna  and  opened  the  restaurant  in 
1979.  The  adventuresome  food  complements 
the  local  lifestyle. 

The  sun's  still  up  when  we  climb  into  bed 
at  10,  and  it's  up  when  we  rise  at  6  the  next 
morning  to  head  south  to  Seward  and  catch  a 
boat  tour  of  Kenai  Fjords  National  Park.  This 
overlooked  park  is  a  don't-miss  experience. 
Even  when  the  clouds  are  low  and  occasion- 
ally spitting  rain,  the  steep-walled  inlets  where 
grumbling  glaciers  plow  into  the  ocean  are 
spectacular.  In  places,  the  boat  gets  so  close  to 
the  rocky  cliffs  that  we  expect  to  hear  an  ago- 
nizing scrape.  Sea  otters  are  everywhere. 

Heading  back  to  Seward,  I  notice  that  my 
tongue  is  still  tingling  from  the  glacier  ice  the 
crew  brought  aboard  for  us  to  taste.  Exhila- 
rated and  exhausted,  I  turn  in  for  the  night. 

Seward  to  Gakona 


2  Days 
293  Miles 


The  brisk  air  that  comes  off  the 
water  at  Whittier  is  redolent  of 
salt  water,  creosote,  and  fish.  As 
the  E.  L.  Bartlett  pulls  from  the  dock  with  our 
car  safely  aboard,  we  see  hundreds  of  fishing 
vessels  in  the  harbor.  Thousands  of  seagulls 
flap  into  flight,  squawking  and  swooping  as 
they  escort  the  boat  away  from  the  second- 
largest  rookery  on  Prince  William  Sound. 
Captain  John  Klabo  brings  the  ferry  close 
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DENALI  NATIONAL 
PARK  &  PRESERVE 


Denali  National 
Park  &  Preserve 

Cars  are  prohibited  in  the  park;  you'll  need  to 
take  a  shuttle  bus  (from  $1 7)  or  a  commercial 
tour  (from  $36);  both  require  reservations. 
The  day  before  heading  into  the  park,  stop  at 
the  visitor  center  for  planning  help,  hiking  op- 
tions (trails  are  few;  it's  mostly  open,  cross- 
country hiking),  and  wildlife  information.  Start 
early:  the  first  shuttle  leaves  before  6  a.m. 
during  peak  season  and  takes  four  hours  to 
get  to  the  Eielson  Visitor  Center.  Plan  for  a 
long  day,  dress  warmly,  and  take  rain  gear, 
insect  repellent,  water,  food,  and  maps.  Park 
fees:  $5  per  person,  $10  per  family.  For  shut- 
tle and  campground  reservations,  call  (800) 
622-7275.  For  general  information,  visit 
www.nps.gov/dena  or  call  (907)  683-2294. 


Anchorage 

Allow  at  least  a  day  to  see  the  city.  Stick  to 
downtown  for  the  best  dining  and  shopping 
options  and  the  summer  flower  displays.  Start 
at  the  Anchorage  Visitors  Information  Cen- 
ter (546  W.  Fourth  Ave.;  www.anchorage.net  or 
907/274-3531),  located  in  a  log  cabin.  Visit  the 
Anchorage  Museum  of  History  and  Art  (Sev- 
enth Ave.  and  A  St.;  907/343-4326)  lor  exhibits 
of  contemporary  and  native  artists'  works.  Gar- 
deners will  enjoy  the  hardy  perennials  at  the 
Alaska  Botanical  Garden  (Tudor  Rd.  at 
Campbell  Airstrip  Rd.;  907/770-3692). 


Cook  Inlet 

Kenai  Fjords  National  Park 

The  roughly  670,000-acre  park  (www.nps.gov/kefj  or  907/224-3175) 
is  home  to  sea  mammals,  thousands  of  nesting  birds,  and  tidewater 
glaciers  best  seen  from  the  deck  of  a  Seward-based  tour  boat.  We 
chose  Kenai  Fjords  Tours  (www.kenaifjords.com  or  800/478-8068), 
which  offers  6-  or  10-hour  trips  from  $109.  Hikers  can  take  a  strenu- 
ous all-day,  7-mile  round-trip  hike  to  the  icy,  glacial  edge  of  the 
massive  Harding  Icefield.  In  Seward,  the  Alaska  SeaLife  Center 
(www.alaskasealife.org  or  800/224-2525)  is  an  excellent  aquarium- 
like research  facility. 

Homer 
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Worthington  Glacier 
State  Recreation  Site 

See  the  entire  face  of  the  2,500- 
foot-tall  glacier  from  wide  asphalt 
trails  (stay  on  designated  paths; 
touching  or  walking  on  the  glacier 
can  be  hazardous).  Interpretive 
plaques  answer  questions  about 
this  glacier  and  Alaskan  natural  his- 
tory. Mile  28  on  Richardson  Hwy. 
(State  4). 


Trans-Alaska 
•▼    Pipeline 

The  800-mile  Trans-Alaska  Pipeline 
usually  isn't  easy  to  see,  but  the 
overlook  at  Pump 
Station  12  ha 
fine  view 


KENAI  FJORDS 
NATIONAL  PARK 


Denali  State  Park 

Denali  State  Park  offers 
magnificent  views  of  ML  McKinley 
and  other  Alaska  Range  peaks — 
including  Denali  and  the  Moose's 
Tooth — when  it's  not  cloudy.  View- 
points are  well-marked  high- 
way turnoffs;  milepost  147.1 
has  an  interpretive  kiosk,  spot- 
ig  scopes,  and  a  small  visitor 
center.  (907)  745-3975. 


Talkeetna 

This  charming  town  is  fit 
with  serious  mountain  climber 
delightful  old  frame  buildings.   ' 
at  the  Talkeetna  Historical  Soc 
Museum  ($3;  First  St.;  907/733: 1 
2487),  in  an  old  schoolhouse,  t< , 
bush-pilot  and  McKinley-climfr 
exhibits  and  to  obtain  a  travel « 
ner.  Talkeetna  Chamber  of  Cot 
merce,  www.talkeetna-chamb* 
com  or  (907)  733-2330. 
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are  barely  villages.  To  the  east  are  the  peaks  of  the 
Wrangell-St.  Elias  National  Park  &  Preserve,  some  top- 
ping 14,000  feet.  These  stops  are  among  the  last 
places  in  the  state  where  you'll  find  a  doorway  into 
the  early  days  of  the  Alaska  frontier:  the  roadhouse. 

A  rambling  collection  of  old  log  buildings  put  to- 
gether with  wood  dowels,  the  Gakona  Lodge  and 
Trading  Post  dates  back  to  1904  and  is  listed  on  the 
National  Register  of  Historic  Places.  Barbara 
Strang  greets  us  with  a  welcoming  Alaska  smile. 

"When  you  were  out  in  the  middle  of  nowhere 
in  brutal  weather,  the  roadhouse  represented  civi- 
lization and  safety,"  she  explains.  "Travelers 
found  a  warm  place  to  sleep,  buy  food  and  sup- 
plies, rest  horses,  or  get  attention  for  frostbite.  It 
was  the  area  hub.  There  aren't  many  of  them  left." 

We  take  our  spot  in  the  dining  room  for 
Strang's  fresh  Copper  River  red  salmon,  simply 
grilled  in  a  cookshack  out  back. 


Grizzly  and  cubs  in 
Denali  National  Park. 


Snaking  between 

ragged  mountains  that 

edge  vast,  treeless 

plains,  the  partially 

paved  Denali  Highway 

is  a  window  on 

Alaska's  wild  interior. 
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The  Full 
Grand  Tour 

Discover  the  essence  of  Alaska  on  this 

10-day  tour,  days  i-3:  Anchorage  to 

Seward  for  glaciers  and  a  tour  of  Kenai 

Fjords  National  Park,  days  4-5:  Seward  to 

Gakona  across  Prince  William  Sound  and  over 

the  Chugach  Mountains,  days  6-8:  Gakona  to 

Denali  National  Park  &  Preserve,  Mt.  McKin- 

ley,  and  wildlife  watching,  days  9-1 0: 

Denali  National  Park  to  Anchorage  via 

Talkeetna,  the  salmon-filled' Susitna 

River,  and  Independence 

Mine  State  Historical 


Mini 
rand  Tour 


't  have  the  10  days  our 
ind  Tour  requires?  You  can  hit 
the  highlights  in  5  full  but  exhausting 
days,  days  1-2:  Seward  and  around 
the  Kenai  Fjords,  days  3-4:  Seward 
to  Denali  National  Park,  with  a  day 
in  Denali.  day  s:  Back  to  An- 
chorage via  Indepen- 
dence Mine. 


WRANGELL-ST.  ELIAS 
NATIONAL  PARK  &  PRESERVE 


A 

Mt.  Wrangell 

(14,163  ft.) 


WRANGELL  MOUNTAIN 


Highway  System  ferry 

Driving  from  Portage  to  the  Wliittier  ferry  landing  is  an  adven- 
ture; you'll  pass  through  the  2V2-mile,  single-lane  Whittier 
Tunnel  (from  $12;  907/566-2244)  that  serves  both  trains  and 
automobiles.  The  Valdez  ferry  (reserve  early;  $91  per  full-size 
car  plus  $68  per  passenger  age  12  and  older;  www.ferryalaska. 
com  or  800/642-0066)  leaves  Whittier  at  2:45  p.m.  daily  (except 
Mon  and  Fri)  for  the  nearly  seven-hour  crossing  of  Prince 
William  Sound.  Be  at  the  dock  two  hours  early;  all  adult 
passengers  must  have  a  government-issued  photo  ID. 


•  McCarthy 

Wrangell-St.  Elias 
National  Park  &  Preserve 

The  park's  new  visitor  center  has  regional 
recreation  information,  natural-history 
exhibits,  a  film,  and  maps  of  the  park, 
which  is  just  across  the  Copper  River  (see 
"Wilderness  Park  Lodges,"  below  right). 
Traditional  fish  wheels  catching  salmon 
on  the  river  are  private  property.  To  drive 
into  the  park,  check  road  conditions — four-  c 
wheel-drive  advised  east  of  Chitina — be- 
fore leaving  home.  8-6  daily.  Mile  106.8  on 
Richardson  Hwy.  (State  4);  www.nps.gov/ 
wrst  or  (907)  822-5234. 


SCALE 

25 
MILES 


Gulf  of  Alaska 


AREA  OF 
DETAIL 


If 


A  I.  A  S  K  A  |B*K 

flora 


Salmon  fishing 

Three  rivers  converge  near 
the  town  of  Talkeetna  to  offer  the 
state's  best  road-accessible  salmon 
fishing  May-Sep.  Talkeetna  fishing 
guides  offer  half -day  (from  $135), 
full-day  (from  $185),  and  longer  trips 
for  sockeye,  silver,  or  king  salmon. 
Prices  include  use  of  tackle,  gear, 
and  boats.  Talkeetna  Chamber  of 
Commerce,  www.talkeetna- 
chamber.com  or  (907)  733-2330. 


Palmer 

In  1935  the  Matanuska  Valley 
Colony,  a  New  Deal  program, 
brought  203  families  here  to  farm  co- 
operatively; the  program  dissolved  in 
1939.  Visit  Colony  House  Museum 
(open  Tue-Sat;  $2;  316  E.  Elmwood 
Ave.;  907/745-1935)  in  the  historic 
district.  The  nearby  Palmer  Visitor 
Information  Center  (723  S.  Valley 
Way;  907/745-2880)  has  an  excellent 
gift  shop  featuring  local  artists. 


Eklutna 
Historical  Panj 

Built  of  hand-hewn  logs  re: 
years  ago,  the  Russian  Or) 
Church  in  this  Athabascan 
village  is  surrounded  by  a 
filled  with  colorfully  paints 
houses.  From  Glenn  Hwy.)\ 
take  Eklutna  Lake  Rd.  we*\ 
mile  to  park;  www.alaskaa' 
eklutna  or  (907)  696-2828.  \ 
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ic  Anchorage  Hotel.  Built 
6,  this  refurbished  charmer 
5  rooms.  From  $199. 
iistoricanchoragehotel. 
\r  (800)  544-0988. 
otel  Captain  Cook.  The 
)om  grand  dame  of  An- 
ge  is  modern  and  upscale. 
1255.  www.captaincook. 
\r  (800)  843-1950. 
Wishbone.  This  1955 
chicken  is  a  local  legend. 
1Sun.  1033E.  Fifth  Ave.; 
272-3454. 

Italian  food  with  fresh 
n  seafood  flair.  Lunch 
-ri,  dinner  daily.  737  W.  Fifth 
907)  222-3232. 
l  &  Seafort's.  Fresh 
tn  seafood  and  Cook  Inlet 
Lunch  Mon-Fn,  dinner 
't20  L  St.;  (907)  274-3502. 

wood 

ta  Resort.  A  grand  307- 
otel  with  mountain  views. 
f195.  www.alyeskaresort. 
r  (800)  880-3880. 
(ouble  Musky.  Dinner 
\un.  Mile  0.3  on  Crow 

*Rd.;  (907)  783-2822. 
Glaciers  Restaurant. 
pnt  dining  at  the  top  of  the 
a  tram.  Dinner  at  5:30 
h07)  754-2237. 

ard 

[Edgewater.  A  clean,  basic 
>m  hotel  near  the  Alaska 
b  Center.  From  $110.  www. 
qgewater.com  or  (888) 
BOO. 

Seward.  An  updated  38- 
ylctorian-style  inn.  From 
www.alaskaone.  com/ 
ward  or  (907)  224-2378. 

Hez  to  Paxson 

sr  Center  Lodge.  Three 
leals  and  1 9  simple  rooms 


;  jerness 
j  [  lodges 

"  Alaska  begins  beyond 

I!  if  the  road.  Turn  your 

,   ur  into  a  grand  adventure 
<i 

a  a  detour  to  wilderness 
i 
fe  sep  within  two  of 

.   most  majestic 

■  parks.  —Jeff  Phillips 


(1 0  with  baths)  in  an  authentic  log 
roadhouse.  From  $109.  On  Loop 
Rd.  oft  mile  101  on  Richardson 
Hwy.  (State  4),  Copper  Center; 
w\A/w.coppercenterlodge.com  or 
(907)  822-3245. 

Copper  River  Princess  Wilder- 
ness Lodge.  Upscale  85-room 
lodge  serves  three  daily  meals. 
From  $99.  Mile  102  on  Richard- 
son Hwy.  at  Brenwick-Craig  Rd., 
Copper  Center;  www. 
princesslodges.com  or  (800) 
426-0500. 

Gakona  Lodge  and  Trading 
Post.  An  authentic  roadhouse 
with  eight  rooms;  serves  dinner 
nightly.  From  $85.  Mile  2  on 
the  Tok  Cutoff,  Gakona;  (907) 
822-3482. 

Denali  Highway 

Gracious  House  Lodge.  A 

rustic  and  charming  old  road- 
house with  20  rooms  (7  with 
private  baths);  serves  three  daily 
meals.  From  $105.  Mile  82  on 
the  Denali  Hwy.  (State  8),  50 
miles  east  ofCantwell;  www. 
alaskaone.com/gracious  or  (907) 
333-3148. 


DENALI  NATIONAL  PARK 

Camp  Denali 

only  park  lodging  with  views  of  Mt.  McKinley, 
,  ear-old  Camp  Denati  has  a  staff  of  experts  who 
introduce  guests  to  the  park.  Lodging  options  are  17 

f""c  but  comfortable  ridgetop  cabins  with  private 
ouses  and  15  rooms  with  baths  in  nearby  North 
!  Lodge.  Delicious  meals  accompanied  by  re- 
ports on  the  day's  bear  and  caribou  sightings  make 
this  our  top  Alaska  wilderness  choice.  From  $1,125 
per  person  (three-night  minimum),  all-inclusive. 
www.campdenali.com  or  (907)  683-2290. 


Tangle  Lakes  Lodge.  Back  to 
the  frontier;  1 1  log  cabins  (with- 
out plumbing);  serves  three  daily 
meals.  From  $75.  Mile  22  on 
Denali  Hwy,  near  Paxson; 
www.tanglelakeslodge.com  or 
(907)  822-4202. 

Near  Denali 
National  Park 

Denali  River  Cabins  and 
Cedars  Lodge.  53  contemporary 
cabins  (with  showers),  48  motel- 
style  rooms  (with  full  baths); 
serves  three  daily  meals.  From 
$139.  Mile  231. 1  on  George 
Parks  Hwy.  (State  3),  6  miles 
south  of  park  entrance;  www. 
seedenali.com  or  (800)  230-7275. 
Mt.  McKinley  Princess  Wilder- 
ness Lodge.  238  luxurious 
rooms.  The  Mountain  View  Res- 


taurant serves  three  daily  meals 
and  has  views  of  Mt.  McKinley. 
From  $99.  Mile  133  on  George 
Parks  Hwy.,  106  miles  from  park 
entrance;  www.princesslodges. 
com  or  (800)  426-0500. 

Talkeetna 

Cafe  Michele.  Fresh,  often  local 
ingredients  spark  chef-owner 
Michele  Camera-Faurot's  menu. 
The  food  and  homey  setting  are 
a  welcome  break  from  hotels. 
Mile  13. 75  on  Talkeetna  Spur 
Rd.;  (907)  733-5300. 
Talkeetna  Alaskan  Lodge.  200 
contemporary  rooms;  views  of 
Mt.  McKinley.  Restaurant  serves 
three  daily  meals.  From  $225. 
Mile  12.5  on  Talkeetna  SpurRd.; 
www.talkeetnalodge.com  or 
(888)  959-9590. 

Palmer 

Hatcher  Pass  Lodge.  Rustic, 
with  nine  cabins,  three  lodge 
rooms;  serves  three  daily  meals 
for  guests.  From  $95.  Mile  1 7.5 
on  Fishhook-Willow  Rd.;  www. 
hatcherpasslodge.com  or  (907) 
745-5897. 


WRANGELL-ST.  ELIAS  NATIONAL  PARK 

Kennicott  Glacier  Lodge 

Fly  in  from  Chitina  to  see  the  park's  njountain-  and 
glacier-packed  interior,  then  spend  a  couple  of 
days  hiking,  taking  a  guided  walk  on  Root  Glacier, 
and  touring  the  hulking  1907  Kennicott  Copper 
Mill.  Historic  Kennicott  Glacier  Lodge  has  25  sim- 
ple rooms  (shared  baths)  and  family-style  meals. 
From  $179  for  two  (from  $265  wilfa  three  meals). 
www.kennicottlodge.com  or  (80$)  582-5128.  ■ 
Round-trip  charter  from  Chitina1  (from  $150)  0n 
Wrangell  Mountain  Air,  (800)  4f8-1160. 
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JEEP  GRAND  CHEROKEE  OVERLAND 
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Skirting  the  foothills  of 

the  Alaska  Range, 

a  Denali  National  Park  & 

Preserve  shuttle 

bus  gets  a  rare,  clear 

view  of  Mt.  McKinley. 


Gakona  to  Denali 
National  Park 


3  Days 
221  Miles 


Hoping  to  see  as  much  wildlife 
as  possible,  we  get  up  near  sun- 
rise— about  3  A.M. — to  start 
across  the  134-mile  Denali  Highway  (State 
8).  Just  over  the  Tangle  River,  the  pave- 
ment becomes  gravel  and  the  potholes  get 
big.  We  slow  down,  pulled  along  by  the  ma- 
jestic scenery.  Vast  sweeps  of  marshy  valley 
stretch  out  before  us;  the  massive  moun- 
tains to  the  north  change  colors  by  the 
minute  in  the  cloud-filtered  light  of  an  end- 
less day.  Streams  dammed  by  beavers  form 
little  ponds. 

Five  hours  after  starting  out,  we  pass  our 
first  car:  Everybody  waves.  We  drive  into 
the  cloud  of  dust  they've  left  behind;  they 
drive  into  ours.  Finally  we  reach  Gracious 
House  Lodge  and  stop  for  breakfast. 

Three  hours  later,  we 
roll  into  Cantwell.  The 
is  filthy  and  both 
us   are   caked   with 
we  feel  out- 


Gracious  House 

The  main  building  has  a 
false  front,  an  ersatz  log 
cabin  applied  to  a  World 
War  ll-era  Quonset  hut. 
Inside,  the  stereo  plays  an 
orchestral  version  of  South 
Pacific.  The  gift  shop  is 
loaded  with  wonderful  in- 
digenous kitsch.  Owners 
Butch  and  Carol  Gratias 
keep  the  coffee  coming 
and  suggest  the  Mother 
Lode  Breakfast — two  eggs, 
hash  browns,  and  biscuits 
with  gold  miner's  gravy. 


car 
of 

dust,  but 

rageously  courageous. 
We're  ready  now  for 
the  ultimate  Alaskan 
wilderness,  Denali  Na- 
tional Park  &  Preserve. 

Ranking  right  up 
there  with  Yellowstone 
and  the  Grand  Canyon 
as  one  of  America's  pre- 
mier parks,  Denali  is 
about  as  wild  as  most 
people  will  ever  want  to  experience.  Here, 
just  250  miles  south  of  the  Arctic  Circle,  griz- 
zly bears  meander  along  the  roads,  caribou 
feed  with  calves  in  tow,  and  mountain  goats 
and  Dall  sheep  cling  to  high  outcroppings. 
There's  never  a  question  that  the  6  million 
acres  of  park  belong  to  the  wildlife — despite 
the  well-managed  herds  of  tourists  who  come 
to  look,  all  aboard  buses. 

Because  of  its  size  and  shuttle-bus  access, 
this  is  a  park  you  can  barely  see  in  two 
days;  given  the  stunning  landscape  and 
wildlife,  you  may  want  to  stay  longer.  Not 
once  during  our  visit,  however,  do  the 
clouds  part  to  reveal  the  park's  most  promi- 
nent landmark:  20,320-foot  Mt.  McKinley, 
which  towers  above  the  Alaska  Range. 
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annus, 


Hatcher  Pass  Lodge  offers  cabin; 

Independehce  Mine  State  Historical 

Anglers  (below)  admire  a  salmon  h< 

in  the  Susitna  River  near  Talk* 


Denali  National  Park 
to  Anchorage 


2  Days 
237  Miles 


We  take  our  time  heading  south  on  the 

George  Parks  Highway  (State  3),  stopping 

to  hike  and  pulling  out  at  Denali  State  Park 

viewpoints  to  try  to  glimpse  Mt.  McKinley.  Still  no  luck. 

Farther  south,  the  bush  town  of  Talkeetna  is  the 

staging  area  for  most  of  the  climbers  who  attempt  to 

summit  McKinley  each  year.  Fat-tired  planes  buzz  the 

nearby  airport,  taking  climbers,  guides, 

and  gear  to  mountain  base  camps. 

Until  he  retired  from  working  as  a 
guide  two  years  ago,  Talkeetna  resi- 
dent Brian  Okonek  spent  most  of  his 
summers  on  Mt.  McKinley.  Friends 
say  he's  summited  more  than  25 
times,  but  Okonek  talks  about 
McKinley  with  soft-spoken  respect. 
"The  mountain  is  always  in  control," 
he  says.  "You  go  to  it,  and  it  decides 
what  you  do  and  how  you  fare.  It  has 
immense  power.  The  power  of  life 
and  death,  really." 
That  night,  while  we  sit  on  the  deck  of  the  Talkeetna 
Alaskan  Lodge,  the  clouds  finally  lift  long  enough  for  us 
to  see  the  mountain  that  the  Athabascan  people  still 
call  Denali.  Rising  majestically  above  the  rest  of  the 
range,  it  embodies  what  Okonek  was  talking  about. 

The   drive   up   the   soon-to-be-paved   road   over 
Hatcher  Pass  is  one  of  the  great  secrets  of  Alaska.  Don't 


Alaskan  memory 

"Once  Dad  was  driving 
us  over  the  pass  in  an  old 
truck,  and  he  was  afraid 
he'd  lose  the  brakes.  So 
he  shouts  out  to  us,  'Hey 
kids,  if  these  brakes  go,  I'm 
gonna  run  this  rig  into  the 
side  of  the  mountain  and 
you  all  just  jump  out  the 
door  on  the  other  side.'" 
— Kathy  Lysogorski, 
on  driving  over  Hatcher 
Pass  as  a  child 


rush  it;  it's  narrow  in  places  and  the  drops  are  she', 

Beyond  the  pass,  we  visit  Independence  Mine 
Historical  Park  and  take  a  hike — our  last  taste  o< 
wild  before  reaching  Palmer.  As  we  head  back  tc 
chorage,  it  doesn't  take  long  to  reenter  the  conten 
rary  world.  Gas  stations  appear  at  regular  intervals, 
fie  thickens,  a  huge  sign  advertising  car  sales  pops  i 
Our  drive  into  the  heart  of  Alaska  has  revealed 
versity  of  people  and  complexity  of  geography  that 
views  of  Mt.  McKinley,  can  be  elusive  but  are  the 
be  discovered.  This  untamed  country  can  get  into 
blood.  We  met  one  grizzled  old-timer  who  still  n 
winter  trapline  near  Cantwell  and  asked  him  ! 
holds  him  here.  "You  don't  claim  this  land,"  he  ref 
"this  land  claims  you."  He  was  right.  We'll  be  t 
and  next  time  we'll  head  beyond  the  end  of  the  ro2 
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2  Maid  is  proud  to  be  a  sponsor  of  the  Food  &  Nutrition  Center  on 

c.com  and  the  three-shield  logo  are  trademarks  of  Mayo  foundation  for  Medical  Education  and  Research 


<W 


If  calcium-enriched  orange  juice  is  already  part  of 
your  daily  routine  to  maintain  healthy  bones,  you're 
on  the  right  track.  But  did  you  know  that  Vitamin  D 
helps  your  body  absorb  more  of  the  calcium?  So 
switch  to  new  Minute  Maid  Premium  Orange  Juice 
with  Calcium  and  Vitamin  D.  It  tastes  the  way  orange 
juice  ought  to  taste.  Rich,  delicious  with  an  award- 
winning  taste  that  Americans  have  grown  to  love. 

©  2003  The  Coca-Cola  Company   "Minute  Maid"  is  a  registered  trademark  of  The  Coca-Cola  Company. 


MayoClinic.com.  Go  to  www.mayoclinic.com/nutrition  for  more  information. 
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I'd  love  a 


ceiling  fan.  Do  they  make  those? 


Modern 


Brushed  Steel 


Quiet 


Remote-Controlled 


Unique 


Stylish 


Wobble-  Free 
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me  Depot®  is  more  than  a  store!"  It's  a  ceiling  full  of  stylish  answers.  Where  you'll  find  affordable  fans  made  by 
Dn  Bay®  and  Hunter*  Available  in  so  many  unique  styles,  you're  sure  to  find  the  perfect  one  for  any  room.  And 
w  friend  in  an  orange  apron.  With  the  know-how  to  help  make  choosing  and  installing  your  own  fan  a  breeze. 


You  can  do  it. 
We  can  hel 


HOME   &   DESIGN 


i 
I 


A  series  of  concrete  platforms — 

nestled  among  begonias, 

lavender,  and  campanula — 

creates  a  welcoming  approach  to 

the  front  door  and  a  great  place 

for  Jack,  Robbie,  and  Hannah  to 

play.  The  kitchen  opens  to  the 

family  room,  which  makes  both 

spaces  feel  larger. 


The  little  hous 
that  grew  twic 

How  to  meet  the  needs  of  an  expanding  far 

By  Jil  Peters  ■  Photographs  by  Lisa  Romerein 

Standing  at  the  counter  of  her  sunny  kitchen  in  Pacific  Pal: 
California,  Leslie  Woolley  is  on  the  phone  organizing  a  schoo 
while  directing  traffic — Hannah,  11;  Jack,  9;  and  Robbie,  / 
somehow  managing  to  make  this  nosy  Sunset  writer  feel  entirely  we 
The  open,  airy  home,  which  was  renovated  in  two  phases  as  the 
expanded  and  the  children  grew  older,  is  the  perfect  platform  fn 
bustling  family  of  five — six  if  you  count  Freddie,  the  recently  ri 
Lhasa  apso  and  terrier  mix.  "I  caved,"  Woolley  admits. 

The  2,700-square-foot  home  is  "a  kid-friendly  house,"  she  says.  ' 
wood  floors  run  everywhere — there  is  no  carpeting  the  kids  can  rui 
layout  is  terrific.  From  the  kitchen  I  can  look  out  and  see  the  kids  f  \ 
in  the  front  yard  and  the  backyard."  On  weekends,  breakfast,  luno 
dinner  are  served  on  the  patio.  There  are  no  screens  on  the  winddi 
doors.  "We  don't  have  a  lot  of  bugs  here,"  Woolley  explains. 

When  Woolley  and  husband  Michael  Rogers  bought  the  one: 
Cape  Cod-inspired  cottage  in  1994 — a  job  transfer  brought  then 
from  New  York — it  had  two  bedrooms  and  one  and  a  half  bathi 
They  knew  that  they  would  need  to  adjust  the  house  to  meet  the 
of  their  family  of  four  (Robbie  was  yet  to  come),  but  they  didn't  w\ 
addition  to  eat  into  the  big  backyard,  a  feature  they  loved. 
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The  kitchen — particularly  the 
built-in  breakfast  bay — is  activity 

central.  Here,  homework  gets 
done,  games  are  played,  and  the 

family  sits  down  together  for 
dinner  every  evening. 
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HOME 


The  house  expanded 
with  the  family 


bath 


master 
bdrm. 


_y 


Original  floor  plan 

A  separate  garage 
blocked  the  home's 
connection  to  the 
backyard. 


Phase  two 

Two  bedrooms 
were  added  up- 
stairs. Downstairs, 
connections 
between  living  and 
family  room  were 
opened  up. 


The  first  renovation 

The  first  remodel  began  in  the 
'95.  "The  house  is  on  a  nice  coi 
with  a  deep   garden,"   says   am 
Michael  Sant,  "but  the  detached 
sat  right  in  the  middle  of  it  all.! 
the  kitchen  and  the  family  room 
directly  onto  the  garage — 6  feet  i 
where   the  rear  patio  is   toda) 
garage  was  torn  down  and  a  ne 
was  attached  to  the  house;  a 
suite  was  added  above  the  garag| 
addition  gave  the  house  an  L-j 
plan,  and  no  backyard  space  was 

The  family  lived  in  the  house* 
the  first  renovation  was  taking  pi 
was  pregnant  and  feeling  awful,"  1 
ley  says.   She  can  distinctly  I 
construction   worker   announci 
don't  think  I've  ever  seen  anyi 
down  and  take  a  nap  in  the  t 
of  a  consfruction  site."  The  farni 
a  makeshift  bathroom  with  e> 
2-by-4s    and    a    temporary    tulii 
rounded  by  black  plastic  sheet:: 
remember  looking  up  from  the  s  i 
one  day  and  realizing  that  the  coij 
tion  workers  could  see  right  do'i 
me,"  Woolley  says.  "It  was  hideo' 
it's  like  childbirth — you  live  thrc 
and  then  you  forget  how  bad  i 
It's  all  worth  it  in  the  end." 

Little  of  the  original  home  v 
tered  in  the  first  renovation.  F 
years,  the  family  lived  happily  it 
new  space.  (Continued  on  pai. 


Satisfy  your  creative  urges  with  our  new  Botanical  Bath™  Collection. 

Six  interchangeable  colored  accents  allow  you  to  confidently  swap  out 

handle  colors  whenever  the  mood  strikes.  Add  a  twist  to  your  child's 

bathroom.  Or  change  with  the  seasons.  Now  freshening  the  look  in  your 

bath  can  be  good  clean  fun.  See  more  at  www.deltafaucet.com/bb3. 

Or  give  us  a  ring  at  I.800.345.DELTA  0358). 
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Bathroom 
solutions 

How  to  provide  privacy 
while  maximizing  space 
and  flow  was  the  problem 
tackled  in  the  design  of 
this  master  bath.  The  light 
and  airy  solution,  which 
contrasts  icy  blue  glass 
mosaic  tiles  with  warm 
wood,  met  the  family's 
needs  beautifully. 

The  large  Lumasite- 
paneled  pocket  door  is  the 
key:  it  takes  up  less  space 
than  a  conventional  swing- 
ing door,  and  when  it's 
open,  the  bathroom  and 
the  adjacent  corridor  to  the 
master  bedroom  flow  to- 
gether, making  the  master 
suite  seem  more  spacious. 
When  closed,  the  door 
provides  visual  privacy,  but 
its  translucent  panel  helps 
keep  an  open  feel. 

Within  the  bathroom, 
the  cantilevered  shelving 
defines  the  shower  area 
without  walling  it  off  from 
the  vanity.  This  allows 
light  from  both  the  win- 
dow and  the  skylight  to  fill 
the  space. 

Plenty  of  storage  is  pro- 
vided beneath  the  vanity, 
and  small  niches  for  bath 
essentials  are  built  into  the 
shower  wall  to  eliminate 
the  need  for  caddies.  The 
result  is  a  calm,  uncluttered 
bathroom  that's  easy  to 
keep  that  way. 


In  the  master  bath, 

high-grade  plywood — with 

exposed  edges — forms  the 

cantilevered  shelves  and 

the  countertop.  A  large 

pocket  door  separates  the 

master  bath  from  the  corridor. 


The  second  renovation 

"We  began  the  second  renovation  because  the 
fridge  broke,"  Woolley  explains.  It  was  the 
home's  original  refrigerator  and  was  unusually 
small.  "We  could  not  find  any  fridge  that  would 
fit  in  the  space — and  we  weren't  looking  for  a 
grand,  oversize  one.  We  started  discussing 
bumping  out  the  kitchen  wall."  As  often  hap- 
pens in  remodeling,  one  seemingly  small  deci- 
sion led  to  much  larger  ones:  the  couple  began 
to  rethink  the  entire  kitchen  and  the  neighbor- 
ing family  room.  Before  long,  they  also  were 
considering  an  additional  bedroom. 

The  project  may  have  taken  on  a  life  of  its 
own,  but  it  never  grew  out  of  control.  "We 
were  conscientious  not  to  build  too  big  a  house 

Blinds  that  unroll  from  the  bottom  maximize  privacy 
and  light  in  the  master  bedroom. 
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for  the  lot,"  Woolley  says.  The  family 
space,  but  the  greatest  gains  in  efficiency 
from  Sant's  reconfiguration  of  the  ej 
spaces.  He  removed  the  maze  of  doors  th 
connected  the  living/dining  space,  the  tin' 
ily  room,  and  the  kitchen.  The  fireplao 
grouped  with  built-in  cabinetry  to  create 
standing  unit  that  the  spaces  flow  aro 
provides  enough  separation  to  create  d 
rooms,  but  it  also  allows  for  visual  conne 

'"Everyone  thinks  we  made  the  kitchen 
bigger,"  Woolley  says,  "but  we  only  ; 
2  feet  to  its  length."  Small  windows — crcr 
by  cabinets — were  replaced  by  three 
windows.  All  of  the  upper  cabinets  were  r 
to  the  opposite  wall  in  place  of  a  doorw; 
was  surprising  how  such  minor  changes 
the  kitchen  feel  more  spacious,"  Sant  says 

The  first  addition  incorporated  qu 
of  the  original  house  but  was  more  mc 
The  second  time  around,  the  couple  c; 
details  from  the  addition  throughout  the 
For  example,  the  original  painted  double    i^, 
windows  were  replaced  with  simple  D( 
fir  frames,  which  hold  casement  and  h     % 
(top-in)  windows.  "A  repose  emerged  ji 
simplifying  the  windows,"  Sant  says. 
design:  Sant  Architects,  Venice,  CA  \ 
396-4828) 

landscape:     Griffith     and     Cletta,    V  i  ^ 
(310/399-4727)  ♦ 
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ake  pride  in  a  job  well  done  when  you  refinish  your  floors  with  Varathane. 
arathane  is  the  premium  polyurethane  created  to  give  your  wood  floors 
ew  luster  and  durability.  It's  formulated  specifically  to  prevent  scuffs 
nd  scratches  better  than  the  competition,  making  it  the  perfect  way  to 


Floors  this  beautiful 
have  never  been  so  easy. 


mplete  your  do-it-yourself  floor-finishing  project.  Just  look  for  the  Varathane  Floor  Finishing  Center  at  your  local  home  center 
r  hardware  store,  where  you'll  find  everything  you  need  to  refinish  your  wood  floors.  Varathane-  the  premier  name  in  wood 
are-  Interior,  Floors  and  Outdoor-  for  over  forty  years. 

2082  Rust-Oleum  Corporation  VarathanCCOtTI 
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WESTERN 
HOME  ALLIANCE 


Look  to  Sunset  for 
the  Wests  best  builders 


Introducing  the 
Sunset  Western  Home  Alliance 

For  more  than  100  years,  Sunset 
Magazine  has  defined  the  best  in 
Western  living.  Now,  the  tradition 
continues  with  the  Sunset  Western 

Home  Alliance — a  select  group  of  builders  deemed 

by  Sunset  as  the  West's  Best  Builders. 

Building  in  the  West  is  different  from  building  in  any 
other  part  of  the  country.  Turn  to  the  trusted  authorities 
of  the  Sunset  Western  Home  Alliance  for  their  home 
building  expertise. 


2003  Sunset  Western  Home  Alliance  Sponsors 


Atowicay  Standard 

New  Standards  For  Living.' 


.y»W 


James  Hardie 

Siding  Products 


For  the  builder  nearest  you  visit,  www.sunset.com 
AOL  keyword:  sunset 

For  more  information  on  becoming  a  member  of  the  Western  Home  Alliance, 
contact  Sunset  Magazine:  lyonsl@sunset.com 


-arison  nomes 

www.carlsonhomessco 

Doucette  Communities 

www.doticettehonn 

California 

Christopherson  Homes 

www.christophersonht 

De  Mattei  Constructioi 

www.demattei.com 

Frontiers  Community  Bu 

www.fcbhomes.com 

Greg  Nester  Constructs 

www.gregnesterconsti 
developmentinc.com 

Hymax  Building  Corpora 

Featured  Builder  at 
Westridge-  Valencia 
www.valencia.com 
www.hymaxbuilding.cr 

Johnson-Beucler  Comm 

The  Woods  by  EastLakt: 

www.eastlake.net 

www.jbcommunities.co1 

Kensington  Homes 

(916)989-4545 

Pardee  Homes 

www.pardeehomes.coi 

Summerhill  Homes 

www.summerhillhome     j 

The  Miller-Sorg  Group 

(707)  427-6790 

Colorado 

McStain  Neighborhood: 

www.mcstain.com 

New  Town  Builders 

www.newtownbuilders 

Renaissance  Homes 

www.renhomes.com 

Idaho 

Shelter  Associates 

www.shelterassociate; 

Nevada 

Pardee  Homes 

www.pardeehomes.co; 

New  Mexico 

Featured  Builders  at  Carr\'h- 1 
www.campbellranch.ni 
Homes  by  Marie 

wwww.homesbymarie.. 

Robert  Slattery  Constru 

www.statteryconstruc: 

Oregon 

Neil  Keily  Company 

www.neilkelly.com 

Washington 

The  Cottage  Company 

www.cottagecompany  i 


Remember,  it's  the  termite  colony  you 
want  to  destroy.  Not  your  house. 


Stop  the 
drenching 


Stop  the 
drilling 


Stop  the 
termites 


Most  termite  treatments  are  as  disturbing  as  termites  themselves. 
All  that  digging,  drilling  and  disruption  -  and  then  you  still  can't  be  sure 
your  house  is  protected  from  termite  damage. 

Choose  the  Sentricon*  Termite  Colony  Elimination  System  instead. 
^■^  Co-nf  i«  Vrin'       ^  monitors  and  baits  to  destroy  the  underground 
colony  Elimination  system      termite  colony,  without  tearing  your  house  apart. 

www.sentricon.com  Then  the  Sentricon  System  stays  on  duty  to 
monitor  for  future  attacks.  Unlike  barrier  termiticide  treatments,  it's 
limited  in  the  environment  and  won't  break  down  over  time. 

The  Sentricon  System  is  available  from  the  highly  trained,  authorized 
professionals  of  Western  Exterminator  Company.  It's  the  only  termite 
protection  your  house  will  ever  need." 


„Dow  AgroSciences 


WESTERN 

EXTERMINATOR  COMPANY 

Family  Pride  In  Excellence  Since  1921 

1-800-WEST-EXT 

1-800-937-8398 


Full  Service  Termite  and  Pest  Control 
Open  Mon  -  Sat  •   www.west-ext.com 

The  Sentricon  Specialist! 


2000  * 
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lemark  of  Dow  AgroSciences  IXC 


A  hearth  on 
the  patio 

Design  ideas,  installation  tips, 
and  new  products 

By  Peter  O.  Whiteley 

An  outdoor  fireplace  makes  a 
great  gathering  spot.  It  creates 
a  feeling  of  intimacy  while  let- 
ting you  stay  outside  to  take  advantage 
of  long  summer  evenings.  You  can  in- 
stall one  in  a  sheltered  entry  courtyard, 
along  die  rear  wall  of  a  home,  or  at  the 
boundary  between  paved  and  planted 
areas.  On  the  following  pages,  you'll 
find  inspiration  for  your  own  setting  and 
help  in  choosing  the  right  fireplace  unit. 


Sitting  pretty  * 

Notched  into  a  hillside  retainin 
this  stone-clad  fireplace  is  an  e 
garden  focal  point.  An  arbor  tc 
gently  curving  wall,  which  inn 
built-in  storage  for  firewood. 
design:  Michael  Yandle,  landsc: 
chitect,  Ross,  CA  (415/464-0763, 
furnishings:  Linda  Applewhite  & 
dates,  San  Rafael,  CA  (415/456-1. 

1  Simple  sculpture 

Nicki  and  Peter  Moffat's  outdo' 
place  rises  from  the  back  of  i 
shaded  by  a  tall  Chinese  elm.  A 
the  graceful  mantle  of  leaves  bee 
gilded  dome  in  the  reflected  fuel 
spark-arresting  screen  caps  the  ch 
design:  Nicki  Moffat,  Palo  Alt 
(650/324-1722) 
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the  new  webef  summit* 
(wallet-sized  photos  available  upon  request.) 


silver  series 

starts  a!  5999 


II 


3W  MANY  GRILLS  HAVE  YOU  .OWNED?  DID  IT  SEEM  ONCE  A  COUPLE  OF  GRILLING  SEASONS  WERE  DONE,  SO  WAS  THE  GRILL?  AT  WEBER,  WE'RE  PASSIONATE 
30UT  CREATING  EXCEPTIONAL  PRODUCTS.  PERHAPS  THAT'S  THE  REASON  WE  CONTINUALLY  RECEIVE  TOP  RATINGS  FROM  INDUSTRY  AND 

dnsumer  experts,  now,  we've  just  taken  grilling  to  a  higher  level,  the  new  summit  grill  and  outdoor  oven 

■  .■  .  ■  ■ 


uieber 


wwwweber.com" 
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Fireplace 
basics 

•  "Good  neighbors  use 
chimneys,  especially 
when  a  wood-burning 
fireplace  is  near  the 
property  line,"  says  John 
Crouch  of  the  Hearth, 
Patio  &  Barbecue  Asso- 
ciation. The  chimney 
elevates  the  release 
point  of  smoke. 

•  Burn  dry,  well- 
seasoned  firewood. 

This  greatly  reduces  the 
amount  of  smoke  and 
particulate  (a  by-product 
of  combustion). 

■  Add  a  spark  arrester. 

Chimneytop  units  trap 
and  break  up  embers. 

■  Avoid  burning  when 
fire  danger  is  high  or  an 

inversion  layer  (which  in- 
hibits the  upward  motion 
of  air)  is  likely. 

■  Switch  to  wood  sub- 
stitutes to  reduce  pollu- 
tion and  minimize  the 
chance  of  a  wayward 
spark  escaping.  You  can 
buy  wax-based  logs, 
such  as  Duraflame's 
Open  Air  fire  log,  at 
home-improvement  or 
grocery  stores.  Logs 
made  of  "densified 
wood" — compressed 
sawdust — are  also 
cleaner-burning  choices. 
Try  Goodwood  from 
Summit  Views  (www. 
summitviews.  com 

or  877/872-8341)  or 
WiseWood  Firelogs 
from  WorldWise  (www. 
worldwise.com  or 
415/721-7400). 


Stone  forest  a 

A  careful  composition  of  large. 
boulders  surrounds  the  openin; 
fireplace  facing  an  outdoor  dini 
A  multilayered  trellis  helps  fr; 
space  and  reinforces  the  Cra 
style  architecture  of  the  house. 
design:  Thomas  Bateman  Hooi 
tect,  Larkspur,  CA  (415/461-94* 

4  Drama  in  the  desert 

The  curving  seat  wall  defines  ai 
wide  elevated  patio  in  front  j 
distinctive  stone  fireplace  (th 
is   made   of  sedimentary   cla 
Arizona).  Granite  boulders  e 
entrance  and   serve   as   a  sta- 
coffee  table.  The  fireplace  is 
a  stuccoed  retaining  wall  set  in 
at  the  rear  of  the  property. 
design:  Tracey  Adams,  landsi  £ 
chitect,  Duo  Design  Group,  I 
(602/433-1174) 
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matches? 
we  don't  need  no  stinking  matches. 


j,  |  EVER  WISH  THERE  WAS  A  CHARCOAL  GRILL  WITH  THE  FAST  STARTING  CONVENIENCE  OF  A  GAS  GRILL?  THAT  OFFERED  A  COOKING  AREA  LARGE 
I    ENOUGH  FOR  TURKEYS,  ROASTS  OR  SLABS  OF  RIBS?  THAT  HAD  A  SYSTEM  FOR  CLEAN  UP  THAT  COULD  HELP  KEEP  YOU  CLEAN? 

our  engineers  had  the  same  wish,  (so  they  invented  this  one.)  performer  charcoal  with  gas  start 


uieher 


www.weber.com 
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The  future 
is  gas 

The  safest  and 
cleanest-burning  out- 
door fireplaces  use 
natural  gas  and  log 
sets  made  of  a  cement- 
like, heat-resistant 
ceramic  material 
molded  to  look  like 
real  logs.  (The  log  sets 
also  include  molded, 
ceramic-fiber  "embers" 
that  glow  realistically.) 

Install  log  sets  in  out- 
door fireplaces  that 
have  been  plumbed 
with  gas  lines.  (They 
should  not  be  installed 
in  open  firepits.)  A 
variety  of  log  sets  are 
manufactured  by  the 
Robert  H.  Peterson 
Company  {www. 
rhpeterson.com  or 
800/332-0240). 


Low-commitment  choices 


Traditional  masonry  models — with  footing,  a 
firebrick-lined  firebox,  and  a  brick-lined  or 
stone  chimney — are  heavy  and  costly.  Here 
are  lighter,  less  expensive  options. 

Zero-clearance  units.  These  are  designed  so 
they  can  be  installed  in  contact  with  com- 
bustible framing  material.  Many  builders  start 
with  a  prefabricated  metal  shell.  They  add 
a  metal  chimney,  frame  the  unit  with  studs 
(wood  or  metal),  encase  it  in  plywood  or  backer- 
board,  and  finish  it  with  stucco,  stone,  or  tile. 
Stainless  steel  shells  are  available  from  Lennox 
(from  $1,800;  unvw.lennoxhearthproducts.com  or 
-800/854-0257)  and  Vermont  Castings  (from 
$1,612;  www.vermontcastings.com  or  800/227- 
8683).  Heat-N-Glo  makes  a  gas-fueled  stainless 
steel  model  called  the  Dakota,  which  arrives 
complete  with  a  gas-log  set  and  glass  doors.  It 
doesn't  need  a  chimney,  since  the  exhaust  is  re- 
leased through  slots  in  the  decorative  face  frame 
($2,499;  www.heatngh.com  or  888/743-2887). 

Modular  units.  Precast  modules  (often  made  of 
pumice  stone)  stack  together  to  make  the  fire- 
box, fireplace,  and  chimney.  Installing  these 
lighter-weight  sections  is  easier  dian  dealing  with 
heavy  solid  units.  Isokern  Fireplace  Systems 
makes  a  36-inch-wide  patio  fireplace  with  op- 
tions including  a  firebrick  interior  and  stone,  tile, 
or  stucco  finish  on  the  exterior.  $1,200-$!,  700 
plus  shipping,  www.azisokern.com  or  (866)  476-5376. 


Another  modular  fireplace,  the  TS 
House  from  Nexo  (imported  by  Hear 
International),  comes  prefinished  with  a 
veneer.  $1,999 plus  shipping,  www .outdoorfir 
com  or  (877)  337-8414. 

Chimeneas.  Originally  made  of  clay,  thes 
standing  portable  units  have  been  up] 
with  more  options  in  recent  years.  Hear 
International  offers  several  versions  mn 
cast  aluminum.  At  a  relatively  light  90  po 
they're  easier  to  move  than  the  trad 
kind.  They  include  spark  arresters,  smal 
screens,  and  leg  levelers   (for  uneven 
surfaces).  An  optional  gas-log  set  can  a 
ordered.  From  $399  including  shipping. 
outcloorfireplaces.com  or  (877)  337-8414. 

Freestanding  metal  units.  These  resembt)  im 
pits  or  fireplaces  crossed  with  chimenn 
fanciful  model  for  wood  burning  and  g 
comes  from  Sqjoe  ($399;  www.sojoe.com  c 
316-1404).  Waterloo  Gas  Products'  7001' 
ium  uses  propane  or  natural  gas  (from' 
www.waterloogasproducts.ca  or  519/725-019 

For  more  information  on  outdoor  fireplaces  and' 
products,  contact  the  Hearth,  Patio  &  Barbecu 
elation:  www.hpba.org  or  (703)  522-0086.  ♦« 
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op  Brushing    I  Start  Sonicare 


For  whiter  teeth  and  healthier  gums  in  28  days. 

Introducing  the  new  Sonicare  Elite,  by  Philips. 

Start  believing  that  traditional  toothbrushing  is  over  Experience  next-generation 
sonic  technology  and  bristle  tips  that  move  three  times  faster  than  all  other  leading 
power  toothbrushes.  Sonicare  Elite's  powerful  cleaning  action  reaches  deep  between 
teeth  and  below  the  gumline. 


Start  receiving  clinically  proven  benefits  -  Sonicare 
provides  superior  plaque  removal,  reduces  coffee,  tea 
and  tobacco  stains,  and  reverses  gingivitis.  Experience 
the  Sonicare  difference.  Ask  your  dental  professional 
about  the  new  Sonicare  Elite. 


powerful  cleaning  action 


are.com 


PHILIPS  m 

sonicare 

the  sonic  toothbrush 
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Waves  of  inspiration 


This  home  celebrates  the  meeting  of  sea  and  sand 

By  Ann  Bertelsen  ■  Photographs  by  Thomas  J.  Story 


Step  inside  Clyde  and  Melissa 
Dyrdahl's  coastal  California 
home  and  you  might  feel  like 
surfing.  Walls,  flooring,  countertops, 
lighting,  and  even  curtains  echo  the 
shapes  and  colors  of  the  shore.  The 
house  literally  makes  waves.  Clyde,  a 
contractor,  built  much  of  it  himself. 


Tidal  surges  seem  to  have  swept  through 
this  remodel,  leaving  elegant  patterns  in  their 
wake.  "Wet"  concrete  laps  against  "sandy" 
concrete  tile  in  the  floor.  Undulating  details 
repeat  in  the  lighting  and  in  the  curtain  rail. 
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The  ground-floor  living  areat 
open  plan.  Meandering  lines - 
specific  spaces,  from  the  curvir: 
green  plaster-covered  wall  that 
the  entry  hall  to  the  wavy  lin< 
concrete  and  hardwood  flo< 
draws  the  eye  into  the  kitchen  a 
ily  room. 

The  kitchen  expands  on  t 
inspired  theme:  cabinets  are 
and  airy  blend  of  maple  and 
glass.  The  island's  butcher-bloc 
divided  into  two  sections  by  ai 
lating  strip  of  stainless  steel.  0 
is  left  untreated  as  a  work  surf: 
other  is  covered  with  a  lacque 
(the  kind  used  for  automob 
serve  as  a  snack  bar. 
design:  Lorri  Kershner,  L.  Ki 
Design,     Santa     Cruz,     CA 
lkershnerdesign.com  or  831/426-01 
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Color  STYLE 


ing  in  this  ad  and  SAVE! 
$30  Off  a  $150  purchase 


KELLY-MOORE 
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Staggered  fen 

contrasting  wooc 

M    add  a  sense  c: 

mystery  while  leadn 

eye  aroundco 


Uncommon  fences 

These  structures  create  privacy  with  artful  elegance 

By  Mary  Jo  Bowling  and  Jil  Peters  ■  Photographs  by  Cheryl  Himmelstein 


The  honey-colored  fence  makes 

a  handsome  backdrop  to  the 

pathways  through  the  bamboo. 


A  fence  can  be  far  from  neigh- 
borly. After  all,  it  is  a  barrier 
between  house  and  street.  At 
this  home  in  Southern  California,  a  se- 
ries of  fences  takes  a  different  approach: 
it  provides  privacy  while  putting  on  a 
pretty  face  for  neighbors  and  passersby. 

Simple  screens 

Architect  Alejandro  Ortiz  used  to  have 
a  front  yard  paved  in  asphalt.  "It  was 
good  for  parking  the  car  and  playing 
basketball,  but  that's  about  it,"  he  says. 
Ortiz  set  out  to  design  a  protected 
entry  without  making  the  house  seem 
like  a  fortress  from  the  street.  He  found 
inspiration  in  the  movie  Tlie  Piano.  "In 
the  movie,  a  narrow  wooden  walkway 
leads  through  the  forest  to  the  house," 
he  says.  "It  gives  a  sense  of  mystery 
and  discovery." 


He  re-created  the  effect  with  pi 
and  staggered  screenlike  fences  r 
Bakelite  and  a  thin  veneer  of  1 
1000  wood  composite  (www Jin 
corn).  To  enter  the  house  from  thii 
way,  visitors  follow  a  boardwalW 
offset  by  two  fences  partway  do 
path.  "The  screens  give  us  privac 
sense  of  entry,"  Ortiz  says.  "The: 
a  friendlier  barrier.  This  mat 
house  feel  much  more  welcominj 

Beds  of  river  rock  and  tall  b! 
replaced  the  asphalt.  The  lush 
ings   reinforce   the   forestlike 
phere.  The  only  thing  the  fam 
was  the  basketball  court.  "It's 
laughs  Ortiz.  "We  just  go  to  tl 
down  the  street." 
design:    Alejandro    Ortiz,    Ak 
Ortiz   Architects,    Culver   Cit 
(310/313-4611)  ♦ 
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GKAXITK  <V    MARK 

HOW  CAN  YOU  TELL  QUALITY  WHEN  YOU  SEE  IT? 

YOU'LL  KNOW  QUALITY  WHEN  YOU  SEE  IT  AT  ALPHA.  WHERE  WE  HAVE  A  PASSION  FOR  STONE. 


ANTA    CLARA 
590  Martin  Avenue 
hone  408-855-0950 
Free  1-877-462-7253 


SAN    LEANDRQ 

2303  Merced  Street 

Phone  510-357-6197 

Toll  Free  1-800-818-7878 


SACRAMENTO 

1235  Fee  Drive 

Phone  916-646-8705 

Toll  Free  1-877-472-6483 


DENVER 

14501  E.  Moncrieff  Place 

Phone  303-373-4911 
Toll  Free  1-866-770-2211 


WWW.ALPHAGRANITE.COM 
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FOOD   &   ENTERTAINING 


Southwest  feast 

Vegetarian  tamale  tarts  and  mango  crisp 
make  a  great  meal  for  friends 

By  Linda  Lau  Anusasananan  ■  Photographs  by  James  Carrier 
Food  styling  by  Karen  Shinto 

Moving  from  textile  art  to  food  seemed  natural  to  Donna  Knopf, 
creator  of  Vegetas,  a  company  that  produces  a  line  of  healthy 
vegetarian  products  in  Tempe,  Arizona.  "Designing  and  develop- 
ing recipes  is  still  a  highly  creative  process.  I've  simply  transferred  my 
creativity,"  Knopf  says.  "Food  is  my  new  medium." 

In  the  vegetarian  menu  she  created  for  us,  Knopf  applies  her  instinct  for 
good  taste  and  design.  She  adds  a  little  twist  to  make  each  dish  her  own.  For 
instance,  she  layers  tamale  ingredients  in  dried  cornhusks  to  make  savory 
tarts.  Her  Mexican  chopped  salad  combines  contrasting  flavors  and  textures— 
juicy-sweet  melon,  creamy  avocados,  crunchy  jicama — in  a  fresh  presentation: 
Knopf  offers  the  elements  of  the  salad  on  a  platter  so  guests  can  build  their 
own.  These  creative  takes  on  Southwestern  flavors  result  in  a  stylish  menu 
that's  perfect  for  casual  entertaining  or  celebrations  with  friends.  (For  more  in- 
fonriatioii  about  Vegetas:  xvww.vegetas.com  or  480/966-4486.) 


Party  menu 

Chili-Spiced  Nuts 

Mexican  Chopped  Salad 
with  Orange  Crema 

Tamale  Tarts  with 
Pumpkin-Seed  Salsa 

Pink  lemonade  or  beer 

Mango  Crisp  with 
vanilla  or  dulce  de  leche 
ice  cream 
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PREP  AND  COOK  TIME:  About  Vk  hours 

makes:  8  servings 
Dough 

12<-3    cups  dehydrated  masa  flour 
(corn  tortilla  flour) 

V4  cup  sugar 

1  teaspoon  baking  powder 

V2  teaspoon  salt 

1  can  (143/»  oz.)  cream-style  corn 

%  cup  frozen  corn  kernels 

1  can  (4  oz.)  diced  green  chilies 

V3  cup  chopped  white  onion 

Va  cup  vegetable  oil 

Spinach  filling 

V2  teaspoon  cumin  seeds 

V2  teaspoon  coriander  seeds 

V2  teaspoon  dried  oregano  leaves 

1  tablespoon  vegetable  oil 

1  onion  (8  oz.),  peeled  and  chopped 

1  red  bell  pepper  (8  oz.),  rinsed, 
stemmed,  seeded,  and  chopped 

2  cloves  garlic,  peeled  and  chopped 

1    package  (10  oz.)  frozen  chopped 
spinach,  thawed 

8    ounces  Roma  tomatoes, 
rinsed  and  chopped 

Salt 

1    cup  shredded  pepper  jack  cheese 

1    cup  shredded  Mexican  cheese  blend 
or  cheddar  cheese 

Pumpkin-seed  salsa  (see  page  138) 

1 .  For  dough:  In  a  bowl,  mix  masa  flour, 
sugar,  baking  powder,  and  salt.  Add 
cream-style  corn,  corn  kernels,  chilies, 
white  onion,  and  oil;  mix  until  blended. 

2.  For  spinach  filling:  In  a  10-  to  12-inch 
frying  pan  over  medium-high  heat, 
stir  cumin  seeds,  coriander  seeds,  and 
oregano  in  oil  until  fragrant,  about  30 
seconds.  Add  onion,  bell  pepper,  and 
garlic;  stir  occasionally  until  onion  is 
limp,  about  3  minutes.  Press  liquid  out 
of  spinach.  Add  spinach  and  tomatoes  to 
pan  and  stir  often  until  liquid  has  evapo- 
rated, 2  to  3  minutes.  Add  salt  to  taste. 

3.  Lightly  coat  insides  of  eight  ramekins 
or  custard  dishes  (3/4  to  1  cup  each) 
with  cooking  oil  spray  (to  wrap  tarts  in 
cornhusks  as  pictured,  see  "Party 
Tarts,"  page  136.)  Spoon  an  eighth  of 
the  dough  (a  scant  lk  cup)  into  each 
dish.  With  the  back  of  a  spoon,  spread 
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Party  tarts 

You  can  bake  the  savory 
treats  directly  in  ramekins  or 
dress  them  up  in  husks. 
You'll  need  about  35  dried 
cornhusks  (each  4  in.  wide; 
2V2  oz.  total;  available  at 
Mexican  markets  or  well- 
stocked  supermarkets).  Make 
dough  and  filling  for  tamale 
tarts  (through  step  2,  page 
1 35),  then  prepare  the  husks. 
Separate  husks;  discard 
silks.  Soak  husks  in  hot  water 
until  pliable,  about  20  min- 
utes. Rinse  well  and  drain. 
Tear  with  grain  into  sections  2 
to  3  inches  wide  at  large  end. 
Overlap  husk  pieces  to  line 
eight  baking  dishes  (about  4 
in.  wide),  wide  ends  in  bot- 
tom, narrow  ends  over  sides. 
Fill  each  with  dough  (A); 
spread  and  layer  (step  3  of 
recipe).  Leave  open,  or  tie  into 
packets  (B):  Tear  more  husks, 
with  the  grain,  into  V4-  to  Vfc- 
inch-wide  strips  (if  strips  are 
shorter  than  8  inches,  tie  ends 
of  two  short  strips  together). 
Gather  husks  over  filling  in 
each  dish;  tie  with  a  strip. 

Set  open-faced  tarts  or 
packets  in  a  baking  pan, 

cover,  and  bake  (steps  3  and 
4  of  recipe). 


j/k^rxm* 


dough  over  bottom  and  partially  up  sides  of 
dish;  it  should  be  about  rU  inch  thick.  Evenly 
layer  an  eighth  of  each  of  the  pepper  cheese, 
spinach  filling,  and  Mexican  cheese  blend  over 
dough.  Arrange  dishes  on  a  10-  by  15-inch 
baking  pan.  Cover  pan  with  foil. 

4.  Bake  in  a  350°  oven  until  tarts  are  hot  in  the 

center,  about  30  minutes.  Serve  with  salsa. 

Per  serving:  392  cat,  46%  (180  cal.)  from  fat;  12  g  protein;  20  g 
fat  (6.3  g  sat.);  47  g  carbo  (5  g  fiber);  635  mg  sodium;  27  mg  chol. 

Mexican  Chopped  Salad 
with  Orange  Crema 

prep  time:  About  35  minutes 

makes:  8  servings 

12  ounces  jicama 

12  ounces  English  cucumber 

1  pound  cantaloupe 

1  pound  watermelon 

1  pound  honeydew 

4    ounces  radishes,  rinsed 

2  cups  finely  shredded  red  or  green  cabbage 
1    cup  seedless  red  grapes 

1  firm-ripe  avocado  (8  to  10  oz.) 

2  tablespoons  lemon  or  lime  juice 


;-'j    cup  roasted  salted  peanuts 
Orange  crema  (recipe  follows) 

1.  Cut  off  and  discard  peel  from  jicama .: 
jicama.  Rinse  cucumber;  trim  and  d  I 
ends.  Rinse  cantaloupe,  watermelon: 
honeydew;  cut  off  peels  and  scoop  out  i 
Cut  jicama,  cucumber,  and  melons  into  * ' 
cubes.  Trim  and  discard  tops  and  roots  J 
radishes;  rinse  radishes  and  thinly  slice.  l\ 
tively  arrange  trimmed  produce  on  aJ 
platter  along  with  cabbage  and  grapes. 

2.  Just  before  serving,  pit  and  peel  avocadi 

into  1/2-inch  cubes  and  coat  with  lemon  i 

add  to  platter.  Sprinkle  with  peanuts  o> 

peanuts  alongside.  Serve  with  orange  crew 

Per  serving:  1 82  cat,  49%  (90  cal.)  from  fat;  5.7  g  protei 
fat  (1 .7  g  sat.);  21  g  carbo  (5.5  g  fiber);  74  mg  sodium;  0 1 1 

Orange  Crema 

prep  time:  About  5  minutes 

notes:  Purchase  Mexican  crema  in  Latin' 
kets,  or  substitute  creme  fraiche  or  sour  < 

makes:  8  servings 

In  a  small  bowl,  mix  lk  cup  each  mayoi 


OKAY  FIBER &  TASTE  BUDS,  BE  FRIENDS. 


For  all  the  good  things  fiber  does  for  you,  it  deserves  to  be  loved.  So  we  baked 
up  toasty,  whole  grain  flakes,  crispy  fiber  twigs,  and  sweet,  crunchy  granola 
clusters.  With  8  grains  of  fiber  (about  a  third  of  what  you  need)  and  no  highly 
refined  sugar  or  artificial  anything,  love  comes  easy.  For  even  more  variety, 
look  for  Good  Friends  (anna-Raisin  Crunch. 


Kashi. 
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ango  crisp 


Strategy 


If  you  take  advantage  of 
the  make-ahead  options, 
this  meal  is  easy  to  handle. 

Up  to  1  week  ahead:  Make 
spiced  nuts. 

Up  to  1  day  ahead:  Assem- 
ble tamale  tarts  (through 
step  3;  cover  and  chill), 
make  orange  crema  for 
salad,  and  prepare  salsa. 

Up  to  6  hours  ahead:  Bake 
mango  crisp. 

Up  to  4  hours  ahead:  Pre- 
pare salad  (through  step  1 ; 
cover  and  chill). 

About  30  minutes  ahead: 

Bake  tamale  tarts. 

Just  before  serving:  Com- 
plete salad. 


thawed  frozen  orange  juice  concentrate,  and 

Mexican  crema  (see  notes).  Stir  in  V4  cup  fresh 

lime  juice  and  1  teaspoon  grated  lime  peel.  If 

making  up  to  1  day  ahead,  cover  and  chill. 

Per  tablespoon:  50  cat.,  82%  (41  cal.)  from  fat;  0.3  g  protein;  4.5  g 
fat  (1 .2  g  sat.);  2.6  g  carbo  (0.1  g  fiber);  27  mg  sodium;  7.1  mg  chol. 

Pumpkin-Seed  Salsa 

prep  time:  About  20  minutes 

notes:  Tomatillos,  which  resemble  small  green 
tomatoes  covered  with  a  papery  husk,  are 
available  in  many  supermarkets  and  in  Latino 
grocery  stores.  If  fresh  ones  are  not  available, 
use  2  cans  (12  oz.  each)  tomatillos,  drained. 

makes:  About  3  cups 

8    ounces  fresh  tomatillos  (see  notes) 

3    fresh  poblano  chilies  (sometimes  mislabeled 
pasilla)  or  Anaheim  chilies  (9  oz.  total) 

2  fresh  jalapefio  chilies  (2  oz.  total) 

1  clove  garlic,  peeled 

V2  cup  sliced  green  onions 

V2  cup  coarsely  chopped  fresh  cilantro 

V2   cup  shelled  roasted,  salted  pumpkin  seeds 
(see  notes  for  chili-spiced  nuts,  below) 

V3    cup  rice  vinegar 

V4    teaspoon  ground  cumin 

1A    teaspoon  dried  oregano 

1A   to  V2  teaspoon  green  or  red  hot  sauce 

Salt 

1.  Pull  off  and  discard  husks  and  stems  from 
tomatillos;  rinse  tomatillos  well  and  coarsely 
chop.  Rinse  and  stem  chilies.  Remove  seeds 
from  poblanos.  For  a  mild  salsa,  remove  seeds 
from  jalapehos.  Coarsely  chop  all  chilies. 

2.  In  a  food  processor  or  blender,  combine 

tomatillos,  poblanos,  jalapehos,  garlic,  green 

onions,    cilantro,    pumpkin   seeds,    vinegar, 

cumin,  and  oregano;  whirl  until  smooth.  Add 

hot  sauce  and  salt  to  taste. 

Per  tablespoon:  6.8  cal.,  26%  (1 .8  cal.)  from  fat;  0.3  g  protein;  0.2 
g  fat  (0  g  sat.);  1 .1  g  carbo  (0.2  g  fiber);  4.8  mg  sodium;  0  mg  chol. 

Chili-Spiced  Nuts 

prep  and  cook  time:  About  25  minutes 

notes:  Find  green  hulled  pumpkin  seeds  (pepitas) 
in  Latino  markets  and  natural-food  stores. 
Ground  chipotle  chilies  can  be  found  in  some  su- 
permarkets; cayenne  makes  a  hotter  substitute. 

makes:  About  3V3  cups;  8  to  12  servings 

11/2    cups  pecan  halves 

3/4     cup  pine  nuts 

3/4     cup  hulled  raw  or  roasted  pumpkin  seeds 
(see  notes) 


V3     cup  shelled  roasted  or  raw  pistachios 

3    tablespoons  vegetable  oil 

3    tablespoons  sugar 

3/t    to  1  %  teaspoons  ground  dried  chipotle  1 
chilies  or  cayenne  (see  notes) 

About  V2  teaspoon  salt 

1.  In  a  large  bowl,  mix  pecans,  pine  nuts,  r.  I 
kin  seeds,  pistachios,  and  oil.  Add  sugar, : 
spoon  chilies,  and  lk  teaspoon  salt;  mix  t<| 
nuts  evenly.  Add  more  chili  and  salt  to  tajJ 

2.  Coat  a  10-  by  15-inch  baking  pan  with 

ing  oil  spray.  Spread  nuts  in  pan.  Bak(  I 

325°  oven,  stirring  occasionally,  until  nu 

browned,  15  to  20  minutes.  Cool.  Serve  01 

airtight  at  room  temperature  up  to  1  weekl 

Per  serving:  21 9  cal.,  78%  (1 71  cal.)  from  fat;  4.6  g  proteii  i 
fat  (2.2  g  sat.);  9.9  g  carbo  (1 .9  g  fiber);  98  mg  sodium,  0  it| 

Mango  Crisp 

prep  and  cook  time:  About  IV4  hours 

makes:  8  servings 

V3  cup  sugar 

2V2  tablespoons  cornstarch 

1  can  (12  oz.;  IV2  cups)  mango  nectar 

1  teaspoon  grated  lemon  peel 

1  tablespoon  lemon  juice 

8    cups  chunks  (1  in.)  peeled  mangoes,  fnfj 
(7  to  8  lb.  total)  or  thawed  frozen 
(2V2  to  3  lb.  total) 

IV2    cups  regular  rolled  oats 

IV2   cups  all-purpose  flour 

1    cup  roasted  macadamia  nuts  or  pecan 
coarsely  chopped 

V2  teaspoon  ground  ginger 

1/»  teaspoon  salt 

V2  cup  maple  syrup 

V2  cup  (V4  lb.)  butter,  melted 

1.  In  a  3-  to  4-quart  pan,  mix  sugar  and 
starch.  Add  mango  nectar  and  stir  il 
blended.  Stir  over  high  heat  until  mm 
boils,  about  3  minutes.  Remove  from  he; 
stir  in  lemon  peel  and  juice.  Add  mangoc 
mix  gently  to  coat.  Pour  into  a  shallow  S 
3 -quart  baking  dish. 

2.  In  a  bowl,  mix  oats,  flour,  nuts,  ginge 
salt.  Add  syrup  and  butter  and  stir' 
blended.  Distribute  mixture  evenly  over 
goes.  Set  dish  in  a  foil-lined  10-  by  15-inc! 
ing  pan. 

3.  Bake  in  a  375°  oven  until  topping  is  g 
brown,  30  to  40  minutes.  Serve  warm  or 

Per  serving:  591  cal.,  38%  (225  cal.)  from  fat;  7.2  g  protein 
(9.3  g  sat.);  89  g  carbo  (4  g  fiber);  1 98  mg  sodium;  31  mg  cl 
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The  multi-pack  makes  it  fresh  every  time. 
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Pick  Up 
More 


*  Than  Ju 
Greens 
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\\  hen  you  toss  a 

Safeway  SELECT  Medley. 

it's  an  entirely  different  kind 

of  salad.  Because  we  toss  in    :!: 

the  extras  you  won't  find  ini 

other  bagged  salads. 


— 


sas 


Like  dried  cranberries,  goldef 

raisins,  frosted  pecans. 

These  are  the  only  salads  yot 

can  buy  with  premium  drier 

fruit  as  well  as 

frosted  and  fresh  nuts. 

Try  our  Harvest  Medley. 

Spinach  Medley.  Gourmet 

Medlev  and  Spring  Medley. 

They're  in  the  Produce  Sectiat 

(even  though  they're  muchh 

more  than  just  greens 


£jj  jjg 
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SELECT: 


- 


Exclusively  At  The  Safeway  Compani 


Safeway,  Vons.  Pavilions.  Dominick  s, 
Carrs.  Randalls,  Tom  Thumb,  Genuardi's 
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t  types 


panese  rate  tuna 
on  fat  content  and 
e  higher-fat  species 
ne  most  flavorful 
ider.  Look  for  troll-, 
>r  rod-and-reel- 
fish. 

j  (ahi).  Deep  ruby  red 
id  high  fat  content, 
ility  can  be  spotty. 

fin  (ahi).  Much  like 
,  but  milder  in  flavor 
jhtly  leaner  and 
A/idely  available. 

ire  (tombo).  Leanest 
jst  affordable.  Usually 
cooked. 


ng  tips 


om  a  shop  you  trust. 
y  tuna  is  handled 
affects  its  quality. 

e  a  store  with  quick 
t  turnover.  Japanese 
are  often  good  bets. 

the  fish  with  your 
should  smell 
Bfresh  or  be  odorless. 

Bfor  firm  flesh  with 
idly  bright  color. 

Bfish  that  feels  slimy 


Rshimi  (raw  fish),  ask 
muro — a  tender  cut 
■is  along  the  spine 
le  head — cut  into 
locks. 

te  on  safety 

3s  are  rare  in  tuna 
ally  sashimi-grade 
ut  to  minimize  the 
ow  the  buying  tips 
And  to  help  slow 
Mh  of  bacteria,  keep 
I,  then  sear  it  on 
ide,  where  bacteria 
ly  occur. 


Soy-seasoned  salsa 

sets  off  seared-rare 

ahi  tuna. 


All  about  tuna 

From  albacore  to  ahi, 

what  to  buy  and  how  to  cook  it 

Fresh  tuna  is  swimming  in  many  channels 
these  days,  from  sushi  rolls  in  super- 
market delis,  to  seared  ahi  on  restaurant 
menus,  to  sashimi  in  popular  sushi  bars.  Per- 
haps because  it's  often  served  raw  or  nearly 
raw  and  in  Japanese  preparations,  the  fish  can 
be  intimidating  to  the  average  cook.  But  it's 
easy  to  master  the  basics.  Rodelio  Aglibot,  ex- 
ecutive chef  at  Koi  Restaurant  in  Los  Angeles, 
shares  his  tuna  expertise  and  a  favorite  recipe. 

Seared  Tuna 

with  Japanese  Salsa 

prep  and  cook  time:  About  25  minutes 

notes:  Aglibot  uses  ponzu,  a  citrus-seasoned 
soy  sauce,  to  flavor  the  salsa.  We've  mixed  soy 
and  lemon  juice  for  an  easy  alternative. 

makes:  2  servings 

2    tuna  steaks  (big  eye,  yellowfin,  or  albacore; 
about  11/i  in.  thick,  5  to  6  oz.  each) 

1    teaspoon  minced  or  pressed  garlic 

Salt  and  pepper 


2 

V4 
2 

3/4 

2 
1 


teaspoons  vegetable  oil 

cup  sake 

tablespoons  soy  sauce 

cup  finely  chopped  tomatoes 

tablespoons  finely  chopped  green  onion 

tablespoon  chopped  fresh  cilantro 

1    tablespoon  lemon  juice 

6    to  8  slices  peeled  avocado  (3  to  4  oz.  total) 

1.  Rinse  tuna;  pat  dry.  Spread  garlic  on  both 
sides  of  steaks;  sprinkle  with  salt  and  pepper. 
Pour  oil  into  an  8-  to  10-inch  nonstick  frying 
pan  over  medium-high  heat.  When  hot,  add 
tuna.  Cook,  turning  once,  until  lightly  browned 
on  both  sides,  about  1  minute  per  side.  Pour 
sake  and  1  tablespoon  soy  sauce  around  steaks; 
remove  from  heat.  Let  cool,  turning  fish  often. 

2.  Meanwhile,  in  a  small  bowl,  mix  tomatoes, 
green  onion,  cilantro,  lemon  juice,  and  remain- 
ing tablespoon  soy  sauce. 

3.  Lift  tuna  from  sake  mixture,  reserving 
juices.  Cut  fish  across  the  grain  into  '^-inch- 
thick  slices  and  lay  on  plates.  Garnish  with  the 
salsa  and  avocado  slices.  If  desired,  spoon  pan 
juices  equally  over  tuna  (otherwise  discard) . 

Per  serving:  340  cat,  48%  (162  cal.)  from  fat;  32  g  protein; 
18  g  fat  (3.2  g  sat.);  9.5  g  carbo  (1.9  g  fiber);  1,093  mg  sodium; 
48  mg  chol. 

— Linda  Lau  Anusasananan 


JUNE    200  3        141 


FOOD  •  GUIDE 


Mondavi  stars 

The  Robert  Mondavi  wine 
company  makes  scores 
of  different  wines.  Here 
are  three  of  our  favorites 
from  its  flagship  winery 
in  the  Napa  Valley. 

Robert  Mondavi 
Chardonnay  2001 

(Carneros),  $25.  Refined, 
elegant,  and  sleek, 
with  hints  of  butter  and 
roasted  nuts. 

Robert  Mondavi  Pinot 
Noir  Reserve  2001 

(Napa  Valley),  $50.  Sen- 
sual, soft,  and  languorous 
on  the  palate,  with  deep, 
earthy  notes. 

Robert  Mondavi  Stags 
Leap  District  Cabernet 
Sauvignon  2000  (Stags 
Leap  District),  $50.  Beau- 
tiful cassis  and  tobacco 
aromas  open  up  to  a  firm, 
concentrated  Cabernet — 
the  classic  "iron  fist  in  a 
velvet  glove."  Lay  it  away 
for  a  few  years. 

—K.  M.-F. 


Vintage  vision 


Robert  Mondavi,  patriarch  of  the  wine  com- 
pany that  bears  his  name,  turns  90  this 
month.  In  a  career  that -has  spanned  more 
than  six  decades,  Mondavi  has  played  a  key 
role  in  making  good  wine  a  way  of  life  for 
many  people  in  this  country.  His  company 
now  produces  a  mind-boggling  9.3  million 
cases  a  year.  Sitting  at  a  spare  wooden  desk  in 
his  small,  photograph-filled  Napa  Valley  of- 
fice, Mondavi  shared  a  few  thoughts  with  me. 

Ol  When  did  you  begin  loving  wine? 

A:  My  mother  served  me  wine  and  water  from  the 
time  I  was  3  years  old.  I've  always  looked  at  it  as 
liquid  food.  Later,  at  Stanford  University,  I  thought  I'd 
become  a  lawyer  or  businessman,  but  my  father  came 
to  me  and  said  he  thought  there  was  a  big  future  in 
the  fine-wine  business.  I  realized  he  was  right.  Wine 
has  been  with  civilized  man  from  the  beginning.  For 
me,  that  made  the  industry  inspiring  and  challenging. 

O:  How  did  you  come  to  go  to  Stanford  University, 
when  your  parents  were  poor  and  the  country  had 
just  come  out  of  the  Depression? 

A:  My  brother  and  I  had  saved  $15,000  by  working 
many  years  nailing  fruit  crates  together.  At  one  point, 
when  my  father's  business  wasn't  doing  well,  he  asked 
me  to  loan  him  the  money  and  he'd  send  me  to  any 
college  I  wanted  to  go  to.  Of  course  I  chose  Stanford! 


« 


Q^  So  far,  what  has  been  your  single  greater 
professional  contribution? 

Ai  Convincing  the  world  that  California  wines  bei 
in  the  company  of  the  finest  wines  in  the  world. 


Qi  Many  wine  drinkers  and  makers  in  the  res 
of  the  world  think  California  wines  are  too  big.c 
powerful,  and  oaky.  What  do  you  think? 

A;  Those  are  the  kinds  of  wines  I've  always  triec 
to  make.  I  want  to  make  wines  that  harmonize  wi*  \ 
food — wines  that  almost  hug  your  tongue  with  ge? 
ness.  When  you  make  a  wine  like  that,  you  knowJ  ^ 
you've  really  achieved  something. 

Q:  When  you  began,  there  were  no  wine  criti; 
and  wine  scores.  What  do  you  think  about  the 
of  critics  today? 

A;  Critics  have  done  the  wine  industry  a  lot  of  got 
overall.  However,  the  problem  is  they  often  imply  H  • 
view  or  evaluation  of  a  wine  is  the  only  one,  and  1 6 
agree.  Also,  many  consumers  consider  a  critic  to  t 
God  Almighty.  I  say  to  consumers:  instead  of  relyin 
tally  on  critics,  drink  what  you  like  and  like  what  yoi 


utioi 

WD 

mill 
lisi 
nail 


Q:  You  have  always  put  wine  with  food;  nov 
are  connecting  both  to  art  as  well.  The  first  p£ 
is  easy  to  understand,  but  where  does  art  fit  i  | 

A '.  If  you  go  back  to  the  Greeks  and  Romans,  tin 
about  all  three — wine,  food,  and  art — as  a  way  of 
hancing  life.  I've  always  wanted  to  improve  on  the 
living  well.  In  moderation,  wine  is  good  for  you— rr 
physically,  and  spiritually.  What  else  are  we  living  ft 

—Karen  Mach 
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Try  some  NEW  ANGLES  on  comfort 


Smart  Mower 


e 


for  Small  Lawns! 


TEUTON™  Cordless  Electric  Mower  uses  no  gas  or 
>  it's  quiet,  clean,  and  starts  instantly  —  every  time!  It 
itweight,  so  it's  easy  for  anyone  to  use.  So  economical 
ts  just  1(R  to  mow  your  lawn  and  never  needs  a  tune- 
's the  only  lawn  mower  that  will  also  TRIM  around 
and  EDGE  along  your  walk  or  driveway. 

1  about  our  6-Month  Free  Trial, 
low  you  can  receive  a  FREE 
fhment  right  now! 
nail  the  coupon 

,  visit  us  online 
.neutonmowers.com 

I! 

LL-FREE 

)0- 

-3200 

\hy  use  a  gas 
[ired  mower  on 


[all  lawn? 


uton 


v.  neutonmowers.com 


YES!  Please  rush  my  FREE  Catalog  and  Video  all  about  the  amazing 
NEUTON"  Cordless  Electric  Mower,  details  of  your  optional  Trimmer/ 
Edger  Attachment,  and  how  I  can  get  a  Free  Attachment. 

Name 

a-jj  SET 

Address 

City 


. State . 


.ZIP. 


E-mail 


Country  Home  Products",  Dept.46292X 
Meigs  Road,  P.O.  Box  25,  Vergennes,  Vermont  05491 


American  Camping  Association 


B  Lose  Weight! 
Have  Fun!  Gain 
Self- Esteem! 
at  Camp  <§Uai 

Our  modem  facilities  are  nestled  in  the  Pacific 
Coast  mountains  only  minutes  from  Santa 
Barbara.  Enjoy  swimming,  sports,  arts  and 
crafts,  drama  and 
exciting  off-campus 
trips.  Ages  7-18. 
Co-ed.  2,  4  and  8 
week  sessions. 

CAMPS  ALSO  IN  (ill] 

THEPOCONOS  HPJ 

S  FLORIDA 

www.newimagecamp.com 

call  toll  free  1-800-365-0556 


Tony  Sparber's 
Weigh*"'05 


amp5 


3=" 


I 


WWW.CAMPLAJ0LLA.COM 


Lose  Weight  &  Have  FUN  too! 


I 


^TP 


Wj 


The  Only  Weight  Loss 
Vacation  At  The  Beach! 

Pre-teens  8-12,  Teens  13-17,  Boys  8-18, 
Collegiate  Young  Ladies  Program  18-29+ . 

Mothers  and  Ladies 

Fitness  Vacations! 

Call  us  First!  We're  the  Best! 

1-800-825-TRIM 


lip  La  Mb 


Disneyland  •  Seaworld  &  more!  -  plus  FREE  2-Year  FoIIow-ud! 


Specialty  Camps 


Lake  Tahoe,  California 


Jet  Skiing,  Paintball,  Whitewater  Rafting,  Off-Road  i 
Hummer  Rides,  Skateboard  Park,  Mountain  Biking, 

Go-Kart  Racing,  Flying  trapeze,  Glider  Rights, 
Wakeboarding,  Waterskiing,  Golf,  Horseback  Riding,  g 
Ice  Skating,  Ropes  Course,  Indoor  Rock  Climbing, 
Windsurfing  Lessons,  Tennis,  and  Bungee  Jumping.*  § 

visit  800procamp.com 

Of  call   1-800-PRO-CAMP       free  pick-up  from  Reno  Airport    * 


Specialty  Schools 


A  comprehensive  program 
that  combines  wilderness, 
residential  treatment, 
accredited  academics  and 
emotional  growth. 


800-214-3878 

WWW.SUNHAWKACADEMY.COM 


VI 
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Specialty  Schools 


Specialty  Schools 


Resource  Catalog 


. >^] 

Options  for  Struggling  Teens 


Free  Catalog 

*Specialty  Schools 
*Behavioral  Programs 
Treatment  Centers 
*Short  &  Long-Term  Options 
Receive  immediately  online  at 

difficultteen.com 

or  call 

1-800-981-2876 

advisors  available 


■  I 


Specialty  Schools 


suws 

Adolescent  &  Youth  Prog 


A  fresh  start  for  adolescents  experit 
adjustment  disorders  &  who  might  be  e 

Low  self-ei 

Bright  but  unit 

Running  c 

Depres.it 

Out-of-coi 

behavk 


Rebellion  against 

parental  or  school 

authority 

Anger  due  to 

adoption 

Frustration  due  to 


Spec 


PJLD 
EiUTI 


Jill 


parents '  divorce  Alcohol/ dr 

Manipulative  behavior 

Effective  2 1  -day  outdoor  experiential  1 1 

in  Idaho.  Trips  depart  weekly  year-rou 

Programs  for  11- 13  and  14-17  year 

max.  in  group.  Impacts  low  self-esteerH 

defeating  behaviors.  Empowers  stude 

successful.  Ask  for  free  brochure.  Sini 

(888)  879-7897    www.SUWl 
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HEADED  EOtt  DJSASrrSfiV 

AFFORDABLE  OPTIONS 
FOR  TEENS  IN  CRISIS 

www.theacademyusa.com 

1-800-808-7515 
"cademy 


t 

IS  YOUR  TEEN 
JUST  BARELY 
HANGING  ON? 

Big  Sky  Montana  is  a 
great  place  for  changes. 

'Finally  a  program  so  effective 
it  is  backed  by  a  warranty!" 

CALL  TODAY  FOR  DETAILS 

y 

TOLL  FREE 

1-888-633-2697 

SPRING  CREEK  LODGE 

CrossJDreek  Programs 

>**^  . —        "*^ 

"Not  Just  Programs,  But  A  Solution" 


: 


'   vJential 

Separate  Boy  and  Girl  Programs 
Therapeutic  and  Non-Therapeutic 
Substance  Abuse 
Behavior  Disorders 
Learning  Disabilities 
Youth  and  Parent  Seminars 
Full  Psychological  Testing  Available 
Academic  Loans  Available,  Based 
Upon  Credit  Criteria 


•  Fully  Accredited 

•  Junior  High  and  High  School 

•  Highly  Structured 

•  Year-Around 

•  Sate  Environment 

•  Non-Denominational 

•  High  Values 

•  Community  Service  &  Activities 

•  Warranty  Program 


To  Speak  To  A   Representative,  Call  1-800-818-6228 

www.  crosscreekprograms.  com 

www.  crosscreekprogram.  com 
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NOT  EVERY  PROGRAI 
WILL  HELP  YOUR  TEE), 

Your  choice  can  make  the  difference  j 
between  his/her  future  success  or  I 

•  Mistakes  are  costly  in  dollars  an 

•  Mistakes  deepen  suffering. 
Before  making  this  important  decision 
consider  all  the  options. 
The  right  choice  for  your  child  deper- 
many  factors. 

Virginia  Reiss  has  helped  over  5,00t  I 
families  make  these  difficult  decisii i 

Virginia  Reiss,  M.S.     (415)  461-4788 
Licensed  Educational  Psychologist! 


TURN-ABOUT  RAIMCK  X- 

£,  tree 


;• 


i-^Jfc^ 


A  proven,  unique  program  fo 

troubled,  defiant  teenagers  o> 

a  self-destructive  path. 

1-800-842-1165 

http://www.turnaboutranch.com 

•  Family  environment  •  Parent  references  n 

•  Located  on  a  working         •  Christian  ethics/ 
western  ranch  non-denominationa 

Turn-About  Ranch,  Inc.  P0.  Box  345,  Escalante,  U 


^Brush^Ma^h  Mi 


'"■It 

111 

M 

pin 


in 

ten 


lite. 


■ml' 


middle  and  high  school 

for  students  with 
learning  differences  .'. 

www.brushraitchscliool.org       (505 


Locate  | 
283privaV 
near  hi;  j 
antaFe,Ne* 
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Specialty  Schools 


RAILHEAD 


/ILDERNESS     SCHOOL 
SeaUTIFUL  COLORADO  ROCKIES 

ograrns  •  Boys  &  Girls,  Ages  10-18 

Caring  Staff      •  Strong  Therapeutic  Environment 

(303)  569-0767 
-ailheadwildernessschool.com 


raditional  Schools 


in    and    Navy 
Academy 

:  l  s  b  a  d  .,     California 


-  Oceanfront  campus 

-  College  prep 

-  Small  classes 

-  Honors/AP  curnculum 

-  Leadership  training 

-  JROTC  honor  unit 

-  Self-discipline 

-  Comprehensive  athletics 

-  Fully  accredited 

-  Young  men  grades  7-1 2 


Iwww.armyandnavyacademy.org 
8"8- 76 -Cadet 


cess  has  many  faces 
John's  Military  School 


•All  Male  Boarding,  Grades  6-12 

•  JROTC  Honor  Unit  with  Distinction 

•  Service  Academy  Nominations 
Available 

•  Pre-college  Program 

•  Award  Winning  Band  and  Drill  Team 

•  Equestrian  Program 

•  Summer  Academic  Leadership  Camp 


;r  Your  Destination  for  Success 


1st.  John's  Military  School 
_1  Box  827,  Salina,  KS  67402 
1^-704-5294  •  www.sjms.org 


■Creek  Ranch 

ICo-EdAges  11-19 

for  underachieve™  and 
rlD 

in  English  as  a  Second 

attention  and  small 

ctivities  and  sports 
tsses  in  computers  and 

hy 

r"ear  and  Summer  Sessions 
linuous  Enrollment 

9  W.  Sedona,  AZ  86340 
'  admissions  a  ocrs.com 

rVw.ocrs.com 


DVERTISERS  IN  THIS 
DOL  &  CAMP  DIRECTORY 
lly  will  send  complete  informa- 
iuding  rates,  reservations  and 
mmodations,  upon  request 


Amazing 
Automatic  Gates 


Complete  Kits  for  Automated  Iron  gates 


Ornamental  iron  -  any  size 
Operators  •  Remote  controls 
Complete  systems  •  Custom-designs 
On-line  store  at:  www.amazinggates.com 
Everything  you  need  as  low  as  $2,400 

Ask  for  free  catalog 


800-234-3952 

www.amazinggates.com 


^  year-round  gardening  advenW^/ 


Sizes:  6'x8' to  16'x30' 
Prices  as  low  as  $869 
Do-it-yourself  assembly 
Full  line  of  accessories 


Call  NOW  for 
FREE  88-pg  catalog'. 


1 7979  State  Route  536,  Mount  Vernon,  WA  98273 


Quality 
Drip  Irrigation  Products 

•  Huge  Selection 

•  Lowest  Prices 

Available  at 

"vqM&ffe    dripirrigation.com 


Street  addresses  appear 

in  many  mail  order 
advertisements  for  the 
customers's  protection. 

However,  when  a  P.  O. 

Box  number  is  given,  our 

advertisers  request  that 

you  use  it  when  ordering. 


Keep  the  dog! 
Get  rid  of  the 
yellow  spots. 

GrassSavef 


Before 


After 


A  healthy  food  supplement. 
When  fed  to  your  dog  on  a 
daily  basis  GrassSaver  will 
stop  your  dog's  urine  from 
yellowing  the  lawn. 


100%  MONEY  BACK 
GUARANTEE 


Call  for  a  dealer  near  you 

1-888-628-8783 

www.naturvet.com 


Swim  at  Home... 


When  exercise  is  a 
pleasure,  fitness  is  easy... 

Swim  against  a  smooth  current  adjustable  to 
any  speed  or  ability.  Ideal  for  exercise,  water 
aerobics,  rehabilitation  and  fun.  Just  8'  x  15',  an 
Endless  Pool'"  is  simple  to  maintain,  econom- 
ical to  run,  and  easy  to  install  inside  or  out. 

For  Our  Free  DVD  or  Video  Call: 
(800)  233-0741,  Ext.  2580 


_  www.endlesspools.com/2580 

— -M^      200  E  Dutton  Mill  Rd 

ENDLESS  POOLS        AstOH,    PA     19014        ' 


In  Redwood  and  Iron 

♦  Standard  &  Custom  Designs 

♦  Do-It- Yourself  Kits 

Iron  Willow 

800-750-5150  www.iron-willovv.com 
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BumbooPaclflccon 


Bomboo  bars,  gazebos  &  pavillions 


REDWOOD 

GREENHOUSES 

America's  BEST  Values! 

GREENHOUSES  AND  SUNROOMS  WITH  TEMPERED  GLASS. 
PANELS  COME  READY  TO  BOLT  TOGETHER  FOR  EASY 
ASSEMBLY.   ALSO  FIBERGLASS  KITS. 


FREE  CATALOG  (800)  544-5276 

email:  robsbg@aol.com 

website:  www.sbgreenhouse.com 

SANTA  BARBARA  GREENHOUSES 

721  Richmond  Ave.-S     Oxnard,  CA  93030 


vvWvv.canadiafUiclianart.com 


Utterly  RELAXING  •  Super  AFFORDABLE 

'  Natural  WOOD  Tub  •  NO  Electric,  NO  Plumbing 

UNDERWATER  Wood  Stove   •  10  Models  &  Many  Options 

l-800-962-6208DeptSU036B 

www.snorkel.com 


TIRED 

OF  WEATHER-BEATEN  WOOD  that  looks 
like  wild  animals  have  trampled  over  it?  Sick  of 
the  beastly  job  of  recoating  year  after  year? 
Welcome  to  the  New  Age  of  RHINOGUARD® 
WOOD  DEFENSE-  A  revolutionary  new 
transparent  finish,  in  colors,  for  decks  and  other 
exterior  wood  surfaces  that  combines 
unsurpassed  longevity  with  an  environmentally- 
friendly  patented  formula.  RHINOGUARD, 
when  you  need  a  coat  that  lasts. 

(WWW 

For  complete  details  visit  us  on  the  web 
at:  www.rhinoguard.com 
Or  Phone:  800-574-4662 


~\  Step  by  Step  instructional  Videos  I^T 


www.HowToStepByStep.com 


Vol.1  Bubblers  &  Fountains    1-360-837-1220 
Vol.  2  Ponds  &  Water  Features  _&_  u 
Vol.3  Patios,  Steps  &  Walkways : 


INCORPORATED 


Awnings.com 

High  Quality  Low  Prices 


World's  Larg 
Inventory! 

China,  Crystal,  Silver  t 
&  Collectibles 


- 

Si.- 


•  Old  &  New 

•  125,000  Patterns 

•  6  Million  Pieces 

•  Buy  &  Sell 

Call  for  FREE  lists. 


Replacements, 


K?Xv  1-800-737-7'  k 


FACTORY  DIRECT  TABLE  PAD  CO.  «' 
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ouse 

Vixen  Hill 


nil  if  is 

i  ■■  !!  urn 


he  selection  of  modular,  cedar  screened  GardenHouses 
Bre-engineered  for  easy  assembly  by  the  non-carpenter 
1  $5  Vixen  Hill  Dept.  ST-03  •  Elverson,  Pa.  [19520] 

VvcenHiU.com  800-423-2766 


Call  Today  For 

fistom  Table  Pads 


W0-444W7^8 


Lifetime , 
•  Guarantee-^ 


J 


1|GUARDL4N ' 

TOM  PRODUCTS 


rag 
:  Homes 
Since  1923 


i. guardian-tablepad.com 


;.  Stewart's  Bluing 

Whitest  Whites 
1  •  Salt  Crystal  Garden 
1  •  Swimming  Pools 

White  Hair  &  Pets 
■  •  Fine  Crystal 

Ask  Your  Grocer! 

Find  Out  About  "MSB"! 
Free  literature: 

P.  0.  Box  201405 
Bloomington.  MN  55420 


1-800-325-7785 


www.mrsstewart.com 


JCan  save  25%-85%o# 

most  retail  prices      i^t^B 


ir  &  More 

!wy.com 

2047 


uglas 


,\\vo?*< 


•*ffi* 


tJM 

.More ^V«! 
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STE/#< 
FERENCE 

pellet  Grills 
Grill,  BBQ,  Bake 

)-872-3437 

gerindustrtes.com 


The 

Mendocino  Chair 

Company 


'  Genuine  redwood  Adirondack  style 
Chair  •  Loveseat  •  Rocker  •  Lounge 

&  more 
Call  toll  free  1800-222-2343 

formerly  Adirondack  Design 


mendochairs.com 


We  make  installing  a  spiral  straightforward. 


•Diameters 
3'6"  to  7'0" 

•Kits  or  Welded 
Units 


Diameters 
4'0"  to  6'0" 
All  Oak 
Construction 


4'0"  to  6'0" 
•Cast  Aluminum 
Construction 


The  best  selection,  quality,  and  prices! 

Since  1931,  The  Iron  Shop  has  enjoyed  a  reputation  for  outstanding  design  and  fabrication  of  spiral 
stairs.  Today,  we  utilize  computer-aided  technology  throughout  our  production  process  successfully  mixing 
state-of-the-art  manufacturing  with  Old  World  quality.  Offering  the  largest  selection,  highest  quality,  and 
lowest  prices  in  spiral  stairs — we  make  sure  that  you  get  the  right  spiral  to  meet  your  needs,  available  in  any 
height  and  BOCA/UBC  code  models.  And  our  spirals  are  still  made  with  pride  in  the  U.S.A. 

Call  for  the  FREE  color  Catalog  &  Price  List:  Installation  Video  featuring 

■4  Onn  COO   1A07  The  Furniture  Guys 

rOUU'OZO-  i'tZi  Ask  for  Ext.  S  included  with  all  Metal  &  Oak 
or  visit  our  Web  Site  at  www.  ThelronShop.com/S  Spiral  Stair  Kits. 

Main  Plants  Showroom:  Dept  S,  P.O.  Box  547,  400  Reed  Rd,  Broomal!,  PA  19008 
Showrooms / Warehouses: Ontario.  CA » Sarasota.  FL »  Houston,  TX « Chicago,  IL « Stamford,  CT 


THE  IRON  SHOP 


The  Leading  Manufacturer  of  Spiral  Stair  Kits5 


©2002  The  Iron  Shop 


Enjoy  Freedom  of 
Movement  with  the 
World's  #1  Stavrlift 

Live  worry-free  in  the  home  of 
your  choice  with  the  Stannah  300. 
Features  include  swivel  seat, 
battery  operation,  easy  fold-up, 
and  sleek  design. 

For  a  free  brochure, 

call  ACME  Home 

Elevator  -  your  exclusive  dealer  for 

Stannah  lifts  -  today. 


It 


ACME 


I  HOME  ELEVATOR,  INC. 

1-800-888-5267 

www.acmehe.com 

CA.L1C.  #521967  NV.L1C.  #0034377 
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2003  Sunset  dassffieds  rate  is  $22.20  per 
word,  10  word  minimum.  $20.20  for  3  or  more 
issue  placement.  Prepayment  by  MasterCard, 
Visa  or  check  is  required  for  all  ads.  Closing 
date  is  the  25th  of  the  3rd  month  prior  to  issue 
date.  ie.  Dec.  issue  closes  Sept.  25.  For  rates 
and  order  form,  call  MICHELLE  KAVULA 
at  MEDIA  PEOPLE,  INC.,  800-542-5585, 
860-626-8601.  ext.  221,  Fax:  860-626-8625, 
email:mkavula@  mediapeople.com 

Counting  Words:  Characters  divided  by  a 
space,  plus  sign,  hyphen,  ampersand,  or  slash 
count  as  two  words.  Two  word  cities  or  states 
count  as  one  word  in  mailing  address 
only.  First  two  words  of  ad  will  be  capped 
&  bolded  for  free.  Additional  cap  &  bold 
$3.00  each.  Copy  subject  to  publisher's 
approval  and  editing  for  consistency. 
Media  People,  Inc.  and  Sunset  Magazine 
are  not  responsible  for  typographical 
errors  or  response. 

APPAREL 

SONOMA  OUTFITTERS  Clothing  and 
Outdoor  Gear  for  fun  and  travel. 
( 800)290- 1 920  www.sonomaoutfitters.com 

ARTS/ANTIQUES/COLLECTIBLES 

BEAUTIFUL  LARGE  slate  fountains, 
slate  dining,  coffee,  accent  tables. 
www.AkyrosDesign.com  1-800-722-6855. 

BOOKS/PUBLICATIONS 

BECOME  A  Published  Author.  Quality 
Subsidy  Publisher  Accepting  Manuscripts. 
1-800-695-9599. 

BUSINESS  OPPORTUNITIES 

SILPAT/FLEXIPAN  manufacturer 
launches  US  home  business,  division 
REPS  needed.  SUSAN  425-355-8786. 

CARPETS/RUGS 

1-800-789-9784  CARPET,  Ceramic, 
Tile.  Wood,  Rugs.  5%  over  cost!  American 
Carpet  Brokers.  -, 

BLACKMARKETCARPET.COM 
LOWEST  Prices  for  Carpet,  Laminate, 
Hardwood,  Tile,  Granite.  1-866-888-2440. 

CARPET  BARN  -  Buy  All  Major  Brands 
at  Wholesale.  Largest  Selection  of 
Berbers  in  Stock.  1-800-345-0478. 
www.carpetbarnusa.com 

SIMPLE!  Save  money  or.  buying 
floorcovering  direct.  Featuring  weardated 
carpet.  MICHAELS  CARPET 
800-375-9509. 

CHINA/CRYSTAL/SILVER 

CHINA  FINDERS.  2823  Central  Avenue 
St.  Petersburg,  FL  33781.  1-727-384-0557 
1  -800-900-2557.  www.chinafinders.com 


LENOX,  SYRACUSE,  Oxford,  Gorham 
discontinued  china.  Lenox  crystal.  Buy/Sell. 
1  -800-6 1 9-6226.  www.ceeceechina.com 

COASTERS 

ORIGINAL  THIRSTYSTONE® 
COASTERS.  Made  from  naturally 
absorbent  western  sandstone. 
www.CreationsU.com  1  -800-543-26 10. 

CUPOLAS/WEATHERVANES 

WEATHERVANES  AND  CUPOLAS  - 

50%  Off  Sale!  America's  Largest 
Selection.  Free  Catalogue  1-800-724-2548. 
www.weathervaneandcupola.com 

DOWN  PRODUCTS 

ALL  ABOUT  DOWN.  Comforters 
Pillows.  New  -  Renovation  -  Cleaning. 
Brochure.  Toll-free  1-888-289-3696. 
www.allaboutdown.com 

FABRICS/WALLPAPER 

DECORATIVE  FABRICS.  Upholstery, 
Drapery.  Fabrics.  Give  manufacturer's 
name,  pattern,  color,  LOW  PRICES. 
1-800-392-5337  www.discountfabric.com 

FINANCIAL 

Save  up  to  57%  on  monthly  bills.  FREE. 
Non-profit  debt  help.  Be  treated  with 
honesty,  understanding  &  respect. 
CareOne.  1-866-866-0564  (toll-free) 
www.careonecredit.com 

FLOORING 

Authentic  Pine  Floors,  Inc.  -  Heart  & 
wide  plank  pine  flooring  derived  from 
newly-harvested  American  plantation 
grown  trees.  Offers  a  variety  of  top  quality, 
coastal  grown,  pine  flooring  products- 
unfinished,  prefinished,  engineered,  antique, 
hand-scraped  &  accessories.  (800)  283-6038, 
www.authenticpinetloors.com 

WIDE  PLANK  FLOORING  Random 
widths,  new  and  reclaimed  woods. 
www.countryplank.com 

FURNITURE 

FREE  INFORMATION  Lowest 
furniture  prices.  Warren's  Interiors,  Prospect 
Hill,  North  Carolina.  (800)  743-9792. 
www.WarrensInteriors.com 

HOLTON  FURNITURE.  Great  savings 
on  brand  name  furniture  since  1927. 
Free  brochure.  Thomasville,  NC 
336-472-0400;  Fax:  336-472-0415; 
www.holtonfurniture.com 

GARDENING 


DISCONTINUED  AND  Preowned  DEER  DAMAGE?  Virtually  Invisible 
Dinnerware.  Buy  and  sell  by  the  piece.  Deer  Fencing.  Easy  Installation. 
EDISH  1  -888-757-8282,  www.edish.com      1  -800-244-3337,  www.bennersgardens.com 


LIVE  APHID  EATING  LADYBUGS 

Only  $7.25  plus  s/h  for  1500  ladybugs. 
Also  Available:  Praying  Mantis, 
Beneficial  Nematodes  and  More!  email 
Lisa@Ladiesinred.com  or  541-504-0195 
visa/mc. 

GIFT  IDEAS 

FRENCH  BUTTER  DISH 

Keeps  Butter  Fresh  without  refrigeration. 
Wheel  thrown  stoneware.  Order 
www.frenchhutterdish.com 

SPECIAL  OCCASION? 

Give  personalized  music! 

www.songceremonies.com 

1-877-233-SONG 

GOURMET  FOODS 

GOOD  FOOD  -  FUN  FOOD  Visit 
TastyThyme.com  for  the  best  in  gourmet 
and  specialty  foods.  Enter  Code  SUN  and 
save  10%  off  your  order. 

GREENHOUSES 

QUALITY  GREENHOUSES  -  We 

assemble  &  deliver.  Auto- Vents,  Dutch 
doors.  Superior  Greenhouse  MFG.  For 
Brochure  541-271-0178. 

HELP  WANTED 

EASY  WORK!  EXCELLENT  PAY! 

Assemble  Products  At  Home.  Call  Toll 
Free  1-800-467-5566  Ext.  11797. 

RECIPES 

FABULOUS  BROWNIES!  No  Raves? 
Money  Back!  $5.00  S.A.S.E.  1320  Prima 
Vera,  Palm  Springs,  CA  92264. 

REAL  ESTATE 

ARIZONA  MOUNTAIN  PROPERTIES, 
Inc.  Northern  Arizona  vacation, 
relocation,  retirement  homes  and  land. 
kurt@arizonamountain.com  1  -800-489-4948. 

BEAUTIFUL      PORT      LUDLOW 

Northwest's  premier  active  retirement 
community;  golf,  marina,  homes,  condos. 
Windermere  Port  Ludlow  1-800-848-6650, 
www.windermereportludlow.com 

BORREGO  SPRINGS  -  Desert  Resort 
Community.  San  Diego's  best  kept  secret. 
Road  Runner  Realty  1-800-267-7346 
www.borregorealty.com 

COLUMBIA  GORGE  Furnished, 
Secluded,  Unique  Riverside  Home. 
$300,000.  PO  Box  382  Stevenson  WA, 
98648-0382.  1-509-427-8834. 

FAMILY  EMERGENCY  SALE!  1997 
3000  SQ.  FT.  Home  on  39+  acres.  Terrific 
well.  Close  to  Boulder,  CO.  Below 
Comps.  $569,500.  Sharyn  (800)  873-8050 
Sharyn  @m  1  spower.net 

HOUSE  in  SOUTH  of  FRANCE 

House  shares  for  sale  in  LLC 
www.linknw.com/laplacette 


MONTANA,      WYOMING, 


MEXICO  LAND  Escape  to  the  j 

20  acres.  Average  monthly  paymi  | 
Toll    Free:     1-800-682-8088 
Mountain  Timberlands. 


THE  TIMBERS  at  CHAMA  C 

kind  property  located  9  miles  sou«l 
Village  of  Chama,  New  Mexico, 
deeded  acres  with  a  beautiful  49( 
lodge.  2  guest  houses  and  a  carelaket 
Stunning  views  of  the  Rocky  Moi 

abundant  elk,  deer  and  other 
$3.5  Million.  Max  Kiehne  (505)4 
CENTERFIRE  PROPERTY  CO'   ; 


www.centerfirepropertv.co 


TIMESHARE  FOR  Sale.  T] 
Weeks.  R.C.I.  Resort.  Asking  $jj 
Both.  602-417-0175. 


h  i 


_    tai«, 


VACATION  PACKAGE 


Ml 


WILDHORSE  ISLAND  Boi    I 

Flathead  Lake.  Montana.  W? 
wildlife  &  dinner  cruises.  406-83". I 

to, 

VACATION  RENTAL 

7650+    VACATION    RENT 
the  WWW.  http://cyberrent    _. 
Homes,  villas,  condos  direct  frorni  W 
color  photos  &  lowest  rates..   ;»;: 
1-800-628-0558  for  FREE  colors  .  dm» 


CALIFORNIA 


ANGEL    ACRES    Horse    H 
Boarding.  Paddocks/pastures, 
wash  rack,  automatic  waten 
loading/unloading.  209-829-1561 


BEACHFRONT  SAN  DIEG 
beach,  fully  equipped  cond< 
Pool,  spa,  sauna.  Great  faniil 
location.  Color  brochure, 
www.beachfrontsandiego.coi 


CARMEL  Monthly  vacation  ho 
to  shops/beach.  Fouratt-Simn 
(83 1 )  624-3829,  wwwJburart-sin 

CENTRAL  COAST  -  Heard 
Beach,  Shops,  Wineries.  Free  1 
Cambria,  CA.  (800)  464-0177. 

HIGH  SIERRA  -  Arnold.  CA. 
4,  4BR/3BA  Chalet.  Hottuh 
(510)582-9262. 


LAKE  TAHOE  ACCOMMOD 

Over       350       Cabins. 
Homes.  Lake  Wide  Selectio 
actual     properties     avail 
your     dates.     1     (800) 
www.TahoeAccommodations.t 


SAN  DIEGO  Panoramic  Beachfroi 
Condo.  Great  Vacation  Spot.  (619) z 
www.beachvacationescapes.com 

SAN  FRANCISCO  B&B  in  San  r 
Economy  to  Luxury  apartmer 
w/spas.  Edward  II  Inn  "Top  - 
Romantic  Hotel  in  SF"  800-4'/ 
www.edwardii.com 
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■  CRUZ  Beach  House.  5BR  + 
l-Doors  to  Ocean.  831-475-5328 

■  viewbungalow.com 

I  CRUZ  County  affordable 
B>mes  and  condos.  Available  by 

I  and  weeks.  800-260-2041. 
■shire-rio.com 

I  CRUZ  -  large  lovely  home. 
Bprivate  yet  close  to  beach,  town. 
Imel,  San  Francisco.  Will  Trade 
1-831-423-0262. 


NG    GARDENS    LODGE 

lg.  Quaint.  Quiet.  Friendly 

ordable!      805-688-4404 

vanggardens.com 

1 

HAWAII 

1 

,  POIPU  OCEANFRONT 

2BR  $195-5295,  1BR 
150.  Owner  800-959-1911 
jjckballard.com 

1-888-TRY-KONA 

JG  ISLAND  HAWAII 

ACATION  RENTALS 

ble  luxury  accommodations. 
I    www.trykona.com 

P  POIPU  BEACH,  Kauai.  Free 
guide  to  beach  info.,  dining, 
I  accommodations  from  $59  to 
d  more.  Call  888-744-0888  or 
tp://poipu-beach.org 

HOUSES  -  KONA   1   to  8 

start  $80.  Kid/baby  friendly. 
800.  hawaiibeach.com 

rUL  MAUI  and  KONA  Condos. 
Excellent  Locations.  1-888-870-8884 
sgrassshackrealty.com 

AND,  MAUNA  LANI  BAY 

wo  and  three  bedroom  Villas 
listoric  fishponds  and  spectacular 
oast  sunsets.  Guests  enjoy  the 
of  Mauna  Lani  Bay  including 
ig  venues,  championship  golf, 
vities  and  the  new  Mauna  Lani 
rvations  800-367-2323  or  Visit 
nalani.com 

'S  "BIG  ISLAND"  Kona  Coast 
nium.  Tennis,  Pool.  Owner 
-2750.  www.konacondos.org 

S  MOST  ROMANTIC  BEACH 

Oahu's  most  beautiful  beach, 
itures.  Website:  many  pictures. 
I  www.hawaii-beach-house.com 
3555. 

Alii,  The  Whaler  and  More 
Resorts  Located  in  West  Maui. 
;D  RATES!  Photos  Available, 
chfront  Rentals  representing 
il  owners.  888-661-7200. 
ibeachfront.com 

IY  THE  SEA  homes  &  condos 
$60  to  $1000  daily.  800-767-4707. 
'.prosserrealty.net 


KAUAI  North  Shore  Superb  Beachfront 
Cottages,  Condominiums,  Homes.  Details 
on  web  at  800hawaii.com  or  call 
1-800-487-9833  Hanalei  Vacations. 

KAUAI  POIPU  KAPILI,  Spacious 
elegantly  appointed  oceanfront 
condominiums  with  incredible 
sunsets,  www.poipu-kapili.com 
1-800-443-7714. 

KAUAI  POIPU  Luxury  Oceanfront 
home.  Pool.  2BR,  2BA.  $275/night.  Owner 
808-742-1509.  www.halehoku.com 

KAUAI,  PRINCEVILLE:  Spectacular 
Oceanfront  Condominium,  Panoramic- 
Views!  Elegant  2BR.  401-245-6956. 
kwickedavis@earthlink.net 

MAUI   -   ALII    KAANAPALI   AAA 

O/F  Penthouse.  2+2.  Rare  270°  view. 
718-745-0494. 


MAUI  BEACHFRONT  Condos.  1-2BR. 
Spectacular.  $  100-$  1 95/night.  Owner 
888-757-8780,  www.mauicondo.org 


OAHU,  BEACHFRONT  Historic  Lava 
rock  home.  3BR/3BA  $2240WK, 
$6200MO.  808-261-4422,  808-261-0448, 
www.halepohaku.com 

OAHU/NORTH  SHORE  Furnished 
Condos  -  Golf  •  Tennis  •  Beaches.  Estates 
Turtle  Bay  808-293-0600. 


COUER  d'ALENE  LAKE  Fully 
furnished  lakefront  cottages,  dock,  canoe, 
DSS.  many  amenities  (310)377-0442. 


MONTANA 


BIGFORK  -  Flathead  Lake  Family 
Resort.  Rooms,  Suites,  Condos.  Walk  to 
town.  Glacier  Park,  Golf  Courses. 
Restaurants,  Galleries,  boat  rentals. 
www.marinacay.com  1-800-433-6516. 

BITTERROOT  VALLEY,  MONTANA 

-  Affordable  serenity  -  rivers,  mountains, 
wilderness.   KING  REAL   ESTATE 

406-375-0166  www.kingrealtvinc.com 

GLACIER  PARK  BigFork,  Montana. 
Several  Flathead  Lake  vacation  homes. 
406-837-5617. 


NEW  MEXICO 


MAUI      CONDO      BEACHFRONT     SECLUDED  RIVERSIDE  Cabin,  35 
RESORT  1  or  2BR.  Fully  equipped.      mj|es  frQm  Sama  F^  A||  conveniences. 


1-888-346-4325.  Take  Virtual  Tour  at 
www.KahanaSunsetCondo.com 

MAUI  KAPALUA  Luxury  2BR/2BA. 
Fabulous  View.  Best  Beach.  Owner  Rates. 
1-800-332-5358. 


MAUI,  LAHAINA;  TROPICAL 
GARDENS,  POOL.  3BR/2BA.  Walk 
to  everything!  (800)  707-4599. 
www.mauivacationhome.com 

MAUI  OCEANFRONT  CONDOS  1  or 

2  bedrooms  from  $110.  Owner  Direct 
800-733-3603    www.gilvv.com 

MAUI  -  PRIVATE  luxury  5BR/5BA 
estate.  Pool,  cabana,  ocean  view.  Bali 
decor.  808-669-4834  www.redpalms.com 

MAUI  ROMANTIC  one  bedroom 
condo  private  beachfront.  Kaanapali, 
Kapalua  1  -  800-9-GOTM  A  U  I 
www.mauicondovacation.com 

MAUI  SOUTH  COAST  1.2,3  Bedroom 
Condos,  fully  furnished,  oceanviews. 
1-800-326-5396. 

MOLOKAI  VILLA  -  Tranquility,  beauty 
and  serenity  -  Five  bedrooms,  three  baths 
on  6  acres  overlooking  four  miles  of  beach 
and  golf  course.  Pool,  hottub.  barbeque, 
fax,  stereo  &  SatelliteTV.  $2500/wk.  Visit 
our  web  site  -  www.cormorantwest.com 
(858)  792-6185;  (fax)  (858)792-9285; 
wbregman@aol.com 


private  fishing,  www.pecosrivercabin.com 


OREGON 


OREGON  COAST  Gorgeous!  Private 
Beachfront  Vacation  Homes.  All  Amenities 
(Spa/Fireplace).  (888)  227-1963 
www.southcoastvacationrentals.com 

TREAT  YOURSELF  to  a  country 
getaway.  Charming  cabin  by  creek,  fully 
equipped  kitchen,  2BR.  35  minutes  from 
Portland  airport.  1-800-818-9404. 


WASHINGTON 


A  SECRET  of  the  SAN  JUAN  Archipelago. 

Wonderful  Seaside  Homes  and  Cottages. 
(888)  758-7064  www.sanjuansecret.com 

ISLAND  HOLIDAY,  3BR  waterfront. 
Magnificent  Mt.  Baker  View,  Come  See 
Lummi-island.net/flyingfish 

QUINAULT  RAIN  FOREST  resort.  Cozy 
fireplace  cabins  on  lake.  1-800-255-6936, 
www.rfrv.com 


CANADA 


WATERFRONT  Executive  Family 
Vacation  Retreat.  Breathtaking 
views  of  Strait  of  Juan  de  Fuca. 
Olympic  Mountains,  &  Orcas. 
1  -877-676-4684  info@otterpointhouse.com 
www.otterpointhouse.com 


Resources 


"Paradise  in  a  Pot,"  page  78. 

Planter  from  Kinsman  Company 
(www.  kinsmangarden.  com); 
statue  from  Pacific  Blue  Traders 
(www.pacificbluetraders.com). 

"A  Piece  of  Cake,"  page  106. 

With  almond-apricot  cake,  page 
106:  striped  tablecloth  from  the 
Gardener  (510/548-4545).  With 
coconut  cake,  page  109:  brown 
platter  from  the  Gardener; 
black-handled  cake  server  from 
lldi  &  Co.  (510/655-1164).  With 
chocolate-orange  cake,  page 
109:  red-striped  tea  towel  from 
lldi  &  Co.  With  chocolate-rasp- 
berry cake,  page  110:  desk  from 
Prize  (510/848-1168);  pink  plate 
from  Maison  d'Etre  (510/658- 
2801);  striped  napkin  from  the 
Gardener. 


Home  Guide,  page  121.  In 

front  of  chairs,  page  122:  green 
table  from  Design  Within  Reach 
(650/328-2700). 
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WESTERN  WANDERINGS     BY  PETER   FISH 


Not  your  usual  sheep 


Lyle  McNeal  strides  into  the  corral,  grabs  a 
mature  buck,  and  steadies  it  for  the  benefit 
of  a  newspaper  photographer. 
"This  is  my  25th  year  here,"  McNeal  says,  after 
the  photographs  have  been  snapped.   "When  I 
started,  these  animals  were  almost  extinct." 

"These  animals"  are  churro  sheep.  "Here"  is  the 
Sheep  is  Life  Celebration,  which 
runs  every  summer  at  Dine  College 
in  Tsaile,  Arizona,  on  the  Navajo 
Nation.  Sheep  is  Life  honors  a  tradi- 
tion both  rich  and  imperiled. 


When  you  see  a  churro  sheep, 
you  think  it's  an  illusion 


When  you  first  see  a  churro 
sheep,  you  think  it's  an  illusion. 
Long-faced,  often  sporting  four 
horns,  it  resembles  a  creature  in  a 
medieval     bestiary.      Yet     the 
churro,  brought  to  the  South- 
west by  Spanish  conquistadors, 
proved  to  be  well  suited  to  an 
arid,  rugged  land.  And  as  the 
Navajo  discovered,  it  produces 
lustrous,  durable  wool. 

For  three  centuries,  the 
churro  sheep  was  central  to 
Navajo  life.  But  in  the  1930s,  it 
nearly  went  the  way  of  the  passenger  pigeon.  The 
federal  government,  worried  about  overgrazing,  bru- 
tally culled  the^ herds;  it  also  promoted  newer  breeds 
deemed  better  suited  to  the  region.  When  McNeal 
glimpsed  two  churros  on  a  California  ranch  in  1972, 
there  were  probably  fewer  than  500  left  in  the  world. 

McNeal  was  intrigued — enough  to  head  to  the 
Four  Corners  region  and  search  for  remnant  sheep. 
He  moved  to  work  at  Utah  State  University  in  Logan 
(where  he  remains  a  professor  of  animal  science)  but 
spent  his  free  time  tracking  down  churros.  The  work 
was  arduous — McNeal  came  down  with  hanta  virus 
and  dislocated  both  shoulders — and  raised  eyebrows 
among  his  peers.  "People  said,  'We  need  sheep  that 
are  more  modern.  Genetically  improved.  You're  go- 
ing backward.'"  But  McNeal  acquired  enough  chur- 
ros to  build  a  herd;  with  his  wife,  Nancy,  he  formed 
the  Navajo  Sheep  Project  to  reintroduce  the  breed. 

Up  the  hill  from  the  corral,  in  the  Dine  College  mu- 
seum, Roy  Kady  has  set  up  displays  of  his  weaving  to 


show  how  wool  can  be  transmuted  into  art.  "I  like  t 
churro,"  he  tells  me.  "I  like  the  feel  of  the  yam." 
is  modern  and  traditional:  he's  a  male  in  a  craft  hisi 
ically  dominated  by  Navajo  women;  he  sells  his 
geous  rugs  for  thousands  of  dollars,  aided  by 
phone  and  email.  And  yet  Kady  also  spends  much! 
his  time  seemingly  untouched  by  the  21st  centur 
herding  and  weaving  in  the  northear 
era  Arizona  mountain 
Of  his  decision  to  becon 
a  weaver,  he  says,  "This 
what  I  was  meant  to  do. 
But   fewer   and  fewi 
Navajo    can    make    thi 
choice.  After  my  visit  wit 
Kady,    I    go    outside 
hear  Navajo  educator  ai< 
weaver  Joyce  Begay-Fo 
discuss    the    struggles 
weavers  in  an  era  of  glob! 
ization.  With  the  Internd 
she  says,  factories  all  ov> 
the    world    can    downloii 
images  of  Navajo  rugs  ai; 
mass-produce  knockoffs  I 
one-tenth  the  price.  Wea 
is,  Begay-Foss  says  simply,  I 
hard  way  of  making  a  living 
The  Navajo  weaving  a 
ture,  like  the  churro  she 
may  seem  balanced  on  tl 
edge  of  extinction.  But  M 
Neal  remains  an  optimist.  IT 
world's  population  of  churro  sheep  is  now  mo 
than  3,000.  He  returned  his  herd  to  the  Navajo  1; 
October  and  retired  from  the  Navajo  Sheep  Proje 
He  hopes  that  the  churro  can  spark  a  revival  i 
crafts  that  will  benefit  both  the  Navajo  econocj 
and  soul. 

For  McNeal  is  grateful  to  the  sheep.  They  ga 
him  entry  into  the  world  of  the  Navajo.  "Being  wil 
the  Navajo  has  improved  my  spirituality,  my  resp< 
for  Mother  Earth,"  he  says.   "The  sheep  ha 
brought  me  and  my  family  respect  and  love." 

Back  in  their  corral,  the  churros  gambol,  una 
of  their  importance.  Nearby,  their  wool  is  on  dispk 
I  pick  some  up,  hold  it  in  my  palm.  It  is  soft  but  strol 
Pull  it  hard,  and  it  still  won't  tear. 

Sheep  is  Life  Celebration,  fun  27-28;  Dine'  Colla 
Tsaile,  A^j  www.navajolifeway.org  or  (928)  755-6448. 


Lyle  McNeal  stands 
with  one  of  his 
churro  sheep. 
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It's  an  exterior  decorator. 


Everything  under  the 
sun  (or  shade)  to  help 
your  garden  grow. 


It's  what  your  yard 
lives  for. 
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he  Home  Depot  is  more  than 
.  store.  It's  everything  from 
iarbecue  grills  to  backyard  gazebos. 
Vhere  you'll  find  baskets  of 
lowers  and  bushels  of  plants.  It's 
i  what,  why,  where  and  how-to 
if  landscaping.  A  place  full  of  ideas 
and  supplies  to  make  them  grow. 
It's  our  one-year  plant  guarantee. 
And  it's  the  guaranteed  low  price 
every  day  to  make  every  dollar  work. 
It's  all  the  things  you  need 
to  create  your  own 
backyard  vacation.  /  >, 
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FROM   THE   EDITOR 


Sunset 


River  days 


I  used  to  spend  summer  days  on  the  Russian  River  in 
Guerneville.  My  dad  would  take  us  there  when  he  had 
heard  enough  of  "I'm  bored"  or  "It's  too  hot."  He  would 
let  my  brother  and  me  bring  a  friend  or  two,  and  we'd  cram 
into  the  car  with  an  ice  chest  of  Cokes,  some  towels,  and 
spare  change  for  lunch.  Whenever  my  mom  came,  we  would 
take  more  provisions,  but  Dad  just  covered  the  basics — plus 
a  place  to  plunge. 

We  had  our  favorite  spots  along  the  river.  One  was  some- 
times partially  dammed,  creating  a  powerful  waterfall  for-us 
to  swim  under  and  around.  We  tended  to  avoid  the  sandy 
stretches,  because  that's  where  everyone  else  went. 

Summer  after  summer,  the  river  didn't  seem  to  change 
much — the  rope  swing  was  usually  where  we  left  it,  and  we 
always  saw  at  least  one  couple  in  a  canoe  lose  their  balance 
and  tip  over. 

When  we  got  tired  of  the  water,  Dad  took  us  to  J's  Amuse- 
ments, where  we  raced  go-carts  and  dared  each  other  to  ride 
the  scary  wooden  roller  coaster  that  seemed  on  the  brink  of 
tipping  over.  By  dusk,  the  day  cooled,  and  we  headed  home 
sunburned  and  happy. 

There  have  been  other  great  river  days  since  then — rafting 
on  the  American  near  Sacramento,  watching  the  power  of 
the  Rogue  and  the  Klamath.  In  this  month's  issue,  Sunset  cel- 
ebrates the  West's  best  rivers  for  family  vacations  and  ad- 
ventures. Our  story  begins  on  page  76.  We  set  out  to  find  the 
less  well-known  but  awesome  ones  for  our  readers.  Let  us 
know  if  we  succeeded. 
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Erin  Feldmann,  Beverly  Schneider,  Betsy  Slattery,  Kimberly  Williams 

Shopping/Garden/School  &  Camp  Directories:  (719)  576-3087  Bobbi Jones  (Mai 

Reprints:  For  high-quality  reprints,  please  contact  Sunset's  reprint  information  line  at 

(650)  324-5778. 

Change  of  address:  To  ensure  continuous  service,  send  new  and  old  addresses  eight 
weeks  before  moving.  If  possible,  include  most  recent  Sunset  mailing  label.  Send  address 
changes  to  Sunset,  Box  62406,  Tampa,  FL  33662-4068.  For  help  concerning  your  sub-  J 
scription,  call  our  toll-free  number,  (800)  777-0117,  or  write  to  Sunset  Subscriber  Assis-  , 
tance,  Box  62406,  Tampa,  FL  33662-4068.  Subscribers:  If  the  post  office  alerts  us  thaC 
your  magazine  is  undehverable,  we  have  no  further  obligation  unless  we  receive  a  cor-I 
rected  address  within  two  years. 
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ANTI-LOCK  BRAKES  (ABS) 
WERE  ADDED  AFTER  KIDS 
TOLD  US  THEY  WANTED  TO 
BE  ABLE  TO  STOP  RIGHT  IN 
FRONT  OF  THE  TOY  STORE. 


AVAILABLE  VEHICLE  STABILITY 
CONTROL  (VSC)3  PLUS  TRACTION 
CONTROL  (TRAC)  WAS  ADDED 

WHEN  ONE  KID  ASKED  HOW  HE'D 
GET  HOME  FROM  FUN  FUN  LAND 
WHEN  IT  RAINS. 


WE  MADE  ALL-WHEEL  DRIVE 
AVAILABLE  AFTER  KIDS  SAID 
DAD  GOT  LOST  ON  THE  WAY 
HOME  FROM  SKIING. 


THE  ALL-NEW  SIENNA 

EVERYTHING  KIDS  WANT.  EVERYTHING  YOU  NEED. 


SET  THE  FEELING 


Qf\ 


:Ai 


OYOTA 


:t™. 


passenger  models  only.  The  side  curtain  airtags  are  Supplemental  Restraint  Systems  (SRS)  designed  to  inflate  in  severe  side  impact  collisions  Inallothei  accident:   tti  airi 

llrorn  a  deploying  airbag,  always  wear  seatbelts,  sit  upright  in  the  middle  ol  the  seat  as  tac  back  as  possible  from  the  airbag  modules  and  do  not  lean  against  the  floor.  Do  not  put  objects  in  front  atpa ck . 

luse  rearward-tacing  child  seats  in  any  front  passenger  seat.  The  lorce  of  a  deploying  SRS  airuag  ma  us  ut|ury  or  death.  Please  see  your  Owner's  Manual  for  further  instruct  fSC)  is 

itm/tii  system  designed  to  help  the  driver  maintain  vehicle  i  n  Iverse  conditions.  I!  is  not  a  substitute  lor  sale  driving  practices,  factors  including  speed .  i...j.,:  ondition .an  'nether 

I II  be  effective  in  preventing  a  loss  of  control.  Please  see  your  Owner's  Manual  for  further  details  ©2003  Toyota  Motor  Sales.  USA  ,  Ini 


OPEN   HOUSE  •  LETTERS   FROM   OUR   READERS 


More  camping  tips  from  readers 

Re:  "Sunset  Goes  Camping,"  May.  We 
have  an  essential  item  to  add  to  your 
"Don't  leave  home  without  'em"  list 
(page  124):  flour  tortillas.  We  serve 
every  meal  on  tortillas,  using  them  as 
plates.  Then  we  eat  them  too — no 
mess,  no  litter  problem. 

— Kathy  Shea 
Craig,  CO 

Your  list  excluded  one  of  the  most  im- 
portant items :  a  first-aid  kit. 

— Loren  Rings 
San  Jose 

We  always  have  s'mores  with  apple 
slices  rather  than  graham  crackers.  We 
replace  the  graham  crackers  with  two 
slices  of  apple  (core  removed)  and  put 
in  traditional  chocolate  squares  and 
roasted  marshmallow. 

— Jon  and  Vicky  Wilson 
Concord,  CA 

After  a  recent  day  of  skiing,  we  sat 
around  the  firepit  toasting  marshmal- 
lows  for  a  batch  of  s'mores  when  Marly, 
my  6-year-old  daughter,  said,  "Dad,  can 
I  have  a  Reese's  Peanut  Butter  Cup  in- 
stead of  a  chocolate  bar?"  That's  how 
the  s'Marly  was  invented.  After  a  little 
experimentation,  we  found  it  best  to  set 
the  packaged  peanut  butter  cup  on  a 
warm  rock  to  soften  it  up  before  it  is 
placed  on  the  graham  cracker. 

— Rockne  Scfuitz 
San  Rafael,  CA 
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The  photo  entided  "The  perfect  family 
campsite"  (page  121)  shows  a  pretty  site, 
but  my  concern  is  safety.  The  caption 
says  to  make  a  campfire  in  an  "area  free 
of  flammable  debris,"  but  the  photo 
shows  a  layer  of  flammable  pine  needles 
extending  from  the  edge  of  the  firepit 
over  the  entire  campsite.  Having  seen 
burning  embers  jump  4  or  5  feet  out  of  a 
firepit,  I  know  it's  important  to  follow 
those  written  guidelines. 

— Scott  McCay 
Santa  Ana,  CA 

Editor's  note:  "The  photos  on  the  cover  and 
page  121  were  taken  at  Camp  Edison,  a 
privately  owned  campground.  However,  at 
many  public  parks  and  forests,  camp/ires  are 
permitted  only  in  established  fire  rings  cleared 
of  all  flammable  materials.  Ask  the  staff  about 
fire  regulations  when  you  check  in. 

Hot-dog  fanciers  reveal  favorites 

In  your  list  of  "Best  Hot  Dog  Stands" 
(May,  page  26),  you  missed  The  Dog- 
Out,  409  Mission  Avenue  #120,  near 
the  pier  in  Oceanside,  California. 

— Joyce  Duich 
Descanso,  CA 

The  best  hot  dogs  in  the  Bay  Area,  bar 
none,  are  at  Colonel  Mustard's  Wild 
Dogs,  3208  Grand  Avenue,  in  Oakland. 

— Joel  Richmon 
Piedmont,  CA 

Seafood  stew  recalls  cioppino 

Your  Spicy  Seafood  Stew  (April,  page 
186)  was  very  good — more  like  bouil- 
labaisse or  cioppino.  I  served  it  in  bowls 
with  French  bread  and  a  white  wine. 

— Katherine  "Timor 
Seattle 

Correction:  Finding  Tularosa 

In  "Walking  the  49"  (June,  page  46,  Southwest 
edition  only)  we  incorrectly  located  Tularosa, 
New  Mexico,  which  is  about  200  miles  south- 
east of  Albuquerque  off  U.S.  54. 

Send  letters  to  Open  House,  Sunset  Maga- 
zine, 80  Willow  Rd.,  Menlo  Park,  CA 
94025;  fax  them  to  (650)  327-7537;  or 
email  openhouse@sunset.com.  Include  your 
full  name,  hometown,  and  daytime  telephone 
number. 


ONLINE  NEWS 

www.sunset.com 

Visit  our  website,  or  enter  the  Web 
addresses  listed  below  into  your 
browser's  search  bar.  Subscribers  nee 
to  log  in  only  once  with  their  name  or 
account  number.  Newsstand  buyers 
may  use  the  temporary  access  code 
printed  each  month  in  the  table  of  con 
tents;  the  code  for  July  is  GARDENER 

Walks  of  discovery 

Paths  invite  4 
you  into  anc 
through  a 
garden,  urg- 
ing you  to 
slow  down  1 1 
enjoy  nature  j 
surprises. 
Learn  what  1 
kind  of  materials  would  work  best  for  youi 
yard,  and  check  out  our  step-by-step 
guide  to  installing  a  trail  of  flagstone. 
www.sunset.com/paths 

Gorgeous  grasses 

Discover  beautiful  ways  to  use  ornamental] 
grasses  in  containers,  hedges,  screens, 
low-maintenance  plantings,  and  soft, 
romantic  borders.  Here's  a  guide  to  grov 
ing  and  design,  including  suggestions  for  ■ 
companion  plantings,  groundcovers,  and 
pots,  www.sunset.com/grasses 

Homemade 
Fourth 

Celebrate  Indepen- 
dence Day  with 
do-it-yourself  pin- 
wheels,  table  dec- 
orations, Fourth  of 
July  food,  and  more,  www.sunset.com/july4 


l!xpe 


Barbecue's  greatest  hits    *M 

Sunset  has  been  exploring  and  innovating 
barbecue  techniques  and  recipes  since  the 
1 920s,  most  recently  with  this  month's         P  2: 
articles  on  international  barbecue  (page 
1 15).  If  you  can  eat  it,  chances  are  Sunset 
has  grilled  it.  Find  our  all-time  greatest  hits     p  ]■ 
at  www.sunset.com/classics 


Subscribe  online 

Renew  your  subscription,  give  Sunset, 
or  update  your  account  online. 
Go  to  www.sunset.com  and  click  on 
"Subscriber  Services." 
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Experience  the  KitchenAid  ™  Outdoor  Kitchen 


SJp  1:    Serve  appetizers  and  ice-cold  drinks  from  the 
KitchenAid ®  outdoor  refrigerator  and  bar  cart. 

i$p  2:   Fire  up  the  powerful  outdoor  gas  grill. 

Sear  and  sizzle  entrees  to  tender  perfection. 

5tp  3:    Raise  the  standard  for  backyard  get-togethers. 


ile  in  built-in  or  freestanding  models. 

i  more  about  the  entire  KitchenAid    line,  visit  KitchenAid.com  or  call  1.800.422.1230. 

ered  trademark/TM  trademark  of  KitchenAid,  USA  fc>2003.  All  rights  reserved. 
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FOR  THE  WAY  IT'S  MADE. 


Tribal 
colors 

The  annual  Seafair  Indian  Days 

Pow  Wow  draws  nearly  10,000 
people  to  the  woods  of  Seattle's 
Discovery  Park.  Spectators 
come  for  the  drum  groups, 
dancing  competition,  tradi- 
tional salmon  bake,  and  Native 
American  arts  and  crafts.  And 
they  come  just  to  witness  the 
Grand  Entry,  when  400  to 
600  dancers  representing  150 
tribes  sweep  onto  the  grounds. 
"It's  the  most  dramatic  part  of 
the  powwow,"  says  planning 
committee  chair  Judy  Leask 
Guthrie  of  the  Tsimpsian  tribe 
of  Alaska.  "And  it's  the  best 
time  to  see  the  full  regalia, 
the  colors,  and  all  the  different 
feathers."  Jul  18-20;  $4.  www. 
unitedindians.com  or  (206)  285- 
4425.  — Kate  Chynoweth 
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:.'2003  Trex  Company,  Inc  All  rights  reserved  TREX,  the  TREX  logo,  and  The  DECK  oi  a  Lifetime   are  federally  registered  trademarks  of  Trex  Company,  Inc.,  Winchester,  Virginia 


lrexl  Because  a  deck  should  be 
I  he  place  time  forever  stands  stui 


So  what  if  the  neighbors  might  be  watching.  The  music's  right.  I  he  place  feels  magical,  like  a  ballroom  built  for  two, 
All  enchanting  curves  and  pure,  natural  colors  gliding  by  underfoot.  Instead  of  hours  spent  on  upkeep,  Trex  decking 
and  railing  is  made  to  give  you  a  lifetime  of  moments  like  this.  Easy  to  care  for.  Beautifully  enduring.  For  enjoyment 
the  years  can't  take  away.  The  extraordinary  Trex  deck.  Call  1-800-BUY-TREX  ext.  283  or  visit  www.lrex.com 
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raditional  dish  garden  is  small  and 
hlights  miniature,  jewel-like  plants. 

Utilizing  rocks  and 
t  O  J  E  C  T     moss  in  contrasting 
ors,  these  fun  alternatives  make  an 
ful  addition  to  your  patio  or  deck. 

— Mary  Jo  Bowling 
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HOW  TO  MAKE  DISH  GARDENS 
f  Using  terra-cotta  bowls  with  drainage  holes — we  chose 
6-  and  1 2-inch  shallow  ones — as  guides  for  circles  and  a  metal 
ruler  to  trace  stripes,  cut  mud  flats  of  groundcover  such  as 
deep  green  Irish  moss  and/or  golden  green  Scotch  moss  with  a 
paring  knife.  2  Fill  bowls  with  potting  soil  and  plant  ground- 
cover.  3  To  add  a  circle  or  spiral  of  polished  stones,  arrange 
them  on  the  groundcover  and  cut  guidelines  around  them. 
4  Remove  the  stones,  cut  out  a  channel  between  the  guidelines, 
then  replace  the  stones.  Keep  dish  garden  out  of  full  sun  and  wa- 
ter once  a  week.  Diluted  plant  food  will  help  keep  it  green. 


■ 
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Cool  fizz 


You  think  you're  strolling  into 
just  another  cafe  when,  past  the 
cozy  chairs  and  magazine  racks, 
the  aroma  hits  you:  chocolate. 
Cocoa  cafes — such  as  Portland- 
based  Moonstruck  Chocolate 
Co. — are  in,  and  you'll  find  baristas 
blending  frothy  concoctions  like 
this  refreshing  chocolate  fizz.  Visit 
www.moonstruckchocolate.com  for 
cafe  locations  or  to  order  chocolate 
and  cocoa.  — Kendra  Smith 

chocolate  fizz  1  In  a  blender, 
combine  4  ounces  dark  choco- 
late, chopped,  and  1A  cup  sweet- 
ened cocoa  (not  instant).  In  a 
1  -  to  2-quart  pan  over  medium- 
high  heat,  bring  V2  cup  whole  milk 
to  a  boil;  pour  milk  over  chocolate 
mixture  and  whirl  until  melted  and 
smooth.  2  Pour  in  1 V2  cups  cold 
half-and-half  and  whirl  to  blend. 
3  Place  1  cup  ice  cubes  in  a 
cocktail  shaker  and  add  half  of  the 
chocolate  mixture.  Shake  until  cold 
and  strain  into  a  16-ounce  glass 
with  a  few  ice  cubes  in  it.  4  Fill 
glass  with  club  soda  and  stir. 
Garnish  with  whipped  cream 
and/or  shaved  chocolate. 
Makes  2  drinks. 


Firework  chic 


Sunset  talked  to  top  pyrotechnicians  to  find  out  what  fireworks  Fourth  o 
July  crowds  will  be  oohing  and  aahing  over.  Larry  Mattingly  of  Enterta 
ment  Fireworks  in  Olympia,  Washington,  says  to  expa 
FIREWORKS     "new,  truer  colors.  Not  just  plain  green,  but  a  deep 

O  LJ  C\  \fii  C 

emerald  green.  Also  intense  ruby  reds  and  'Tweety 
Bird1  yellows."  And  you'll  find  those  hues  in  an  amazing  array  of  shape! 
and  sizes.  "There  are  more  patterns  available  in  bigger  shells — dollar 
signs,  bow  ties,  red  roses,  and  sunflowers,"  says  Kerry  Welty  of  Firewo: 
Productions  of  Arizona  in  Tempe.  — Abigail  Peterson 


TACOMA 

Tacoma 
Freedom  Fair 

www. 

freedomfair.com 
or  (253)  756- 
9808 


SAN  FRANCISCO 

The  City  of  San 
Francisco  4th  of 
July  Waterfront 
Celebration 

www.pier39.com 
or  (415) 
981-7437 


16        SUNSET 


■-"*"■"*-"-*" 


KillllRISi; 


with  abandon. 


Log  on.  Live  on.  www.suncity.com/active 


#*&* 


■ 


Broaden  your  horizons.  Create  a  new  perspective.  Discover  hidden  talents. 
Connect  with  people  who  share  your  sense  of  community.  At  suncity.com/active 
you'll  discover  an  amazing  lifestyle  designed  for  folks  like  you,  age  55  or  better, 
who  want  a  beautiful  home  and  the  freedom  to  choose  how  they  want  to  live  on® 
Because  your  best  is  yet  to  come. 

For  your  free  Lifestyle  Advisor,  an  easy-to-use  tool  that  will  help  map  out  the 
lifestyle  that  is  perfect  for  you,  log  on  or  call  1-888-284-5854. 


0  Sun  City  Communities 


ARIZONA  •  CALIFORNIA  •  ILLINOIS  •  MASSACHUSETTS*  •  NEVADA  •  NEW  JERSEY* 
SOUTH  CAROLINA  •   SPRUCE  CREEK  COUNTRY  CLUB  IN  FLORIDA**  •  TEXAS  •  VIRGINIA* 
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Del  Webb  Corporation.  6001  North  24th  St..  Phoenix.  AZ  85016.  At  least  one  resident  must  be  55  years  of  age  or  better  and  additional  restrictions  apply.  Community  Association  and  additional  fees  for  goK  required, 
Some  golf  facilities  are  privately  owned  and  operated.  Not  an  offer  of  out-of-state  communities  to  CT,  NJ,  MA,  or  NY  residents.  NY  #  H94002 1 ,  °90007  and  99-0024.  Complete  offering  terms  for  the  homeowners' 
associations  are  in  offering  plans  available  from  sponsor.  "Not  operating  as  a  Sun  City  in  MA,  NJ  orVA.  ^Operating  in  FL  as  Spruce  Creek  Communities,  not  as  a  Sun  City  Warning:The  CA  Dept  of  Real  Estate  has  not 
inspected,  examined  or  qualified  communities  outside  CA.Void  where  prohibited.  Models  do  not  reflect  racial  preference.  ©2003  Del  Webb  Corporation  NA-MA-SS 
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PART  OF  THE  PULTE  HOMES  FAMILY 


THE  LONGEST  ROAD  IN  THE  WORLD 


IS  THE  ROAD  TO  REDEMPTION. 


THIRTY  YEARS  AGO,  GM  QUALITY  WAS  THE  BEST 
IN  THE  WORLD.  TWENTY  YEARS  AGO,  IT  WASN'T. 
THE  STORY  OF  OUR  LONG  JOURNEY  BACK. 


GM  presents  an  overnight  success  story,  a  decade  in 
the  making. 

Ten  years  ago,  we  had  a  choice.  We  could  keep  looking 
in  the  rearview  mirror,  or  out  at  the  road  ahead. 

It  was  the  easiest  decision  we  ever  made. 

The  hard  part  meant  breaking  out  of  our  own  bureaucratic 
gridlock.  Learning  some  humbling  lessons  from  our  competitors. 
And  instilling  a  true  culture  of  quality  in  every  division, 
in  every  department,  in  every  corner  of  the  company. 

Today,  with  quality  at  the  core  of  our  values,  we're 
building  the  best  cars  and  trucks  in  our  history.  GM  is  now 
challenging  the  automotive  world  in  fuel  efficiency, 
advanced  emissions  controls,  styling  and  design,  and 
manufacturing  productivity. 

It  didn't  start  yesterday.  And  it  doesn't  happen  overnight. 
But  last  year  we  launched  over  twenty  new  models  on  the 
way  to  posting  our  second  straight  year  of  market  share 
gains.  And  a  whole  lot  of  you  rediscovered  that  an  American 
car  can  be  a  great  car. 

The  road  to  redemption  has  no  finish  line.  But  it  does 
have  a  corner. 

And  it's  fair  to  say  we've  turned  it. 

HOW  SIX  CYLINDERS  DELIVER  THE  POWER  OF  A  V8 


The  4.2-liter  GM  Vortec  4200 
Inline  6,  found  in  every  2003 
mid-size  SUV,  delivers  the 
horsepower  of  a  V8  with 
only  six  cylinders.  We  used  an 
all-aluminum  composition 
and  simplified  design  to  reduce 
weight.  We  packed  both  power 


and  punch  with  4  valves   per 

cylinder,  dual  overhead 

cams  and  variable  valve 

timing    -    features    rarely 

found  in  competitive  V8s. 

And  with  a  10:1  compression 

■   ratio,  its  cylinders  fire  with  the 

efficiency  of  a  racecar. 


The    road    back   began   at   dawn. 

GM's  culture  of  quality  started  with  a 
literal  wake-up  call.  In  a  series  of 
mandatory  six  a.m.  meetings,  the  gospel 
was  spread  throughout  the  company. 
Ten  very  painful  but  very  productive 
years  later,  GM  is  now  delivering: 
■Industry  leading  emissions  controls, 
using  the  least  amount  of  precious  metals. 

■  More  return  customers  than  any  other 
car  manufacturer  in  the  world.' 

■The  top  two  automotive  assembly  plants 
in  North/South  America  in  the  J.D.  Power 
and  Associates  Initial  Quality  Study.SM2 

■  149  automotive  awards  in  2002. 


Coming  this  summer:  The  rule-breaking, 
game-changing  Chevy  SSR* 


Coming  this  summer:  Elegance  and  muscle 
co-mingle  in  the  exhilarating  Cadillac  XLR* 


Coming  this  fall:  The  legendary  Pontiac  GTO 
roars  back  with  a  5.7-liter  V8* 


The  latest  news,   reviews  and  a  glimpse  of  the  road  ahead.   See  it  all   at  www.gm.com/story. 


CHEVROLET 


PONTIAC 


OLDSMOBILE 


BUICK 


CADILLAC 


GMC 


SATURN 


HUMMER 


SAAB 


'According  to  R.L  Polk  &  Co,  statistics  for  Overall  Manufacturer  Loyalty  in  2002  model  year,  GM  ranked  highest  by  having  the  greatest  percentage  of  households  return  to 
purchase  or  lease  another  GM  vehicle  The  General  Motors  Coronation  Oshawa  #1,  Ontario  plant  was  ranked  highest  and  the  Lansing,  Grand  River,  Ml  plant  was  ranked 
second  highest  in  North/South  America  among  plants  producing  vehicles  for  the  U.S.  market  in  J.D.  Power  and  Associates  2003  Initial  Quality  Study. '"  Study  based  or,  a  total 
of  52,105  U.S.  consumer  responses  indicating  owner  reported  problems  during  the  first  90  days  of  ownership,  www.jdpower.com  'Limited  availability.  See  dealer  for  details. 
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The  experts 
weigh  in 

1 .  Mary  Kay 
Sunset,  Sem- 
ple  Brown  De- 
sign, Denver: 
"The  chair's  light  struc- 
ture doesn't  overwhelm 
its  surroundings." 

2.  Patrick 
Sheahan 
and  Cath- 
ieen  Quandt,  Sheahan 
+  Quandt  Architects, 
Berkeley:  "It  is  all  soft 
curves,  shaping  com- 
fortably to  the  body. 
And  the  chairs  stack." 


3.  Deirdre 
Harris,  SOBA 
Design,  Santa 
Fe:  "I  like  that    ■ 
it  has  a  drainage  hole, 
and  the  orange  is  a 
nice,  happy  color.  I  find 
the  shape  elegant." 


£ 


4.  Sharon  John- 
ston, Johnston 
Marklee  and  Asso- 
ciates, Los  Ange- 
les: "It's  sturdy  yet  flex- 
ible and  appropriate  for 
small  patios.  It  can  be 
folded  flat  and  even 
hung  on  the  wall." 

5.  Eric  Haes- 
loop,  Turnbull 
Griffin  Haes- 
loop,  Berkeley: 
"The  framework  is  sim- 
ple and  elegant,  and 
the  armrests  are  good 
for  drinks  or  books." 

6.  Marwan  Al- 
Sayed,  Marwan 
Al-Sayed  Archi- 
tects, Phoenix: 
"It's  a  very  innovative 
implementation  of 
material  [a  light 
cement/fiber  bond]." 
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Bertoia  Side  Chair 

by  Harry  Bertoia, 
$478,  www. 
knollshop.com 


Oh  Chair  by 

Karim  Rashid,  S50, 
www.umbra.com 


Cumano  folding  table 
by  Castiglioni,  $365, 
www.zanotta.it 


Loop  Chair 

by  Willy  Guhl, 

$621 ,  www. 

velocityartanddesign.c< 


Ag 


Taking  style  outdoors 

The  work  of  architects  doesn't  stop  at  the  patio  door.  So  we  asked  some  to  tell  us  about 
their  favorite  outdoor  furniture  under  $500  (with  one  exception  that  was  too  intriguing  to 
let  go).  Though  we  can't  argue  with  the  Seattle-based  Miller/Hull  Partnership's  favorite — 
a  good  log  by  a  beach  fire — the  options  above  will  look  better  on  your  deck.  —Jil  Peters 


Q.  marries  I.Q. 


rrature  controls  •  .contoured  doors  •   brightspace  interior  •  gallon  door  storage  •  shelfsaver  bev 


tkets  •  multiple  electronic  sensors  •  sculptured  bandies  •  integrated  icemaker  •  slide-out  spill-proof 


Wat  happens  when  style  and  intelligence  spend  time  together? 
Wget  the  GE  Profile"  refrigerator.  The  freezer's  on  the  bottom. 
li1  refrigerators  on  the  top.  So  the  design  isn't  just  easy  on 
Heyes,  it  makes  all  of  your  fresh  food  easy  to  see  and  reach. 


On  the  technical  side,  it  has  advanced  features  like  multiple 
electronic  sensors  and  a  multiflow  air  system  to  help  keep 
food  fresher  longer.  Why  not  let  your  local  GE  Profile  dealer 
arrange  a  marriage  like  this  in  your  kitchen? 


Profile 

bpiiances.com 


imagination  at  work 
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Best  drive-in 
movie  theaters 

Make  a  date  under  the  stars. 

PORT  TOWNSEND,  WA 

Wheel-In  Motor  Movie 

On  the  marquee:  B-grade  and 
first-run  movies.  Star  quality: 

Family-owned  since  '52.  Memorial 
Day-Labor  Day.  210  Theater  Rd.; 
(360)  385-0859. 

NEAR  PORTLAND 

99W  Drive-ln  Theatre 

On  the  marquee:  Second-run 
films.  Star  quality:  Look  for  the 
bumper  stickers  round  town. 
Fri-Sun  Apr-Oct.  State  99  W., 
Newberg,  OR;  (503)  538-2738. 

SAN  JOSE 

Capitol  Drive-In 

On  the  marquee:  Six  screens  with 

top  Hollywood  flicks.  Star  quality: 

Family  bargain  night  on  Tuesdays 
($4  per  person).  Nightly  year-round. 
3630  HillcapAve.;  (408)  226-2251. 

RIVERSIDE,  CA 

Rubidoux  Drive  In  Theatre 

On  the  marquee:  First-run  double 
features  on  three  screens.  Star 
quality:  Classic  1950s  California 
look.  Year-round.  3770  Opal  St.; 
(909)  683-4455. 

ENGLEWOOD,   CO 

Cinderella  Twin  Drive-ln 
Theatre 

On  the  marquee:  First-run  double 
features.  Star  quality:  Tailgating  at- 
mosphere, plenty  of  trucks  parked 
backward.  Fri-Sun  May-Sep.  3400 
S.  Platte  River  Dr.;  (303)  761-8232. 
— James  Boone,  Kristine  M. 
Carber,  Vanessa  McGrady, 
Abigail  Peterson,  Laura  Randall 
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TIPS    &    TRIPS 

Northern  California  in  July 

■  novato  Get  thee  to  a  fair  Once  upon  a  time  there  was  a  little  Renaissance  f; 
in  a  small  grove  of  oak  and  bay  trees  near  China  Camp  State  Park.  The  fair  proved  j 
popular  that  it  moved  to  grander  groves  in  Blackpoint  before  being  displaced  by  a 
housing  development.  But  fear  not,  gentle  reader:  the  Heart  of  the  Forest  Renaissan 
Faire  is  back  at  Novato's  Stafford  Lake  Regional  Park,  where  you  can  laugh  at  Puncl 

Judy,  try  your  hand  at  crossbows,  or  enjoy  a  pint  of  stout.  Weekends  Jul  12-Aug  10; 
$6-$20.  wzvwforestfaire.com  or  (415)  897-4555.  ■  mendocino  Groove  by  the  se» 
Most  days,  the  sound  of  the  ocean  crashing  upon  the  rocky  shore  dominates  the  Men 
cino  Headlands.  But  for  the  past  17  summers,  the  sounds  of  violins,  woodwinds,  and 
guitars  have  also  wafted  over  the  bluffs, 
thanks  to  performers  at  the  Mendocino 
Music  Festival.  This  year  the  rural 
festival  opens  with  an  evening  of  ur- 
ban compositions  by  the  likes  of 
George  Gershwin  and  Leonard  Bern- 
stein. Jul  15-26;  $15-$45.  www. 
7riendocino)tinsic.com  or  (707)  937-4041. 

■  SAN  JOSE,  MOUNTAIN  VIEW 

Get  hapi  More  than  700  ban  odori 
dancers  dressed  in  kimonos  and  hapi  J 
coats  make  their  way  through  San 
Jose's  Japantown  during  the  annual 
San  Jose  Buddhist  Church  Betsuin's 
Obon  Festival,  July  12-13.  Traditionally, 
the  Obon  honors  the  passing  of  loved  ones, 
but  it's  far  from  a  solemn  occasion.  Browse  Japantown's  unique 
shops,  buy  freshly  cut  flowers,  and  revel  in  the  sounds  of  the  drums 
of  San  Jose  Taiko.  Pick  up  a  chicken  teriyaki  bento  box  early,  and 
save  room  for  the  popular  imagawayaki — a  pancakelike  sandwich 
filled  with  sweet  bean  paste.  The  following  weekend  (July  19-20),  visit  the  Mountain  r 
View  Buddhist  Temple,  which  hosts  similar  festivities  and  includes  spectacular  suiseki 
(natural  rock  art)  and  ikebana  displays.  San  Jose  Obcni  Festival: free;  N.  Fifth  St.  between 
Jacksmi  and  Taylor  Streets;  (408)  293-9292.  Mountain  Viae festival: free;  575  M.  Shoreline 
Blvd.;  (650)  964-9426.  ■  near  santa  cruz  Bike  a  little  Wilder  It's  always 
been  known  for  its  ocean  vistas  and  hiking,  but  Wilder  Ranch  State  Park  also  offers 
great  mountain  biking.  Follow  the  Old  Cove  Landing  trail  for  an  easy  scenic  ride 
along  the  bluffs  (4  miles  one  way  to  its  end).  Or  head  inland  to  Wilder  Ridge  Loop  o  | 
Long  Meadow  trail,  with  enough  steep  grades  and  rugged  terrain  to  thrill  even  the 
most  die-hard  rider.  Pack  a  picnic  for  the  beach.  $5  parkingfee.  2  miles  north  qfSa7ita  Cm- 
cm  State  1;  (831)  423-9703.  —Kristine  M.  Carber,  Michelle  Lau,  Ben  Marks 


Let's  pretend: 
Novato  hosts  the 
venerable  Heart 
of  the  Forest 
Renaissance  Fair 
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Don't  let  summer 
pass  you  by 

Start  planning  your  vacation  now  using 
Sunset  Summer  Escapes,  where 
you'll  find  ideas  and  special  offers  from 
our  advertisers. 

Online  May  through  August. 

Sunset.com/go/escapes.html 
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Paddle  in  peace 
at  Loch  Lomond 
Reservoir. 


TRAVEL  &  RECREATION 


Maverick 
mountains 

The  Santa  Cruz  Mountains  have  tall  redwoods 
and  great  wine.  What  more  could  you  want? 

By  Lisa  Taggart  ■  Photographs  by  Martin  Sundberg 


South  of  San  Francisco,  the  Santa 
Cruz  Mountains  ruck  and  rimple 
from  Woodside  to  Mt.  Madonna, 
offering  challenges  every  mile  along  the 
way.  Here,  roads  wind  perilously  through 
steep  canyons;  earthquakes  shake  the 
hills;  fog  and  heat  and  rain  vie  for  domi- 
nance of  the  skies. 

All  this  is  what  makes  this  place  so 
fascinating— and  why  the  stretch  of  the 


Coast  Range  separating  Silicon  Valley 
from  the  Pacific  has  so  long  appealed  to 
the  ambitious,  the  dreamer,  the  maverick. 
State  17  provides  the  fastest  route 
through  the  mountains.  But  to  truly 
know  them,  you  need  to  hit  the  back- 
roads.  To  slow  down  (way  down — these 
are  seriously  curvy  byways)  and  enjoy 
the  place's  recusant  spirit  is  a  delight  and 
a  surprise.  Small  wineries  provide  casual 
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THE    CHRYSLER    TOWN     5.    COUNTRY     LIMITED 
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tastings.  Rustic  towns  like  Felton  and 
Boulder  Creek  harbor  uncommon 
shops  and  restaurants.  Hiking  trails  cut 
through  vast  forested  parks.  Waterfalls 
and  dappled  redwood  forests  beckon  to 
diose  up  to  the  challenge. 

An  isolated,  iconoclastic  region 

The  challenge  is  long-standing.  In  the 
1870s,  it  took  mailmen  two  days  to 
travel  the  road  from  Santa  Clara  to  Fel- 
ton, a  distance  of  30  miles. 

"The  mountains  were  almost  impene- 
trable, and  the  region  was  somewhat  iso- 
lated. In  some  ways,  it  still  is,"  says  Dave 
Vincent,  superintendent  of  the  Santa 
Cruz  District  of  California  State  Parks. 

For  wildlife  as  well  as  for  people,  the 
Santa  Cruz  range  marks  the  seam  be- 
tween Northern  and  Southern  Califor- 


Lodging 


Boulder  Creek  Golf  and  Country  Club. 

Close  to  Big  Basin  Redwoods  State  Park, 
with  condo-style  lodging  around  a  golf 
course.  From  $1 16.  16901  Big  Basin  Hwy., 
Boulder  Creek;  www.bouldercreekgolf.com 
or  (831)  338-2111. 

Historic  Sand  Rock  Farm  B&B.  1910 
house  with  five  rooms.  From  $185  (includes 
breakfast).  6901  Freedom  Blvd.,  Aptos; 
www.sandrockfarm.com  or  (831)  688-8005. 


28       SUNSET 


nia.  Vincent  says,  "The  region  has  the 
northernmost  population  of  many 
plants  and  animals  going  south  and  in 
the  same  way  going  north." 

Coast  redwoods  are  the  most  famous 
natural  inhabitants.  They  are  so  impres- 
sive that  back  in  1902,  locals  recognized 
the  need  to  save  the  groves  at  Big  Basin 
Redwoods  State  Park,  making  it  Cali- 
fornia's oldest  state  park.  But  other 
plants  and  several  kinds  of  animals  are 
equally  noteworthy:  endemic  species  of 
Santa  Cruz  cypress,  plus  protected 
species  such  as  coho  salmon.  Nature- 
loving  hikers  tend  to  gush  about  the 
area.  "I  have  spent  my  life  visiting 
parks,"  saysjeannie  Eldracher,  execu- 
tive director  of  the  nonprofit  Mountain 
Parks  Foundation.  "And  this  place  is 
everything  I  could  dream  of." 

A  fabulous  way  to  traverse  the  range 
is  on  the  Skyline-to-the-Sea  Trail,  a 
multiday  trek  from  ridgetop  Castle 
Rock  State  Park  to  the  ocean  in  Ran- 
cho  del  Oso.  The  route  runs  through 
Big  Basin  park,  with  its  more  than 
5,000  acres  of  old-growth  redwoods. 

Farther  south,  outside  of  Soquel,  the 
Forest  of  Nisene  Marks  was  at  the  epi- 
center of  the  devastating  1989  Loma 
Prieta  earthquake.  A  trip  here  provides 
a  glimpse  of  the  area's  dramatic  terrain. 


-     __ 


Roads  and  traj)! 
twist  thrtjijoh  ' 
forested  "•- 


"When  you  drive  up  the  park's  lj 
bone  and  look  down,  it's  like,  'Oq 
God' — you'd  really  have  to  bo 
tremendous  shape  to  cut  across  ti 
deeply  incised  canyons,"  says  Vinci 

The  possibilities  are  endless 

The  landscape  isn't  difficult  just  foril 
ers.  The  area  is  home  to  several 
yards  and  numerous  wineries — 5] 
present  count.  Pests  and  climate  nn 
that  keeping  grapes  happy  herj 
tricky.  Growers  say,  however,  thati| 
payoff  is  in  quality. 

"This  is  not  an  easy  spot,"  says  vil 
maker  Randall  Grahm,  who  founj 
Bonny  Doon  Vineyard  here  in  11 
Describing  his  wines,  Grahm  could: 
be  talking  about  the  place:  "We  offdl 
alternative,  a  challenging  and  adverJ 
ous  experience.  In  this  era  of  predige 
experiences,  we  serve  a  useful  functiij 

The  Santa  Cruz  Mountain  wind 
are  their  own  breed,  hardy  and  srtj 
Many  tasting  rooms  double  as  baa 
rooms.  Several  of  the  wineries  are  c 
to  the  public  on  a  limited  basis,  or  noj 
all.  No  one  worries  about  the  area  r 
phing  into  something  like  Napa  ValL 

"This  area  is  very  irreverent  and  I 
trarian,"  Grahm  says.  "It's  the  Peter 
syndrome;  a  lot  of  people  here  refus 
grow  up." 

As  winemakers  and  hikers  and  1 1 
dents  agree,  it  all  comes  down  to  g<J 
raphy.  "There's  still  a  sense  that  a  h 
portion  of  the  lands  here  are  remo 
says  Vincent.  "You  have  to  be  rugu 
It's  part  of  the  lifestyle." 

(Continued  on  page 


TO  ENSURE  SOCIAL  SECURITY  SOLVENCY: 


Find  a  telephone. 


Call  the  President  of  the 
United  States  and  have 
him  "handle  that." 


Hang  up. 
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f  it  were  this  easy,  the  world  wouldn't  need  AARP.     ./j/l±\r^ 


The  power  to  make  i 


www.aarp.org 
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Three  scenic  mountain  days 

These  driving  tours  show  the  Santa  Cruz  Mountains  at  their  best. 
You'll  probably  want  to  do  only  one  per  day.  The  curviness  of  the 
roads  and  the  beauty  of  the  scenery  make  these  journeys  worth 
savoring  rather  than  rushing  through. 

For  general  information  about  the  area,  contact  the  Santa  Cruz 
County  Conference  &  Visitors  Council  (1211  Ocean  St.,  Santa  Cruz; 
www.santacruz.org,  800/833-3494,  or  831/425-1234).  For  appella- 
tion information  and  a  free  wine-touring  map,  contact  the  Santa 
Cruz  Mountains  Winegrowers  Association  (7605  Old  Dominion  Ct, 
Ste.  A,  Aptos;  www.scmwa.com  or  8311479-9463). 


TRIP   1 

Redwoods  loop 

This  65-mile,  5-hour  tour  starts  in 
Saratoga  and  runs  along  State 
Highways  9,  236,  and  17,  High- 
lights include  California's  oldest 
state  park  and  the  towns  of  Boul- 
der Creek,  Ben  Lomond,  and 
Felton,  The  road  to  Big  Basin  is 
quite  winding,  with  nice  views  and 
awe-inspiring  trees. 

O  Savannah-Chanelle  Vine- 
yards. Established  in  1892;  great 
Pinot  Noir.  1 1-5  daily.  23600  Con- 
gress Springs  Rd.,  Saratoga; 
www.savannahchanelle.com  or 
(408)  741-2934. 

Q  Big  Basin  Redwoods  State 

Park.  California's  oldest  state  park 
encompasses  18,000  acres,  with 
80  miles  of  trails.  The  1 1 1/2-mile 
round-trip  Berry  Creek  Falls  hike  is 
challenging  but  rewarding.  For  a 
shorter  loop,  take  the  1/2-mile  Red- 
wood Trail.  $5  per  vehicle.  21600 
Big  Basin  Way,  Boulder  Creek; 
(831)338-8860. 

©  Blue  Sun  Cafe.  Wholesome 
organic  breakfasts  and  lunches. 
13070  State  9,  Boulder  Creek; 
(831)  338-2105. 

©  Scopazzi's.  Traditional  Italian 
lunches  and  dinners.  Wed-Sun. 
13300  Big  Basin  Hwy.,  Boulder 
Creek;  (831)338-6441. 

©  Hallcrest  Vineyards  and  the 
Organic  Wine  Works.  Both 
brands  are  produced  here,  with 
Pinot  Noir,  Chardonnay,  and  Zin- 
fandel.  12-5  daily.  379  Felton- 
Empire  Rd.,  Felton;  (800)  699- 
9463  or  (831)  335-4441. 

©  Henry  Cowell  Redwoods  State 
Park.  The  3/t-mile-long  Redwood 
Grove  Trail  loops  around  some  of 
the  park's  most  impressive  trees.  $5 
per  vehicle.  101  N.  Big  Trees  Park 
Rd.,  Felton;  (831)  335-4598. 
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TRIP  2 

Coastal  loop 

Start  this  ambitious  but  highly  en- 
joyable 84-mile,  41/2-hour  west- 
side  tour — actually  two  loops — in 
Santa  Cruz,  and  cut  through  Fel- 
ton and  Scotts  Valley  to  take  in 
three  stellar  parks,  plus  wineries 
and  views  of  the  ocean.  Or  just  do 
one  of  the  loops  for  a  shorter  but 
still  very  scenic  trip. 

©  Empire  Grille.  Excellent  burg- 
ers. 6250  State  9,  Felton;  (831) 
335-2127. 

©  Henry  Cowell  Redwoods 
State  Park,  Fall  Creek  Unit.  Hike 
the  Kiln  Trail  in  this  discrete  section 
of  Cowell  state  park  to  see  Fall 
Creek,  bigleaf  maples,  and 
abandoned  limekilns.  Off  Felton- 
Empire  Rd.,  about  '/£  mile  west  of 
junction  with  State  9,  Felton;  (831) 
335-4598. 

©  Bonny  Doon  Vineyard. 
Unusual,  character-filled  wines. 
1 1-5  daily.  10  Pine  Flat  Rd., 
Bonny  Doon;  (831)  425-4518. 

©  Wilder  Ranch  State  Park.  The 

moderate  3-mile  Engelsmans 
Loop  Trail  passes  the  historic 
ranch  and  offers  views  of  the 
ocean.  $5  per  vehicle.  1401  State 
1,  2  miles  north  of  Santa  Cruz; 
(831)423-9703. 

©  The  Forest  of  Nisene  Marks 
State  Park.  Hike  through  red- 
woods to  the  Loma  Prieta  quake's 
epicenter  on  the  Aptos  Creek  Trail 
(3%  miles).  $2  per  vehicle.  Aptos 
Creek  Rd.  at  Soquel  Dr.,  Aptos; 
(831)  763-7063. 

©  Burrell  School  Vineyards.  Nice 
Pinot  Noir  and  Chardonnay;  tast- 
ings in  a  white  1 890  carriage 
house.  11-5Sat-Sun,  or  by  ap- 
pointment. 24060  Summit  Rd.,  Los 
Gatos;  www.burrellwine.com  or 
(408)  353-6290. 
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TRIP  3 


Ridge  loop 


This  73-mile,  4-hour  route  starts  in 
Los  Gatos;  after  following  State  9, 
the  trip  passes  through  Boulder 
Creek  and  Ben  Lomond,  and  cuts 
over  to  State  1 7  via  Bear  Creek 
Road.  Riding  along  ridgetops, 
you'll  catch  great  views  both  of 
the  ocean  and  of  Monterey  Bay. 
You  can  rent  a  paddleboat,  hike, 
or  fish  at  Loch  Lomond  Reservoir. 
David  Bruce  and  Byington  are 
large  wineries  by  Santa  Cruz 
Mountains  standards. 


FOREST  OF  NISENE 
MARKS  STATE  PARK 

,»Aptos 


©  Castle  Rock  State  P 

The  Skyline-to-the-Sea  1 
starts  at  the  ridgetop  her 
$5  day-use  fee.  15000^ 
line  Blvd.,  Los  Gatos;  (4(i 
867-2952. 

©  CiaolBella!!  Wacky, 
kitschy  Italian  restaurant 
where  servers  also  sing  ei| 
dance.  Dinner  only.  921 7l\ 
State  9,  Ben  Lomond;  (8b 
336-9221. 

©  Tyrolean  Inn  Restaur, 

Smoked  fish,  schnitzel,  ai 
other  German  food.  Dinm 
Tue-Sun,  brunch  Sun.  96 
State  9,  Ben  Lomond;  (83 
336-5188. 

©  Loch  Lomond  Recre 
ation  Area.  Three-mile-lc 
reservoir  in  a  hidden  valley  is  po 
lar  with  fishermen.  $4  per  vehich 
100  Loch  Lomond  Way,  Felton; 
(831)420-5320. 

©  Byington  Vineyard  &  Winei 

Chardonnay  and  Pinot  Noir,  with 
views  of  redwoods  and  Montere 
Bay.  1 1-5  daily.  21850  Bear  Cre 
Rd.,  Los  Gatos;  (408)  354- 1111 

©  David  Bruce  Winery.  Excelle 
Pinot  Noir  in  a  sleek  tasting  roon 
12-5Mon-Fri,  11-5  Sat-Sun. 
21439  Bear  Creek  Rd.,  Los  Gab 
(408)  354-4214.  ♦ 


- 


M 


■   ■ 


{Vith  Hampton's  great  weekend  rates,  isn't  it  time  you  got 
Jway?  Check  out  hamptoninn.com  for  fun  getaway  ideas. 
Itus,  with  every  stay,  breakfast  is  complimentary.  And 
H/e'll  make  sure  you  feel  100%  satisfied.  Guaranteed.  Visit 
amptoninn.com  or  call  1-800-HAMPTON. 

•Rates  are  available  for  friday  and  Saturday  night  stays  only  Rates  are  sub|* a  to  availability,  vary  by  ,_,,     tj.i'®„       .. 
location  and  do  not  include  taxes,  gratuities  or  other  iiKidemal  charges.  Rate  may  range  from  $49-5219.    1  heiilltf  Hlramily 
©2003  Hilton  Hospitality,  Inc. 


WE  LOVE  HAVING  YOU  HERE: 


TRAVEL  •  NORTHERN  CALIFORNIA 


Foresthill 
foray 

Not  far  from  Sacramento  in 
Placer  County,  explore  giant 
trees  and  Gold  Rush  history 

By  Ann  Marie  Brown 
Photographs  by  Jean  Jarvis 

If  the  heat  of  July  leaves  you  han- 
kering for  cool  air  and  conifers,  hit 
the  road  and  head  for  the  Foresthill 
Divide,  a  400-square-mile  wooded 
ridge  that  separates  the  North  Fork 
and  Middle  Fork  American  Rivers,  just 
50  miles  northeast  of  Sacramento. 

The  adventure  begins  east  of  Au- 
burn, where  Foresthill  Road  gets  very 
scenic.  First  you'll  cross  the  North  Fork 
via  the  730-foot-high  Foresthill  Bridge. 
Seventeen  miles  farther  is  the 
town  of  Foresthill,  bounded  on 
the  east  by  the  wildlands   of 
Tahoe  National  Forest. 

"We  have  four  seasons  here, 
yet  none  of  them  are  severe," 
says  Harry  Shuger,  a  local  shop 
owner  who  moved  here  from 
the  Bay  Area  for  the  mountain 
scenery  and  mild  climate. 
"We're  above  the  fog  and  the 
smog  but  below  the  snow  line. 
We  get  the  best  of  everything." ' 

Visitors  seem  to  agree,  especially 
those  inclined  toward  outdoor  recre- 
ation. Lakes,  rivers,  and  miles  of  trails 
lace  the  Foresthill  Divide.  Campers  and 
anglers  flock  to  Sugar  Pine  and  French 
Meadows  Reservoirs.  Equestrians  and 
hikers  hit  the  Western  States  Trail. 

If  you  have  only  an  afternoon  to 
spend  here,  fill  your  picnic  basket  in 
Foresthill,  then  set  out  on  Mosquito 
Ridge  Road  (by  Robber's  Roost  Steak 
and  Seafood).  A  24-mile  drive  leads  to 
the  turnoff  for  Placer  Big  Trees  Grove, 
where  a  half-mile  interpretive  trail 
shows  off  six  giant  sequoia  trees. 

From  the  Big  Trees  turnoff,  back- 
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The  facts 

directions:  From 
in  Auburn,  take  Fore 
Rd.  exit,  drive  17  mi 
contact:  Foresthi 
Divide  Chamber  of 
Commerce.  (530)  3i 
2474.  Foresthill  Rar| 
District  of  Tahoe 
National  Forest.  (53 
367-2224.  Foresthihl 
Divide  Historical  So 
ety  Museum.  Sumrr  | 
weekends  noon-4. 
24601  Harrison  St.; 
(530)  367-3988.  ForoJ 
House  Historic  Hotui 
From  $60.  24590  Mc\ 
St.;  www.foresthousil 
com  or  (530)  367 -28\ 
Guns  'n'  Lace.  2467 
Foresthill  Rd.;  (530)  5 
4004.  Ore  Cart  SteaJ 
house  and  Red  Dirtq 
Saloon.  24601  Foret\ 
hill;  (530)  367-3644. 


track  5  miles  on  Mosquito  Ridge  Road 
to  Peavine  Road,  then  turn  north  and 
drive  5lh  miles  on  gravel  to  the  Grouse 
Falls  trailhead.  An  easy  half-mile  tromp 
leads  to  an  overlook  platform  with 
a  grand  view — not  only  of  the  falls 
cascading  hundreds  of  feet  down  a 
precipitous  slope  but  also  of  the  vast, 
tree-filled  canyon  of  the  north  fork  of 
the  Middle  Fork  American  River. 

Back  in  town,  visit  the  Foresthill 
Divide  Historical  Society  Museum  on 
Harrison  Street  and  the  antiques  shops 
on  Main  Street.  All  contain  relics  from 
Foresthill's  boom  years — in  the  1870s, 
this  was  one  of  Placer  County's  largest 


towns,  with  more  than  125,000  feet 
mining  tunnels  producing  more  tb 
$10  million  in  gold. 

More  local  color  can  be  found 
Main  Street's  Forest  House  Historic  kill 
tel,  once  a  bordello  and  gambling  h    * 
and  now  a  family-run  lodge,  and  acr< 
the  street  at  the  Ore  Cart  Steakhot 
and  Red  Dirt  Saloon,  where  customi 
toss  their  peanut  shells  on  the  floor  a    fl 
feast  on  steaks  grilled  on  a  mining  c 
cart.  Cap  off  your  tour  of  the  town 
Guns  'n'  Lace,  where  ammunition 
sold  alongside  intimate  apparel — a  I 
ting  conclusion  for  those  who  era 
more  than  just  mountain  scenery.  ♦ 
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For 

MllMs 

who 

know. 


If  calcium-enriched  oranse  juice  is  already  part  of 
your  daily  routine  to  maintain  healthy  bones,  you're 
on  the  risht  track.  But  did  you  know  that  Vitamin  D 
helps  your  body  absorb  more  of  the  calcium?  So 
switch  to  new  Minute  Maid  Premium  Orange  Juice 
with  Calcium  and  Vitamin  D.  It  tastes  the  way  orange 
juice  ought  to  taste.  Rich,  delicious  with  an  award- 
winning  taste  that  Americans  have  grown  to  love. 

©  2003  The  Coca-Cola  Company   'Minute  Maid"  is  a  registered  trademark  of  The  Coca-Cola  Company 


s 


"I 


qp 


:  Maid  is  proud  to  be  a  sponsor  of  the  Food  &  Nutrition  Center  on  [TJ-ffJ  MayoClinic.com.  Go  to  www.mayoclinic.com/nutrition  for  more  information. 

c.com  and  the  three -shield  logo  are  trademarks  of  Mayo  foundation  for  Medical  Education  and  Research 


advertisement 


sweepstakes 


You  can  win  one  of  the  following  adventure 
vacations  of  your  c  .re 

includes  round  re. 


Kl 


4-ni 


'imodcnions  at  the  luxurious 


•  Kayaking  tour,  kiteboarding  lessons,  and 
hang  gliding  lessons  for  two 

•  Dinner  for  two  at  the  intimate  Left  Bank 
Restaurant 


3-night  accommodations  at  the  Roya 
Sonesta  Hotel  in  the  French  Quarter 

Cooking  lessons  for  two  at  the  famed 
New  Orleans  School  of  Cooking 

$500  gift  check  for  dining,  museum 
admissions,  and  historical  tours  of 
your  choice 


E 


3-night  accommodations  at  the  Monterey 
Plaza  Hotel  and  S 

•  Spa  treatments,  kayaking  tour,  and 
admission  to  the  Monterey  Bay  Aquarium 
for  two 

•  Dinner  for  two  at  the  renowned  Carmel 
Forge  Restaurant 


to  enter  to  win 

and  for  more  information  on  prize 
packages  and  rules,  log  onto 
www.sunset.com/subaru 
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TRAVEL  •  MAKING  A  BET 


Shapa 

Shore  view  fro 
the  observatio 
deck  of  the 
gondolajfrom  I    ^  ;; 
Heavenly  Village. 


South  Shore's  fresh  look 

Lake  Tahoe's  biggest  town  gets  new  lodging 
and  parks — all  to  save  the  lake 

By  Harriot  Manley  ■  Photograph  by  Robert  Holmes 


With  cobalt  blue  waters 
ringed  by  granite  peaks, 
Lake  Tahoe  has  always 
ranked  high  on  Westerners'  must-do 
vacation  lists.  But  over  the  past  two 
decades,  there's  been  a  growing  con- 
cern about  the  health  of  North  Amer- 
ica's largest  mountain  lake.  With  de- 
velopment encroaching  and  pollution 
growing,  Tahoe's  famously  clear  wa- 
ters have  been  taking  on  a  cloudy, 
greenish  tinge. 

This  year  in  South  Lake  Tahoe,  the 
opening  of  a  transit  center  and  a  hotel 
complex  next  door  marks  a  milestone  in 
ongoing  efforts  to  save  the  lake  by  rede- 
veloping the  city's  aging  infrastructure. 
While  completion  of  the  $300  million 
plan  will  take  many  years,  these  first 
steps  are  putting  a  new  face  on  Tahoe's 
most  urban  area  while  offering  visitors 
improved  links  to  lake  and  mountain 
recreation. 

Tahoe  on  the  brink 

The  causes  of  the  lake's  decline  are  as 
complex  as  its  sensitive  environment, 
but  by  1980  it  was  clear  that  the  main 
culprits  were  water  and  air  pollution. 
Destruction  of  sediment-filtering  wet- 
lands by  development  allowed  runoff 
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loaded  with  pollutants — lawn  cheii 
cals,  dirt,  parking-lot  grime — to  fl 
unchecked  into  the  lake.  Coupled  v 
particulates  from  air  pollution,  I 
chemical-rich  soup  acted  as  a  powe: 
fertilizer,  stimulating  the  growth 
algae  and  clouding  Tahoe's  waters. 

Research  showed  lake  clarity  1 
dropped  by  an  average  of  more 
foot  per  year  since  1960.  Haphaz; 
planning  and  lack  of  design  contn 
didn't  help,  and  by  the  early  1980s,  - 
strip  along  U.S.  50  was  tired  and  tao 

About  that  time,  environmentali 
led  by  the  League  to  Save  Lake  Tahi 
began  working  with  developers  a 
government  agencies  to  create  a  p 
that,  by  the  late  '80s,  had  three  go; 
Replace  blight  with  updated  lodg! 
and  shopping;  reduce  pollution  a 
restore  natural  habitat;  and  incre; 
recreation  access. 

Is  it  working?  Experts  are  guardec 
optimistic:  lake  clarity  improv 
slightly  in  four  of  the  last  five  years. 


Restoration  from  the  shore  up     ■_ 

In  the  summer,  you  can  see  some  of  l  ^ 
changes  for  yourself  by  biking  along  Sowl 
easy  path  (or  by  driving  the  route)  tl 
connects  you  with  better  ways  to  get 


SUBARU  FORESTER®  TURBO 

jide  the  new  Subaru  Forester  XT,  you'll  find  the  assertive  power  of  a  turbocharged  210-horsepower 

boxer  engine  and  the  assuring  traction,  balance  and  control  of  Symmetrical  All-Wheel  Drive. 

So  whether  maneuvering  through  crowded  streets  or  a  remote  mountain  road,  you'll  find  the 

confidence  to  take  on  any  obstacle,  or  opportunity,  you  come  across.  1-800-WANT-AWD. 

i  ABC's  of  Safety:  Air  bags.  Buckle  up.  Children  in  backseat. 


IdllsMgUM 

DRIVEN  BY  WHAT'S  INSIDE" 


subaru.com 
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TRAVEL 


here's  a  chair  in  Mexico 
vith  your  name  on  it. 

nter  the  Mexican  Getaway. 


Vinner  gets  round-trip  coach  airfare 
Dr  two  to  Puerto  Vallarta;  standard 
iotel  accommodations  for  two  for 
Dur  days  and  three  nights;  and 
ansportation  to  and  from  the  airport. 

nter  at  www.sunset.com/go/mexico.html 


i.com 

Don't  just  travel.  Travel  Right; 


on  the  mountain  or  down  to  the  lake. 

Start  near  the  California-Nevada 
border,  where  the  new  Heavenly  Village 
at  Lake  Tahoe  adds  grandeur  to  the 
casino  corridor.  Anchored  by  a  pair  of 
five-story,  timber-  and  granite-trimmed 
hotels  that  dominate  two  blocks  along 
U.S.  50  from  Park  Avenue  to  Stateline, 
the  complex  feels  like  the  town's  new 
heart.  Couples  and  families  stroll  past 
shops  and  bustling  cafes.  In  the  center 
is  a  gondola  serving  Heavenly's  ski 
area  and  hiking  trails. 

The  development's  impact  on  the 
Stateline  area  is  more  than  cosmetic.  Its 
landscaping  is  designed  to  reduce  pol- 
luting runoff  by  absorbing  water;  what 
isn't  caught  flows  into  a  $20  million 
network  of  storm-water  catch  basins, 
drains,  and  niters  that  now  snakes  be- 
neath U.S.  50  near  Stateline. 

The  recent  opening  of  the  Stateline 
Transit  Center,  also  in  the  village,  is  a 
first  step  in  achieving  another  goal:  re- 
ducing local  traffic  and  air  pollution. 
As  the  central  hub  for  shuttle  vans, 
buses,  and  the  Nifty  Fifty  Trolley,  the 
center  will  use  GPS  technology  to  coor- 
dinate area  transit.  Push  a  button  at 
one  of  the  31  "kiosks,  and  a  satellite  will 


track  down  the  nearest  ride  and  ci| 
to  pick  you  up. 

The  restoration  of  local  habitats  I 
both  beautified  the  shore  and  hel 
reduce  runoff.  Linear  Park,  a  paJ 
path  along  U.S.  50  between  Ski  1 
Boulevard  and  Pioneer  Trail,  feati| 
native  plantings  and  a  gently  curr 
bike  path.  Across  the  highwa)| 
broad  stretch  of  green  fronts  a  rrl 
made  wetland. 

One  of  the  most  appealing  and 
matic  examples  of  restoration  is  I 
Upper  Truckee  River  Marsh.  The  la  I 
largest  remaining  wetland,  it  had  t 
ravaged  by  the  adjacent  Tahoe  K(J 
real  estate  development,  a  dredge-; 
fill  environmental  fiasco  of  the 
Experts  with  California  Tahoe  Conj 
vancy  have  reestablished  much  of>| 
river's  natural  course  and  restored 
acres  of  wetland  to  its  former  via| 
ity — and  beauty. 

Today  tall  rushes  bend  in  the  brttj 
along  glittering  braids  of  watery  chj 
nels.  Listening  to  frogs  thrum  and 
winged  blackbirds  sing,  it's  easy] 
imagine  Lake  Tahoe's  unblemis.j 
past,  and — if  current  restoration  efflj 
continue — its  newly  burnished  futurti 


Exploring 
the  new 
South  Shore 

Using  our  map  as  a  guide, 
follow  designated  bike 
routes  to  visit  South  Lake 
Tahoe's  key  redevelopment 
areas.  Start  at  U.S.  50  at 
Park  Avenue.  Allow  at  least 
two  hours  by  bike.  Tahoe 
Bike  Shop  rents  road  and 
mountain  bikes  ($30  half- 
day,  $40  full  day;  2277  Lake 
Tahoe  Blvd.;  530/544-8060). 
For  a  travel  planner,  contact 
the  Lake  Tahoe  Visitors  Au- 
thority (www.bluelaketahoe. 
com  or  800/288-2463). 

O  Heavenly  Village  at  Lake 

Tahoe.  New  complex  has 
lodging,  shops,  and  cafes. 
The  gondola  (10-sunset 
through  Labor  Day;  $20; 
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Upper 
Truck 
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800/243-2836)  whisks 
you  to  hiking  trails  and 
head-swiveling  views. 
Marriott's  Timber 
Lodge  and  Marriott 
Grand  Residence 
Club  (from  $225; 
www.marriott.com  or 
800/845-5279)  offer 
upscale  rooms  here; 
the  Grand  Residence 
has  a  spa  and  deluxe 
suites. 

0  Stateline  Transit  Center. 

Open  since  spring,  it  provides 
service  from  Emerald  Bay  to 
Zephyr  Cove  in  summer.  Fee 
depends  on  type  of  vehicle; 
some  vehicles  transport 
bikes,  www.laketahoetransit. 
com  or  (530)  542-6077. 

Q  Linear  Park.  Paved  path- 
way through  native  plantings 
shaded  by  tall  pines  parallels 
U.S.  50. 


te 
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©  Ski  Run  Marina.  Glass- 
and-timber  complex  with 
shops  and  restaurants. 
Meadow  naturally  filters 
runoff,  as  do  small  "islands"  • 
river  rock.  The  wonderful  lakH 
views  from  Riva  Grill  (lunch, 
dinner  daily;  530/542-2600) 
are  equaled  by  the  food. 
Q  Upper  Truckee  River 
Marsh.  Extensive  restoratioi 
project  by  California  Tahoe 
Conservancy;  good  birding. 
(530)  542-5580. 
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ts    1      hotels    T    cars    ]      vacation  packages    T    cruises    T    deals   T   maps 


l^-i/er  it  is  you're  looking  for  in  a  hotel,  find  it  at  Expedia.  From  the  everyday  to  the  out  of  this  world, 
[3ia  offers  you  photos,  amenity  lists,  great  rates  and  more.  So  you  can  find  the  hotel  that's  right  for  you. 


Expedia.com 

Don't  just  travel.  Travel  Right: 


BOB 


TRAVEL  -VALUE  VACATI 


The  tab,  day  one: 

BUDGET $mDD 

Listel  Vancouver 

Two  nights  n  with 

a  free  upgrade 

for  Internet 

booking  and  a 

tax    discount $Hb3 

Seawall    at 

Coal  Harbour 

Walking  to  get 

the    lay    of    the 

land     FREE 

Cardero ' s 

Sipping  wine  and 

soaking  in  the 

good  life *11 .  fil 

Robson    Street 
Glamorous    window- 
shopping    FREE 

Vancouver  Public 

Library  Central 

Branch 

Exploring  to  admire 

archi  tecture 

and  views FREE 

Rodney  '  s 

Oyster    House 

Chowder    and    beers 

at    this    local 

hot    spot $lb-35 


Bargain  Vancouver 

Plan  a  memorable  low-budget  weekend  in  British  Columbia's  scenic  a 

By  Lisa  Taggart  ■  Photographs  by  Robert  Leon 

Instead  of  a  yellow  brick  road,  winding  blue  waterways  lead  to  the  lush  mountains  ; 
sparkling  towers  in  the  modern-day  Emerald  City  of  Vancouver,  B.C.  While  it  may. 
be  in  the  Land  of  Oz,  on  a  recent  trip  I  took  with  my  husband,  Jim,  the  place  did  seem 
cast  a  spell  on  our  budget:  for  every  dollar  we  spent,  we  felt  we  got  two  dollars'  worth  off 

How  did  we  enjoy  a  luxury  vacation  for  a  bargain?  The  favorable  ex- 
change rate  was  key,  with  63  cents  U.S.  to  the  Canadian  dollar  making 
everything  seem  on  sale  from  the  quoted  prices.  (Rate  varies;  check 
www.bankofcariada.ca  for  the  latest.)  Also,  we  took  advantage  of  the  city's 
beautiful  parks  and  scenery  for  low-cost  outdoor  adventures. 
Except  where  noted,  all  prices  are  listed  in  U.S.  dollars. 


Day  one:  Explore  the  city 

We  started  our  trip  by  checking  in  at  the  Listel  Vancouver,  an  art-infused, 

130-room  hotel  on  the  edge  of  the  bustling  Robson  Street  shopping  dis- 

,  trict.  The  rate  was  $120  a  night,  and  we  got  a  free  upgrade  to  a  larger 

room  for  booking  over  the  Internet.  Because  American  visitors  can  get  a 

portion  of  taxes  refunded  for  some  expendituii 
including  accommodations,  we  got  $30  of  ( j 
hotel  bill  refunded  after  we  returned  home. 

After  strolling  around  town,  we  realized  Ij 
could  have  saved  more  at  the  1912  Sylvia  Hotet 
English  Bay,  which  has  slightly  faded  roo» 
from  $54.  And  after  leaving  the  bustle  of  dov 
town,  the  Granville  Island  Hotel  feels  like  a  disci 
ery  on  the  east  side  of  the  island,  also  with  roo 
from  $120. 

From  the  Listel  Vancouver,  we  walked  alo 
the  Seawall  at  Coal  Harbour  to  the  Canada  Pl< 
dock,  where  a  ship  had  just  come  in.  From  the 
we  watched  little  white  seaplanes  taking  off,  th 
wings  glinting;  they  seemed  impossibly  sm 
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Think  just  a  little 

lingering  heartburn  is  no  big  deal? 

Your  doctor  may  beg  to  differ. 


Did  you  know  that  if  you  have  even 
mild  heartburn  due  to  acid  reflux 
disease,  you  could  have  severe 
erosions  in  your  esophagus?  And  if 
you  have  persistent  heartburn,  2  or 
more  days  a  week,  despite  treatment 
and  diet  change,  it  may  be  acid  reflux 
disease.  So  ask  your  doctor  about 
prescription  NEXIUM,  the  purple  pill. 
For  many  people,  one  NEXIUM  a  day 
provides  24-hour  heartburn 
relief.  And  NEXIUM  heals 

TALK  TO  YOUR 

DOCTOR  ABOUT  NEXIUM. 


erosions  in  the  esophagus  caused 
by  acid  reflux.  Only  your  doctor  can 
determine  if  you  have  this  damage. 
Most  erosions  heal  in  4  to  8  weeks 
with  NEXIUM.  Your  results  may  vary. 
The  most  common  side  effects  of 
NEXIUM  are  headache,  diarrhea,  and 
abdominal  pain.  Symptom  relief 
does  not  rule  out  other  serious 
stomach  conditions.  Please  read 
the  important  Product 
Information. 

YOU  KNOW. 
YOU  HAVE  A  CHOICE. 


Try  1  week  of  NEXIUM- FREE, 
Call  1-800-263-3826  or  visit  purplepill.com 


AsaZeneca 


& 


Please  read  the  important  Product  Information  about  NEXIUM 
on  the  following  page  and  discuss  it  with  your  doctor, 

NEXIUM  is  a  registered  trademark  of  the  AstraZeneca  group  of  companies.  ©  2003  AstraZeneca  LP.  All  rights  reserved.  212291  3/03 
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(esomeprazole  magnesium) 


Please  read  this  summary  carelully,  and  then  ask  your  doctor  about  NEXIUM.  No  advertisement  can  provide  all 

the  information  needed  to  prescribe  a  drug.  This  advertisement  does  not  take  the  place  of  carelul  discussions  with 

your  doctor.  Only  your  doctor  has  the  training  to  weigh  the  risks  and  benetits  of  a  prescription  drug  lor  you. 


N CXI II III     (esomeprazole  magnesium) 
20-MG,  40-MG  Delayed-Release  Capsules 

BRIEF  SUMMARY  Before  prescribing  NEXIUM,  please  see  lull  Prescribing  Information  INDICATIONS  AND  USAGE  NEXIUM 
is  indicated  for  the  short-term  treatment  (4  to  8  weeks)  in  the  healing  and  symptomatic  resolution  ol  diagnostically  confirmed  erosive 
esophagitts  CONTRAINDICATIONS  NEXIUM  is  contraindicated  in  patients  with  known  hypersensitivity  to  any  component  of  the 
formulation  or  to  substituted  benzimidazoles  PRECAUTIONS  Symptomatic  response  to  therapy  with  NEXIUM  does  not  preclude  the 
presence  ol  gastric  malignancy.  Atrophic  gaslntis  has  been  noted  occasionally  in  gastric  corpus  biopsies  from  patients  treated  long-term  with 
omeprazole,  of  which  NEXIUM  is  an  enantiomer  Information  for  Patients  NEXIUM  Delayed-Release  Capsules  should  be  taken  at  least 
one  hour  belore  meals  For  patients  who  have  difficulty  swallowing  capsules,  one  tablespoon  of  applesauce  can  be  added  to  an  empty  bowl  and 
the  NEXIUM  Delayed-Release  Capsule  can  be  opened,  and  the  pellets  carefully  emptied  onto  the  applesauce.  The  pellets  should  be  mixed  with 
the  applesauce  and  then  swallowed  immediately  The  applesauce  used  should  not  be  hot  and  should  be  soft  enough  to  be  swallowed  without 
chewing  The  pellets  should  not  be  chewed  or  crushed.  The  pellet/applesauce  mixture  should  not  be  stored  for  tuture  use.  Antacids  may  be  used 
while  taking  NEXIUM  Drug  Interactions  Esomeprazole  is  extensively  metabolized  in  the  liver  by  CYP2C19  and  CYP3A4,  In  vitro  and 
in  ww  studies  have  shown  that  esomeprazole  is  not  likely  to  inhibit  CYPs  1A2, 2A6. 2C9, 2D6. 2E1  and  3A4.  No  clinically  relevant  interactions 
with  drugs  metabolized  by  these  CYP  enzymes  would  be  expected  Drug  interaction  studies  have  shown  that  esomeprazole  does  not  have  any 
clinically  significant  interactions  with  phenytoin,  warfarin,  quimdine,  clarithromycin  or  amoxicillin,  Esomeprazole  may  potentially  interfere  with 
CYP2C19,  the  major  esomeprazole  metabolizing  enzyme  Coadministration  ot  esomeprazole  30  mg  and  diazepam,  a  CYP2C19  substrate, 
resulted  in  a  45%  decrease  in  clearance  ol  diazepam.  Increased  plasma  levels  ot  diazepam  were  observed  12  hours  after  dosing  and  onwards. 
However,  at  that  time,  the  plasma  levels  of  diazepam  were  below  the  therapeutic  interval,  and  thus  this  interaction  is  unlikely  to  be  ol  clinical 
relevance.  Esomeprazole  inhibits  gastric  acid  secretion  Therelore,  esomeprazole  may  interfere  with  the  absorption  of  drugs  where  gastric  pH  is 
an  important  determinant  of  bioavailability  (eg,  ketoconazole,  iron  salts  and  digoxin)  Coadministration  ol  oral  contraceptives,  diazepam, 
phenytoin,  or  quinidine  did  not  seem  to  change  the  pharmacokinetic  profile  ot  esomeprazole.  Carcinogenesis,  Mutagenesis, 
Impairment  of  Fertility  The  carcinogenic  potential  ot  esomeprazole  was  assessed  using  omeprazole  studies.  In  two  24-month  oral 
carcinogenicity  studies  in  rats,  omeprazole  at  daily  doses  ol  1.7, 3  4. 13.8. 44.0  and  140  8  mg/kg/day  (about  0.7  to  57  times  the  human  dose  of 
20  mg/day  expressed  on  a  body  surface  area  basis)  produced  gastric  ECL  cell  carcinoids  in  a  dose-related  manner  in  both  male  and  temale  rats; 
the  incidence  ot  this  effect  was  markedly  higher  in  female  rats,  which  had  higher  blood  levels  of  omeprazole.  Gastric  carcinoids  seldom  occur 
in  the  untreated  rat  In  addition,  ECL  cell  hyperplasia  was  present  in  all  treated  groups  ol  both  sexes.  In  one  ol  these  studies,  temale  rats  were 
treated  with  138  mg  omeprazoie/kg/day  (about  5.6  times  the  human  dose  on  a  body  surface  area  basis)  for  1  year,  then  followed  for  an 
additional  year  without  the  drug.  No  carcinoids  were  seen  in  these  rats.  An  increased  incidence  ol  treatment-related  ECL  cell  hyperplasia  was 
observed  at  the  end  ol  1  year  (94%  treated  vs  10%  controls).  By  the  second  year  the  difference  between  treated  and  control  rats  was  much 
smaller  (46%  vs  26%)  but  still  showed  more  hyperplasia  in  the  treated  group.  Gastric  adenocarcinoma  was  seen  in  one  rat  (2%).  No  similar 
tumor  was  seen  in  male  or  female  rats  treated  for  2  years.  For  this  strain  of  rat  no  similar  tumor  has  been  noted  historically,  but  a  finding 
involving  only  one  tumor  is  difficult  to  interpret  A  78-week  mouse  carcinogenicity  study  ol  omeprazole  did  not  show  increased  tumor  occur- 
rence, but  the  study  was  not  conclusive  Esomeprazole  was  negative  in  the  Ames  mutation  test,  in  the  in  vivo  rat  bone  marrow  cell  chromosome 
aberration  test,  and  the  in  vivo  mouse  micronucleus  test  Esomeprazole,  however,  was  positive  in  the  in  vitro  human  lymphocyte  chromosome 
aberration  test  Omeprazole  was  positive  in  the  in  vitro  human  lymphocyte  chromosome  aberration  test,  the  in  vivo  mouse  bone  marrow  cell 
chromosome  aberration  test,  and  the  in  vivo  mouse  micronucleus  test.  The  potential  effects  ot  esomeprazole  on  fertility  and  reproductive 
performance  were  assessed  using  omeprazole  studies.  Omeprazole  at  oral  doses  up  to  138  mg/kg/day  in  rats  (about  56  times  the  human  dose 
on  a  body  surface  area  basis)  was  lound  to  have  no  effect  on  reproductive  performance  of  parental  animals.  Pregnancy  Teratogenic  Effects. 
Pregnancy  Category  B— Teratology  studies  have  been  performed  in  rats  at  oral  doses  up  to  280  mg/kg/day  (about  57  times  the  human  dose  on 
a  body  surface  area  basis)  and  in  rabbits  at  oral  doses  up  to  86  mg/kg/day  (about  35  times  the  human  dose  on  a  body  surface  area  basis)  and 
have  revealed  no  evidence  of  impaired  fertility  or  harm  to  the  tetus  due  to  esomeprazole  There  are,  however,  no  adequate  and  well-controlled 
studies  in  pregnant  women.  Because  animal  reproduction  studies  are  not  always  predictive  of  human  response,  this  drug  should  be  used  during 
pregnancy  only  it  clearly  needed  Teratology  studies  conducted  with  omeprazole  in  rats  at  oral  doses  up  to  138  mg/kg/day  (about  56  times  the 
human  dose  on  a  body  surface  area  basis)  and  in  rabbits  at  doses  up  to  69  mg/kg/day  (about  56  times  the  human  dose  on  a  body  surface  area 
basis)  did  not  disclose  any  evidence  for  a  teratogenic  potential  ol  omeprazole.  In  rabbits,  omeprazole  in  a  dose  range  ol  69  to  69 1  mg/kg/day 
(about  5  5  to  56  times  the  human  dose  on  a  body  surface  area  basis)  produced  dose-related  increases  in  embryo-lethality,  fetal  resorptions,  and 
piegnancy  disruptions  In  rats,  dose-related  embryo/fetal  toxicity  and  postnatal  developmental  toxicity  were  observed  in  offspring  resulting  Irom 
parents  treated  with  omeprazole  at  13  8  to  138  0  mg/kg/day  (about  56  to  56  times  the  human  doses  on  a  body  surface  area  basis).  There  are 
no  adequate  and  well-controlled  studies  in  pregnant  women  Sporadic  reports  have  been  received  ol  congenital  abnormalities  occurring  in 
infants  born  to  women  who  have  received  omeprazole  during  pregnancy  Nursing  Mothers  The  excretion  ol  esomeprazole  in  milk  has 
not  been  studied  However,  omeprazole  concentrations  have  been  measured  in  breast  milk  ot  a  woman  following  oral  administration  of  20  mg. 
Because  esomeprazole  is  likely  to  be  excreted  in  human  milk,  because  of  the  potential  lor  serious  adverse  reactions  in  nursing  mtants  from 
esomeprazole,  and  because  ol  the  potential  lor  tumorigenicity  shown  tor  omeprazole  in  rat  carcinogenicity  studies,  a  decision  should  be  made 
whether  to  discontinue  nursing  or  to  discontinue  the  drug,  taking  into  account  the  importance  ot  the  drug  to  the  mother  Pediatric  Use 
Safety  and  effectiveness  in  pediatric  patients  have  not  been  established.  Geriatric  Use  01  the  total  number  ot  patients  who  received 
NEXIUM  in  clinical  trials,  778  were  65  to  74  years  ot  age  and  124  patients  were  >  75  years  ol  age  No  overall  differences  in  safety  and  efficacy 
were  observed  between  the  elderly  and  younger  individuals,  and  other  reported  clinical  experience  has  not  identified  differences  in  responses 
between  the  elderly  and  younger  patients,  but  greater  sensitivity  ol  some  older  individuals  cannot  be  ruled  out.  ADVERSE  REACTIONS 
The  safety  ot  NEXIUM  was  evaluated  in  over  10,000  patients  (aged  18-84  years)  in  clinical  trials  worldwide  including  over  7,400  patients  in  the 
United  States  and  over  2,600  patients  in  Europe  and  Canada.  Over  2,900  patients  were  treated  in  long-term  studies  for  up  to  6-12  months.  In 
general,  NEXIUM  was  well  tolerated  in  both  short-  and  long-term  clinical  trials  The  safety  in  the  treatment  ol  healing  ot  erosive  esophagitis  was 
assessed  in  lour  randomized  comparative  clinical  trials,  which  included  1,240  patients  on  NEXIUM  20  mg,  2,434  patients  on  NEXIUM  40  mg. 
and  3,008  patients  on  omeprazole  20  mg  daily  The  most  trequently  occurring  adverse  events  (>1%)  in  all  three  groups  was  headache  (5.5, 5.0, 
and  38,  respectively)  and  diarrhea  (no  difference  among  the  three  groups)  Nausea,  flatulence,  abdominal  pain,  constipation,  and  dry  mouth 
occurred  at  similar  rates  among  patients  taking  NEXIUM  or  omeprazole.  Additional  adverse  events  that  were  reported  as  possibly  or  probably 
related  to  NEXIUM  with  an  incidence  <  1%  are  listed  below  by  body  system  Body  as  a  Whole:  abdomen  enlarged,  allergic  reaction, 
asthenia,  back  pain,  chest  pain,  chest  pain  substernal,  facial  edema,  peripheral  edema,  hot  Hushes,  fatigue,  fever,  flu-like  disorder, 
generalized  edema,  leg  edema,  malaise,  pain,  rigors;  Cardiovascular:  flushing,  hypertension,  tachycardia;  Endocrine:  goiter; 
Gastrointestinal:  bowel  irregularity,  constipation  aggravated,  dyspepsia,  dysphagia,  dysplasia  Gl,  epigastnc  pain,  eructation,  esophageal 
disorder,  frequent  stools,  gastroenteritis,  Gl  hemorrhage,  Gl  symptoms  not  otherwise  specified,  hiccup,  melena,  mouth  disorder,  pharynx 
disorder,  rectal  disorder,  serum  gastrin  increased,  tongue  disorder,  tongue  edema,  ulcerative  stomatitis,  vomiting;  Hearing:  earache, 
tinnitus;  Hematologic:  anemia,  anemia  hypochromic,  cervical  lymphoadenopathy,  epistaxis,  leukocytosis,  leukopenia,  thrombo- 
cytopenia; Hepatic:  bilirubinemia.  hepatic  function  abnormal,  SGOT  increased,  SGPT  increased;  Metabolic/Nutritional:  glycosuria, 
hyperuricemia,  hyponatremia,  increased  alkaline  phosphatase,  thirst,  vitamin  B12  deficiency,  weight  increase,  weight  decrease; 
Musculoskeletal:  arthralgia,  arthritis  aggravated,  arthropathy,  cramps,  tibromyalgia  syndrome,  hernia,  polymyalgia  rheumatica, 
Nervous  System/Psychiatric:  anorexia,  apathy,  appetite  increased,  confusion,  depression  aggravated,  dizziness,  hypertonia, 
nervousness,  hypoesthesia,  impotence,  insomnia,  migraine,  migraine  aggravated,  paresthesia,  sleep  disorder,  somnolence,  tremor,  vertigo, 
visual  field  delect;  Reproductive:  dysmenorrhea,  menstrual  disorder,  vaginitis,  Respiratory:  asthma  aggravated,  coughing,  dyspnea, 
larynx  edema,  pharyngitis,  rhinitis,  sinusitis;  Skin  and  Appendages:  acne  angioedema,  dermatitis,  pruritus,  pruritus  ani,  rash,  rash 
erythematous,  rash  maculo-papular,  skin  inflammation,  sweating  increased,  urticaria;  Special  Senses:  otitis  media,  parosmia,  taste  loss, 
taste  perversion.  Urogenital:  abnormal  urine,  albuminuria,  cystitis,  dysuria.  lungal  inlection.  hematuria,  micturition  frequency,  moniliasis, 
genital  moniliasis,  polyuria;  Visual:  conpctivitis,  vision  abnormal.  Endoscopic  findings  that  were  reported  as  adverse  events  include; 
duodenitis,  esophagitis,  esophageal  stricture,  esophageal  ulceration,  esophageal  varices,  gastric  ulcer,  gastritis,  hernia,  benign  polyps  or 
nodules.  Barrett's  esophagus,  and  mucosal  discoloration.  Postmarketing  Reports  -  There  have  been  spontaneous  reports  ot  adverse  events  with 
postmarketing  use  ol  esomeprazole  These  reports  have  included  rare  cases  ol  anaphylactic  reaction.  Other  adverse  events  not  observed  with 
NEXIUM,  but  occurring  with  omeprazole  can  be  lound  in  the  omeprazole  package  insert,  ADVERSE  REACTIONS  section.  OVERDOSAGE 
A  single  oral  dose  ol  esomeprazole  at  510  mg/kg  (about  103  times  the  human  dose  on  a  body  surface  area  basis),  was  lethal  to  rats  The  major 
signs  ot  acute  toxicity  were  reduced  motor  activity,  changes  in  respiratory  frequency,  tremor,  ataxia,  and  intermittent  clonic  convulsions.  There 
have  been  no  reports  ol  overdose  with  esomeprazole.  Reports  have  been  received  ol  overdosage  with  omeprazole  in  humans.  Doses  ranged  up 
to  2,400  mg  (120  times  the  usual  recommended  clinical  dose).  Manitestations  were  variable,  but  included  contusion,  drowsiness,  blurred  vision, 
tachycardia,  nausea,  diaphoresis,  Hushing,  headache,  dry  mouth,  and  other  adverse  reactions  similar  to  those  seen  in  normal  clinical  experience 
(see  omeprazole  package  insert-ADVERSE  REACTIONS)  No  specific  antidote  for  esomeprazole  is  known.  Since  esomeprazole  is  extensively 
protein  bound,  it  is  not  expected  to  be  removed  by  dialysis  In  the  event  of  overdosage,  treatment  should  be  symptomatic  and  supportive  As 
with  the  management  ot  any  overdose,  the  possibility  ot  multiple  drug  ingestion  should  be  considered  For  current  information  on  treatment  of 
any  drug  overdose,  a  certified  Regional  Poison  Control  Center  should  be  contacted  Telephone  numbers  are  listed  in  the  Physicians'  Desk 
Reterence  (PDR)  or  local  telephone  book, 
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against  the  distant  backdrop  of 
4,100-foot  Grouse  Mountain. 
Across  the  street  from  the  dock  is 
the  Vancouver  Touristinfo  Centre 
in  the  Tourism  Vancouver  building, 
where  we  picked  up  free  bro- 
chures and  maps. 

Tucked  next  to  the  harbor, 
Cardero's  restaurant  is  an  industrial- 
chic  fish  house  with  out-of-this- 
world  views.  Seated  there,  with 
glasses  of  a  British  Columbia 
Gewurztraminer  in  hand  and  sur- 
rounded by  swank  businessfolk, 
we  felt  posh,  yet  the  drinks  with 
tax  and  tip  cost  less  than  $12. 

Back  downtown,  we  headed  to 
Robson  Street,  the  glossy  shopping  district  with  everythl 
luxe,  from  Louis  Vuitton  to  Godiva.  We  popped  ill 
Toronto-based  Roots  to  check  out  the  street-chic  sportswe 
I  dragged  my  husband  into  Lush  Fresh  Handmade  Cosmetrl 
the  British-based  shop  with  seductively  scented  bath  c\ 
skin-care  products. 

Next  we  headed  south,  walking  through  the  $106  milll| 
(Canadian)  Moshe  Saf die -designed  Vancouver  Public  Libr 
Central  Branch,  opened  in  1995.  A  pedestrian  walkway  spL 
the  colosseum-esque  structure.  The  upper  floors  gave  ui 
nice  view  of  False  Creek  and  the  place  where  we  w«\  i 
headed:  Yaletown.  fl,r> 

'IPS' 

Hkf 


The  city's  hottest  neighborhood  was  hopping  with  urbt 
ites  in  after-dark  sunglasses.  We  squeezed  into  Rodney's  0( 


linl 


ter  House  for  chowder  and  beers.  Fresh  oysters  from  up  a  _. 
down  the  West  Coast  were  displayed  on  ice.  On  the  wa  itcM 
back  to  the  hotel,  moonlight  bounced  off  the  city  streets,  a  I  " 
all  of  Vancouver  seemed  enchanted.  I  irk 


lird 


Day  two:  Stanley  Park 

I  would  not  mind  if  every  day  started  the  way  this  mornii 
in  Vancouver  did:  with  cappuccinos  and  crepes.  At  La  Crer 
Bretonne,  we  had  one  crepe  with  ham  and  cheese  and  c   :»ipt 
with  berries  from  the  chefs  own  garden — delicieux. 

Contentedly  full,  we  wandered  out  to  Stanley  Park,  V; 
couver's  1,000-acre  green  oasis  along  the  Burrard  Inlet.  \{  " 
got  a  lovely  view  of  the  downtown  skyline  from  the  park 
Seawall  walk,  as  in-line  skaters  and  joggers  whizzed  past. 

Next  we  headed  to  the  totem  poles,  wood  towers  carv 
with  iconic  images  of  birds,  bears,  and  humans.  We  stopp 
by  the  cricket  field,  where  we  were  lucky  enough  to  catcl 
game  in  action.  The  jump  from  totem  poles  to  sticky  wick 
was  a  leap  through  city  history. 

The  full  loop  around  the  park  is  6M2  miles,  but  visitors  c 
also  take  the  trolley.  Halfway  around,  we  stopped  at  a  pa 
stand  for  burgers  and  sodas. 

Near  Third  Beach  on  the  park's  west  side,  an  artist  w 
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piling  sea-worn  rocks  into  gravity-defying  stone  spires.  We 
gazed  at  his  creations,  afraid  to  cough  for  fear  we'd  cause 
them  to  topple. 

We  dipped  our  toes  in  at  the  beach  on  English  Bay.  The 
light  had  softened,  and  the  water  called.  After  renting  a  dou- 
ble kayak  from  Ocean  West  Expeditions,  we  paddled  out  as 
the  sun  was  dropping,  giving  the  city  a  golden  halo.  We  jour- 
neyed out  to  the  Lions  Gate  Bridge;  on  the  way  back,  the 
ocean's  phosphorescence  electrified  our  strokes. 

Vancouver  operates  on  a  European  schedule,  with  late 
dinners  and  later  partying.  Back  downtown,  a  group  in  front 
of  a  nondescript  building  drew  us  into  Guu.  Though  we  had 
to  resort  to  guessing  and  pointing  on  the  Japanese  menu,  the 
food  was  exceptional,  prepared  in  an  open  kitchen  and 
served  in  bowls  to  share.  Even  the  okra  I  accidentally 
ordered  was  pretty  tasty. 

We  weren't  ready  for  bed,  so  we  walked  to  lively  Denman 
Street  for  treats  I'd  spotted  earlier.  At  Cupcakes,  all  they 
serve  are  those  delicious  small  frosted  goodies.  A  raspberry 
cupcake  and  a  chocolate  one  were  a  sweet  ending  to  our  day. 

Day  three:  Getting  arty 

This  morning  started  with  a  pick-me-up  from  one  of 
the  ubiquitous  coffee  stands  and  a  shot  of  culture  at  the 
Vancouver  Art  Gallery.  The  small  museum,  located  in  a  19th- 
century  courthouse,  has  a  wonderful  collection  of  Emily 
Carr  paintings.  A  Victoria  native,  Carr  captured  the  spirit  of 
British  Columbia  in  her  quirky,  colorful  images. 

Near  Yaletown,  we  strolled  the  Seawall  walk  for  pretty 
views  and  more  culture,  in  the  form  of  public  art.  At  one 
overlook,  Chinook  and  English  phrases  carved  into  a  low 
wall  in  Henry  Tsang's  Welcome  to  the  Land  of  Light  impressed 
us,  and  later  we  saw  Buster  Simpson's  Brush  with  Illumination, 


The  tab,  day  three: 

Coffee    stand 
A    morning    stop 
for    a    liquid 
pick-me-up $2-52 

Vancouver    Art 

Gal lery 

Gazing    at 

local    works  •-.•$1S-7S 

Yaletown    area 

Strol ling    to 

take    in    publ  ic 

art    FREE 

Aquabus 

A    ride    on    a    funky 

water-craft $3-75 

Granvi lie    Island 
Public    Market 

Checking    out    the 

scene  n    enjoying    a 

late    breakfast    ••$5-22 

Market    area 
Exploring    to    watch 
street    performers 
and    peek    into    studio 
galleries    FREE 

Star    Anise 

Enjoying  salads 

while  surrounded 

by  surreal  ist ic 

art $1M.02 

TOTAL  SPENT. .5M01.3A 


G>o  Rv  uv* 


Whether  your  passion  is  oohing  and 
aahing  outdoors,  attending  festivals  or  camping 

with  the  kids,  RVing  is  a  wonderfully  fun, 
surprisingly  affordable  way  to  go  wherever 

you  want,  whenever  you  want. 
Go  to  GoRVing.com  and  visit  an  RV  dealer. 


FOLDING  CAMPING  TRAILER 


TRUCK  CAMPER 


CONVENTIONAL  TRAVEL  TRAILER 


FIFTH-WHEEL  TRAVEL  TRAILER 


VAN  CAMPER 


BE 


MINI-MOTORHOME 


CD    CDp 


MOTORHOME 


Starting  at  about  $4,000,  a  new  RV  can 
help  you  pursue  your  passions. 

FREE  CD-ROM 
OR  VIDEO 


1-888-Go  RVing  or  GoRVing.com 


TRAVEL 


in  which  a  glowing  kinetic  "brush"  is  dropped  into  False  Creek. 

Then  we  hopped  onto  a  multicolored  Aquabus  to  putter  over  to  Granville  1st? 
Public  Market.  Though  the  market  is  popular  with  tourists,  it's  a  genuine  treat,  wj 
dozens  of  options  for  good  food.  A  man  playing  the  accordion  entertained  us  as 
noshed  on  a  bacon  sandwich  and  a  butter  tart  on  a  bench  by  the  water. 

We  saw  many  more  street  performers,  called  buskers  in  the  British  way,  as 
strolled  around  and  peered  into  the  numerous  studio  galleries.  From  paintings I 
handmade  paper  to  wood  furniture,  the  area  was  full  of  beautifully  crafted  thin  I 
Up  the  hill  on  Granville  Street  were  more  artsy  shops;  we  admired  the  wares! 
Mihrab  East  Indian  Antiques  and  paintings  from  around  the  world  at  Tensho  GallcJ 

We  capped  off  the  day  at  Star  Anise.  The  restaurant  had  an  appropriately  c  I 
ative  atmosphere,  with  artist-owner  Tanya  Doskova's  surrealistic  paintings  ado 
ing  the  walls.  The  works  added  a  dreamy  ambience  to  our  lunch  salads. 

Gazing  over  the  Granville  Street  Bridge,  we  caught  a  final  view  of  the  drea  I 
land  that  is  Vancouver  before  we  had  to  head  home.  And  already  I  wanted  to  cLl 
my  heels  together  and  return.  For  only  $401.38,  it  was  a  magical  trip  we  coiJ 
afford  to  make  again.  ♦ 


Off  to  see  Vancouver 

For  general  area  information,  contact 
Tourism  Vancouver  (200  Burrard  St.; 
www.tourismvancouver.com  or  604/683- 
2000).  For  information  about  tax  rebates 
available  to  Americans,  contact  the 
Canada  Customs  and  Revenue  Agency 
(www.ccra.gc.ca/visitors  or  902/432-5608). 

Attractions 

Aquabus.  One-way  fares  start  at  $1.26.  www. 
aquabus. bc.ca  or  (604)  689-5858. 
Granville  Island  Public  Market.  9-6  daily.  Un- 
der Granville  St.  Bridge;  www.granvilleisland. 
com  or  (604)  666-5784. 
Lush  Fresh  Handmade  Cosmetics. 
1025  Robson  St.,  Unit  100;  (604)  687-5874. 
Mihrab  East  Indian  Antiques.  2229  Granville 
St.;  (604)  879-6105. 

Ocean  West  Expeditions.  9-sunset  daily; 
from  $20. 16  for  one  person  for  a  two-hour 
kayak  rental.  English  Bay  Beach  Bathhouse, 
1 750  Beach  Ave.;  www.ocean-west.com  or 
(800)660-0051. 

Roots.  7007  Robson;  (604)  683-4305. 
Stanley  Park.  Entrances  at  west  ends  of 
Georgia  St.,  Nelson  St.,  and  Beach;  www. 
parks.vancouver.bc.ca  or  (604)  257-8400. 
Tensho  Gallery.  7  7-5:30  Tue-Sat.  2245 
Granville;  (604)  738-8976. 
Vancouver  Art  Gallery.  10-5:30  daily  (until 
9  Thu);  $7.88.  750  Hornby  St.;  www. 
vanartgallery.bc.ca  or  (604)  662-4719. 
Vancouver  Public  Library  Central  Branch. 
70-8  Mon-Thu,  10-5  Fri-Sat.  350  W.  Geor- 
gia; (604)  331-3603. 

Dining 

Cardero 's.  Lunch,  dinner  daily.  1583  Coal 
Harbour  Quay;  (604)  669-7666. 
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VANCOUVER! 

Cupcakes.  7 1 16  Denman  St.;  (604)  974- 

1300. 

Guu.  Lunch,  dinner  daily  (no  lunch  Sun). 

838  Thurlow  St.;  (604)  685-8817. 

La  Crepe  Bretonne.  9-9  Tue-Sat,  9-5  Sum\ 

795  Jervis  St.;  (604)  608-1266. 

Rodney's  Oyster  House.  Lunch,  dinner 

Mon-Sat.  1228  Hamilton  St.;  (604)  609-008 

Star  Anise.  Lunch,  dinner  daily  (no  lunch 

Sun).  1485  W.  12th  Ave.;  (604)  737-1485. 

Lodging 

The  Granville  Island  Hotel.  From  $120. 

1253  Johnston  St.;  www.granvilleislandhotel  | 

com  or  (800)  663-1 840. 

Listel  Vancouver.  From  $120.  1300  Robson 

www.listel-vancouver.com,  (800)  663-5491, 

or  (604)  684-8461 . 

Sylvia  Hotel.  From  $54.  1154  Gilford  St.;    | 

www.sylviahotel.com  or  (604)  681-9321. 
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mething  incredible  is  just  around  the  bend.  It  happens  when  you  Go  RVing. 

II  now  for  a  free  video  and  visit  an  RV  dealer.  Go  on,  PURSUE  YOUR  PASSIONS. 

1-888-Go  RVing  or  GoRVing.com 
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AMERICAN   QUEEN 


*  2-for-i  Fares!  * 


Introducing  The  Sale  Of  The  19th  Century. 


Explore  the  America  of 
today  at  prices  straight  out 
of  the  past.  For  a  limited 
time  only,  Delta  Queen 
Steamboat  Company,  Inc. 
is  offering  historic  2-for-l 
savings*  on  select  July 
through  December  2003 
Steamboatin'®  adventures. 


1. 80C.23J.8gg6 

deltaqueen2forl.com 


If  you're  looking  for 
something  truly  different, 
something  quintessentially 
American,  look  no  further 
than  your  own  backyard. 
Hurry!  Space  is  limited.  To 
book,  call  your  travel  agent 
or  Delta  Queen  Steamboat 
Company,  Inc. 


*Offer  is  capacity  controlled  and  subject  to  availability.  Some  restrictions  apply. 


Bean's  Acadia  Cruiser:  $279. 
$499  for  two. 


Designed  for  comfort  with  shock-absorbing  suspension,  adjustable  fit, 
supersoft  saddle  and  21  hill-conquering  gears.  Lightweight,  affordably 
priced  and  delivered  to  your  door.  Order  two  and  save. 

Shop  online  at  Ubean.com  or  call 
1-800-641-2326  for  a  FREE  Outdoors  Catalog. 


Designed  To  Cruise. 
Priced  To  Fly. 


ULBean 


TRAVEL 
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Summer 
in  the  city 

Bernal  Heights  offers 
San  Francisco  scenery, 
sunshine,  and  snacks 

By  Kate  Washington 
Photographs  by  James  Carrier 

When  I  say  I  live  in  Beil 
Heights,  nobody  seems] 
know  where  it  is.  But 
soudierly  San  Francisco  neighborhcl 
is  easy  to  spot  from  the  far  reaches 
the  city.  From  almost  anywhere 
Van  Ness  Avenue  and  parallel  streJ 
look  south  and  you'll  see  a  hill  topj| 
with  a  tuft  of  trees :  that's  Bernal. 

The  same  trick  works  in  rever 
Bernal  Heights  Park  (also  called  BeX 
Hill  Park;  Bernal  Heights  Blvd.  at  Foi 
St.)  affords  360°  views  of  the  city,  wv  l 


out  the  crowds  of  Twin  Peaks  or  otn 


well-known  viewpoints.  The  op 
space  is  popular  with  neighborho  y 
residents,  who  climb  the  red-ea.  Head 
paths  and  jog  on  the  loop  road  w>  ii 
their  dogs.  On  a  clear  day,  you'll  I  s 
the  Golden  Gate  Bridge,  Mt.  Diaht  ]§ 
and  points  to  the  south.  And  best  of  >ij  a|u 
you  can  stand  in  the  sun  and  smut  ^ 
watch  the  fog  roll  across  the  city. 

More  rewards  are  found  on  the  hi  su 
lower  slopes.  On  the  north  side,  quits 
Precita  Park  (Precita  Ave.  and  Folsomm^ 
ringed  by  community  art.  Look  for  g  e.,;,, 
geous  spirals  of  color,  inspired  by 
Aztec  poem,  on  die  back  of  Leonard*  ^ 
Flynn  Elementary  School  (Precita  at  Ha 
son  St.).  Across  the  park,  if  you're  lucl 
you  might  find  a  box  offering  "Fi 
Kid's  Art"  from  the  classes  at  Prec 
Eyes  (348  Precita;  no  public  access  or  mi  (j 
tours  at  this  hcation),  the  teaching  branch 
the  art  center  responsible  for  ma 
of  the  murals  in  the  Mission  District 
you're  hungry,  stop  in  at  Corine's  C 


[as 


or 
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|  jie  loop  road  that  winds  through 
||   ernal  Heights  Park  affords 
I    Dectacular  city  views — and 
a  great  place  to  walk  a  dog. 


KUIC1IUIHO    Ml    LI  IC    i  tCiyi  IUUI  [  IU 

•lave  a  mom-and-pop  feel. 


'e  (3202  Fohom;  415/641-5051)  for  a 
pastrami  on  rye — this  sandwich 
le  earns  the  deli  its  slogan,  "Home 
the  Happy  Tummy." 
:Iead  up  the  hill  to  explore  Bernal's 
idential  north  and  west  sides, 
ere  you'll  find  hidden  staircases 
1  hilly  streets  that  snake  around  to 
eal  unexpected  views.  A  long  series 
stairs  runs  through  shady  gardens 
1  pocket  parks,  from  Coleridge 
:et  at  Esmeralda  Avenue  to  aptly 
ied  Prospect  Avenue  and  the  ver- 
ious  Elsie  Street,  which  is  lined 
charming  houses. 


% 


I 


r*% 


rtmemade  ice  cream 
a  J  banana  cream  pie 

■ou  need  refreshment  after  all  that 
■lbing,  go  south  to  Bernal's  commer- 
Ihub,  Cordand  Avenue.  A  small  but 
Id  selection  of  restaurants,  cafes,  and 
■ps,  plus  San  Francisco's  rarest  com- 
ndity— abundant  street  parking — 
ice  it  worth  a  trip.  The  perfect  coffee 
wk  is  at  Progressive  Grounds  (400 


Cortland  Ave.;  415/282-6233),  a  sprawl- 
ing, friendly  spot  with  a  sunny  back  pa- 
tio. For  an  afternoon  treat,  pop  into  col- 
orful ice  cream  parlor  Maggie  Mudd 
(903  Cortland;  415/641-5291),  where 
you  can  check  your  email,  order  a  lav- 
ish sundae,  or  just  get  a  scoop — includ- 
ing deliciously  unusual  flavors  like 
licorice,  huckleberry,  or  cotton  candy — 
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For  a  FREE 

VACATION  GUIDE 

goto 

visitcalifornia.com 

or  call 

1-800-GO-CALIF 
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in  a  made-to-order  waffle  cone. 

Liberty  Cafe  (restaurant  and  bakery-cafe 
closed  Mon;  410  Cortland;  415/695-8777) 
is  the  neighborhood's  standout  restau- 
rant, with  homey  but  stylish  food.  Lib- 
erty's back  cottage  is  a  wine  bar  by 
night  (5:30-9  Thu-Sat)  and  a  bright 
bakery-cafe  in  the  morning.  If  you  ar- 
rive early  in  the  morning,  you  might 
get  to  watch  bakers  rolling  out  buttery 
dough  for  Liberty's  celebrated  chicken 


Reaching  the  heights 

Bernal  Heights  is  close  to  both  U.S.  101 
(exit  on  Cesar  Chavez  St.  westbound,  then 
turn  left  on  Folsom  St.  to  reach  the  top  of 
the  hill)  and  I-280  (exit  San  Jose  Ave.  north- 
bound, turn  right  on  30th  St.,  right  on  Mis- 
sion St.,  then  left  on  Cortland  Ave.)  From 
the  24th  St.-Mission  BART  station,  you  can 
walk  south  on  Mission  to  Cortland  or  take 
the  67-Bernal  Heights  bus. 

pot  pie  and  banana  cream  pie.  The 
restaurant's  menu  changes  monthly, 
but  it  always  includes  the  pies,  as  well 
as  one  of  the  city's  best  Caesar  salads. 
Another  good  choice  for  dinner  is 
Moki's  Sushi  &  Pacific  Grill  (830  Cortland; 


415/970-9336),  where  spicy-sweet  cq 
fritters   rival   innovative,    CaliforrJ  wi 
style  sushi.  Valentina  Ristorante  (cm  mis 
Tue;  419  Cortland;  415/285-6000)  sen,  », 
casual  Italian  fare — try  the  unusual  I 
vory  torte  as  an  appetizer.  Brand-n 
Little  Nepal  (closed  Mon;  925  CortlaV 
415/643-3881)  has  bright  but  spj 
decor  that  sets  off  delicious  Nepal 
food,  including  spicy  Himalayan  mo\ 
(dumplings)   filled  with  lamb  ancj 
wide  selection  of  curries. 

The  shopping  options  on  Cords 
are  in  keeping  with  the  neighbor hocl 
quirky  character,  with  eclectic  thll 
stores  side  by  side  with  a  pet  store 
Bernal's  many  dog  owners.  But 
biggest  shopping  draw  is  recently 
panded  Heartfelt   (436  Cortland;  4\ 
648-1380).  There's  something  for 
most  anyone  in  this  funky  shop,  incl  I 
ing  a  wide  array  of  gifts  and  tchotchl 
from  vintage  linens — everything  fr 
1950s  aprons  to  19th-century  Prover 
sheets — to  hand-knit  baby  sweaters  ; 
gorgeous  origami  papers  from  Japar 
you're  looking  for  a  more  local  s 
venir,  you'll  also  find  postcards  pic 
ing  a  green,  tree-topped  hill:  the  per 
view  of  Bernal  Heights.  ♦ 
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Sunset 

ilifornio  Collection 

2003  IDEA  HOUSE  TOUR 


unset  s  Cool  and  Contemporary  Idea 
[ouse  is  part  of  the  first  ever  California 
Jolleetion — Sunset's  tour  of  two  side-by-side 
lea  Houses — located  50  miles  south  of  San 
rancisco  in  Los  Gatos,  California.  Nestled 
n  an  idyllic  hillside,  this  Craftsman  home 
Ixemplifies  casual  indoor-outdoor  living, 
:aturing  a  wide  wrap-around  porch, 
rench  doors,  a  master  suite  balcony,  and 
ach  special  outdoor  features  as  a  gazebo 
nd  deck  with  built-in  spa.  The  interior — a 
antemporary,  sophisticated  twist  on  the 
Iraftsman  style — focuses  on  architectural 
etails  and  special  finishes. 


dea  House  Team 

luilder:  De  Mattei  Construction 
nterior  Design:  Bethe  Cohen  Design 

rr  associates 

i  landscape  Design:  Peter  Whiteley,  Sunset, 
amura  Designs 


ci 


:er 
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jSPONSORS 

jvlpha  Granite  &  Marble,  Inc. 
knolon  Titanium 
J!ertainTeed  Corporation 
IpE  Monogram 
GMC  Yukon 

ames  Hardie  Siding  Products 
[arastan 

telly-Moore  Paints 
ennox  Industries  Inc. 
yiarquis  Spas 

irvin  Windows  and  Doors 
brchard  Supply  Hardware 
phantom  Screens 
the  Sentricon  System 
iupersoil 
rex  Decking  and  Railing 


Open  August  8  -  October  5,  2003 

Los  Gatos,  California 

Hours  Fridays:  9  am-8  pm 

Saturdays:  9  am-6  pm 
Sundays:  11  am-6  pm 
Closed  Mondays-Thursdays 

Admission    $18  general;  $15  for  seniors  on  Fridays  only;  free  for 
children  5  and  under. 


Directions 

Free  parking  and  shuttles  at  the 
municipal  parking  lot  on  Los  Gatos- 
Saratoga  Rd./Hwy  9,  between 
University  and  N.  Santa  Cruz  aves. 
in  Los  Gatos. 

More  Information 

Call  (800)  786-7375  or  visit 
www.sunset.com/go/ihl.htm. 


Pacific  Autism  Center  for  Education  (PACE)  is  Sunset's  Cool  and 
Contemporary  Idea  House  non-profit  partner. 

Special  thanks  to  the  Town  of  Los  Gatos. 
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The  magic  happens  July  20th. 


Peter,  Paul  and  Mary  live  at  the  Summer  Symphony. 

Experience  the  music  and  the  magic  of  the  legendary  Peter,  Paul  and  Mary  as 
i  hey  perform  a  benefit  concert  for  the  Children's  Health  Council.  It  all  happens 
j  Sunday,  July  20th,  at  Stanford's  Frost  Amphitheater.  Gates  open  at  4:30  for 
I  picnicking  and  pre-show  entertainment.  Concert  begins  at  6:00.  Tickets  go 
>n  sale  June  2nd.  Call  650-617-3859  or  visit  www.summersymphony.org. 


children's] 
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Arizona 
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EXPLORE 
GRAND  CANYON 
BY  RAFT 


ALL  INCLUSIVE  EXPEDITIONS 

Free  Color  Brochure 

GRAND  CANYON 
EXPEDITIONS 

AhiIiuiukiI  Cimce-iMonaue  ..f  Tlv  N.-it ,il  Pmk  Spiviisv 

Outfitters  for  the 
National  Geographic  Society,  and  others 

Toll  Free  1-800-544-2691 

www.gcex.com 
U  write  P.O.  Box  O  Kanab  Utah  84741 


Bed  &  Breakfast  Inns 


'  "The  'Dorrinflton  'Hotel 

A  <Bidani<Breakjast  Inn 

Gold  Country  -  Near  Calaveras  Big  Trees  Park 

"Northern  California's  Best  Places" 

866-995-5800         209-795-5800 

www.dorringtonhoteI.com 


Mendocino  Coast 


oVd  Stewart  House  /. 

^     Beautifully  Restored  B&B      * 
Fort  Bragg.  CA 

|00)  287-8392  (707)  961-0775 


www.oldstcwarthouseinn.com 


Whitegate  Inn 

The  most  beautiful  Inn  in  Mendocino,  CA. 

1883  Victorian  mansion  located  in  the  heart 

of  historic  Mendocino  Village. 

Sunset  Magazine  "Best  of  the  West" 

Award  winning  English  Gardens. 

www.whitegateinn.com 

1-800-531-7282 

Ask  us  about  our  vacation  rental! 


Central  Coast 


Garlic . . 

md  so  much  more! 

IWorld-ilass  Shopping 
[Family-owned  Wineries 
[Championship  Golf 
[Antiques  &  Collectibles 
■e  of  Bonfante  Gardens 

■Wdehs 


Family  Theme  Park 

Visitor  Information 
408-842-6436 


rww.gilroyvisitor.org 


Costa  Mesa 


Costa  Mesa 


SOUTH  COAST  PLAZA 

SOUTHERN    CALIFORNIA'S 

ULTIMATE  SHOPPING 

RESORT 

NORDSTROM 
SAKS    FIFTH    AVEN 
BANANA    REPUBL 
SMITH    &    HAWKE 
WILLIAMS-SONO 
TIFFANY    &   CO. 
LOUIS  VUITTON 
GIORGIO  ARMAN 
YVES    SAINT    LAUR 

Plus  280  fine  stores  and  restaurants 
Quality  is 


SOUTH 
CO  A  ST 
PLAZA 


SAN  DIEGO  FWY  (405)  AT  BRISTOL  ST.,  COSTA  MESA,  CA 
800.782.8888    WWW.SOUTHCOASTPLAZA.COM 


FASHION  BY  D&G  DOLCE  &  GABBANA      ©2003  South  Coast  Plaza 


Gold  Country 


Lake  Tahoe/Reno  Area 


Saddle  Creek 

i .  o  I  1     C  I  U  B 


Stay  &  Play  Packages 

from  $  ^  ^  C  *  per  person 
I  19  per  night 

includes  golf  &  accommodations 

209.785.3700 

'Rales  subject  to  change  without  notice 


Rated  "••••-*"  by  Golf  Digest 


High  Sierra 


[Relax  by  the  [River  _ 


Restored  1930's  Inn 

Restaurant  &  Lounge 
Weddings  •  Reunions 

Strawberry  Inn 

1-800-965-3662 

www.strawberryinn.com 

FREE  BROCHURES 


SKI  WEST 
^CATION  RBVT^ 


Northstar 
Tahoe  Donner  •  Truckee  Area 
Mountain  Chalets  •  Cabins 
Luxury  to  Economy  Units 
Hot  Tubs  •  Firewood 
Discount  Lift  Tickets  •  Linens 
WINTER,  SPRING,  SUMMER  &  FALL  RENTALS 
SKI  LEASES  •  FULL  PROPERTY  MANAGEMENT 
Call  Us  Today  to  Book  Your  Vacation  Getaway! 
(800)  339-5535  www.skiwestvacations.com 


New  Cabins  •  Furnished 
Fireplaces  •  Full  Kitchens 
k  k  k  kk 

n..c     CABINS 

1-888-965-0885    ^mif.v.'junm 

Highway  108  in  Strawberry  CA 


Coldwell  Banker 


1-800-655-0608 
www.stayinlaketahoe.com 


North  Lake  Tahoe  Vacation  Rentals 


Incline  Village 
North  Lake  Tahok 


Incline  at 
Tahoe  Realty 


Vacation  Rentals 
|  Homes.  Condos,  Chalets 

888-MTN-LAKE 

(888-686-5253) 

|  wn-w.inclineatlahoe.com 


llll 


To  advertise  call  1-877-748-0737 
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Costa  Mesa 


Costa  Mesa 


FOR  THE  CCfMMON  HEAT. 

There's  a  difference  between  fust  going  away  on  vacation  and  actually  getting  away  from  it  all.  The 

difference  is  costa  mesa.  experience  for  yourself  one  of  the  world's  truly  great  shopping  resorts, 

South  Costa  Plaza.  Home  to  over  270  marquee  stores  and  designer  boutiques.  Enioy  an  ocean  cruise 

or  stroll  aimlessly  along  one  of  our  breathtaking  nearby  beaches.  catch  a  movie,  play  or  concert  in 

our  internationally  acclaimed  theatre  district.  even  better,  for  a  limited  time  take  advantage  of 

our  special  Dinner's  On  Us  offer  and  sample  some  of  the  finest  cuisine  Southern  California  has  to 

offer.  Simply  plan  your  great  escape  in  Costa  Mesa  and  we'll  give  you  a  $40  restaurant  certificate  for 

each  night  of  your  stay.  Call  1 .800.399.5499  and  ask  for  our  Dinner's  On  Us  program,  or  visit  us  on 

the  web  at  www.costamesa-ca.com.  costa  mesa.  the  best  of  southern  california. 


GostaMesa 

The  Best  Of  Southern  California. 


COSTA  MESA  MARRIOTT  SUITES   714.957.1100 
COUNTRY  INN  &  SUITES  BY  AYRES  714.549.0300 
HILTON  COSTA  MESA   714.540.7000 
HOLIDAY  INN  COSTA  MESA   714.557.3000 
RESIDENCE  INN  BY  MARRIOTT   714.241.8800 
THE  WESTIN  SOUTH  COAST  PLAZA   714.540.2500 
WYNDHAM  HOTEL  714.751.5100 


Lake  Tahoe/Reno  Area 


San  Diego  Area 


•  5  Minutes  to  SeaWorld  &  Historic  Old  Town 

•  Restaurant  &  Pub,  Room  Service,  Heated  Pool,  Spa, 
Fitness  Center,  Video  Game  Arcade  &  Guest  Laundry 

•  Free  Cable  TV,  In-Room  Nintendo  Games  &  Voice  Mail 

Call  Toll  Free:  800532-4316 

RAMADA 

H      O     T    ^i    L       CIRCLE 

www.ramadaplaza-hc.com 

2151  Hotel  Circle  So .  San  Dtego.  CA  92108  •  619-291-6500 
'Pet  mow.  Sun  -Thurs  up  lo  4  persons  Add  S1 0  pe<  wghL  weefcends  4  hofcdays.  Subject  to  avatlaljdrty 


Discover 

YOUR 

Adventure 


Truckee's  alluring 
charm  is  the  perfect 
balance  of  outdoor 
adventure  and  history. 
Quaint  historic  down- 
town, distinctive  shops, 
restaurants  and  cozy 
inns  for  an  adventure 
to  remember. 

(866)239-5605 
www.truckee.com 

TruckeF 

CHAMBER  of  COMMERCE 


SOUTH  LAKE  TAH0E  VACATION  RENTALS 

Lakefronts   *  Condos  *  Cabins 

Affordable  Quality  Rentals 
1    Call  for  $50  off  your  rental 

^  ^..        '-A                      Some  restrictions  apply 
Mf^tt     ^   a  .  j  ~  i*           i  y4          To  Preview  Vacation  Homes  Visit 

-          .^       "                     *       www.StayInTahoe.com 

^L  * 

coLouieu. 

BANKER O 

Ml    Klfl',1    ■ 
ft 

ASSOC 
INC 

'.^^S^ 

800-748-6857 

California 


Come    Out 
and    Play! 

Take  advantage  of  these 
great  weekend  summer  rates! 

Napa  Valley  •  San  Francisco  •  Silicon  Valley  •  Monte 
Santa  Barbara  •  Los  Angeles  •  Beach  Cities 
Orange  County  •  Palm  Springs  •  San  Diego 


.: 


Full  Service  Hotel 
Special  rates  from 


79-$109' 


Destination/Resorts  from     1  —  J 


caii800-688-7182 

AfJ  for  our  Leisure  Rates 

book  online 
www.qowestmarriott.com/play  I 


Harriott 

HOTELS  &  RESORTS 


Rates  arc  valid  June  1  through  September  1,  2003.  Rates  are 
room,  per  night  and  based  on  availability.  Some  blackout  date 
apply.  Rates  are  not  applicable  to  groups  of  ten  or  more.  Sales 

not  included. 


High  Sierra/Mono  County 


>      Kayak  and  fish 
alpine  lakes  and 
rivers,  hike  and 
bike  mountain 
1     trails,  explore 
(fl      hot  springs, 
~~ '      ghost  towns  and 
1      Yosemite 
Natio 


Wild  adventures  await  along  seen! 
^US  395  in  California's  Eastern  Siern 


Call  or  click  for  free  maps  &  info 
monocounty.org 


|ii"i 
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Use  Postpaid  Reader  Service  Card  or  call  1-800-967-3189  for  Free  Brochures 


High  Sierra/Plumas  County 


Lake  Tahoe/Reno  Area 


cJlf/WeTTravel  Directory 


Lake  Tahoe/Reno  Area 


northstar  at  tahoe 


Summer  /  2003 


$h  green  fairways. 
\Towering  pine  trees. 


Mountains  that  stretch 
into  the  pure  blue  sky. 


»TAY  AND  GOLF  FREE 

From  S59  per  person  per  night  (based 
on  double  occupancy  in  a  studio 
condominium):  includes  one  FREE 
round  of  golf  after  1 2pm  per  person  per 
stay,  with  a  shared  Cart.  For  more 
details  visit  northstarattahoe.com  or 
call  1-866-LOOKOUT. 

One  free  1/2  day  of  child  care  included 

per  unit  per  stay  (2  night  minimum). 
All  of  our  guests  have  access  to  the 
Recreation  Center  which  includes 
swimming,  tennis  and  more. 

northstarattahoe.com/sunset 
1.866. LOOKOUT 


The  best  vacation  begins  before  you  get  there.  It's  the 
delicious  torture  of  taunting,  teasing  and  expectations.    INQI  INF  VILLAGE 


When  you've  chosen  the  right  place,  anticipation  is  the     PPYQTJ 
start  of  that  phenomena  called  The  Great  Vacation. 


Tile  Golden  SUore  of  LAKE  TAWOt 


If  you're  hungering  for  The  Great  Vacation,  feast  your  eyes  on  Incline  Village^ 
and  Crystal  Bay,  Nevada,  the  Golden  Shore  of  Lake  Tahoe. 
Look  forward  to  enjoying  your  stay. 


!»¥ 


i 


To  do    it    all/ 

«,,,    cop    it    all    at 
you   can   see 

<3tfEahoe.com  or 
call   800/GoTahoe 

„   t-rvwel  planner, 
for   our    free   travei.   y 


ygLAKE  TAHOE 


FESTIVAL 
ATSAND  HARBOR 


The  Merry  W. 


i  i 


To  advertise  call  1-877-748-0737 
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Fort  Bragg 


Fort  Bragg 


%'  Large  Deluxe  Ocean  View  Rooms 

%'  In  Room  Hot  Tubs  with  Fireplaces 

'$  Bedside  Continental  Breakfast 

1005  South  Main  Street,  Fort  Bragg  CA  95437 
866  962-2550  •  707  962-2500  •  www.fortbragg.org 


Mendocino  Coast 


Lake  Tahoe/Reno  Area 


"A  gloriously  unspoiled 
part  of  California." 

— New  York  Timet) 


^M I 


Find  your  extraordinary 
summer  getaivayl 


The  Village  at  Squaw  Valley  USA 

Relax  in  a  luxurious  one,  two  or  three  bed- 
room suite  this  summer  in  Squaw  Valley,  just 
minutes  from  Lake  Tahoe  and  45  minutes 
from  Reno-Tahoe  Int'l.  Airport.  Recreation, 
shopping  and  dinning  all  right  outside  your 

door. 

Make  your  reservations  today! 

;jC  888-423-7273 

SQUAW 

VALLEYI  www.thevillageatsquaw.com 


332  North  Main  Street,  Fort  Bragg,  CA  95-137 
1-800-726-2780 

www.  fortbragg.  com 


MENDOCINO  ^W/ 


PO  Box  303 
Mendocino  CA  95460 
707-937-1456  -  800-942-6300 


Wvefaved  Vacation  Rentals 


www.mendocinopreferred.com 


Mammoth  Lakes  Area 

Call  or  click  for  a  free  vacation  Dla 


|M( 
.ml 


Woo  wants  to 
go  to  Mammotrti  '* 


LAKBS 

888.GoMammoth      VisitMammotli 
Mendocino  County 


lewvciho 


COUNTY 


FREE  Visitor,  Event  &  Activity  Informa 

goMendo.com  or  call  toll-free  l-866-goM)| 

MENDOCINO  COUNTY  ALLIANCE 


Mendocino  Coast 

Enchanting  Mendocino  Vacation  Rex  1 
Gracious  Rentals  For  Discriminating  Gi 

Coast  Getaways 

Ocean  Front  and  Ocean  View  Homes   •  1-800-525-1  | 

www.coastgetaways.com 

707-937-9200   •  10501  Ford  St.,  Mendocino,  CA9i  I 

For  information  and  great  pictures  check  our  websil  | 
or  call  us  for  a  free  brochure 


Seafoam  Lod< 

Ocean  Views        Beach  A 

TV,  VCR  and  Hot  Tul 

Children  &  Pets  Welco 

www.seafoamlodge.coi 

(707)937-1827       (800)  606-U j 

P.  0.  Box  68,    MENDOCINO,  CA  95460 


48D 
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Use  Postpaid  Reader  Service  Card  or  call  1-800-967-3189  for  Free  Brochures 


Monterey  Peninsula 


t rden  Retreat  in  the  Heart  of  Monterey 

;/ie  comforts  of  a  country  inn  with  the 
onvcnience  of  a  full-service  hotel. 

))  222-2558,  or  m  pdtf.  (800)  222-2446 

Munras  Avenue,  Monterey,  California  93940 
www.casamunras-holel.com 


>1NT  1 1  RI  •  Y  PKN I NS U I A  I NN.S 


-itful,  Convenient,  WALK  TO  BEACHES 

ling  &  Intimate.  Aquarium  Tickets  Available 

Special  Inns  at  Continental  Breakfast 

1   Affordable  Rates  Fireplaces  &  Spa  Available 

&rn      *<•-»««■  Pacific  Grove,  CA 

(800)525-3373 

ww.montereyinns  .com 


fWHALE  WATCHING 


'BACK  &  BLUE  WHALES/DOLPHINS 
All  trips  led  by  Marine  Biologist 

6  hour  trips  May  thru  Nov. 
(also:  Gray  Whales/Dolphins  Dec-Apr.) 

831-375-4658 

www.gowhales.com 


Napa  Valley 


lapa  Valley  Wine  Train 

GOURMET 

DINING 

EXCURSIONS 


/  w.  wi  n  etra  i  n .  co  m 


'5  McKinstry  Street,  Napa,  CA  94559 
Gift  Certificates  Available 


Northern  California 


ie  County, 

tv.lakecounty.com  *  1 


ir  air 


certs.  Resorts.  Spas. 

ersports.  B&Bs. 

e  tasting.  Closer  than  you  think. 
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Northern  California 
OLF  COURSES* TURTLE  BAY  MUSE 


1 (jity  f^emuxe&% 


b2 

I 


z 


Located  just  minutes  away  from  some  ol  the  most  spectacular  of 
nature's  treasures,  Redding  offers  some  of  the  city  pleasures  that 
ore  not  easy  to  leave  behind.  More  than  2500  hotel  rooms,  Bed  & 
Breakfast  Inns,  and  RV  parks  fulfill  your  lodging  needs  while  great 
eateries,  shopping  opportunities,  museums,  and  entertainment 
choices  provide  for  the  other  "necessities."  Discover  the  gateway 
to  dozens  of  Northern  California's  best  outdoor  attractions.  Treat 
yourself  to  the  BEST  of  both  worlds,  and  make  REDOING  the  ten- 
ter of  your  next  vacation!  Call  far  a  free  vacation  planning  kit. 

(300)  874*7562  or 

[EDDING 

CONVENTIONS 
|  VISITORS  BUREAU/ 

SHOPPING* ART  EXHIBITS* CASINO" 


Greenhorn  Greek 


3 


, 


YEAR-ROUND 

BRUNCH 

LUNCH 

DINNER 

800427-4124 

,  An  unforgettable,  adventure- 
filled  week  In  the  Sierra  Nevada  . 
Mountains  of  California. 

Rustic  Cabins 
Family  Activities 
Children's  Activities 
Hot  Tub  &  Swimming  Pop/ 

orseback  Riding     ,:*     ..". 

ffdindLesppns 
Family  Dining 
Hiking 
fishing 


u 


2116  Grcc 


300  331 


rich  Fto^d    /)  I 


Santa  Cruz  County 


^■U.I.HInMVfTTTl 

~|  Enjoy  sun,  surf  and  golf  on 
the  Monterey  Bay.  Large 
selection  of  properties. 

Bailey  Property  Management 

www.baileyproperties.com 

1-800-347-6830 


J2.V 


)i 


San  Francisco/Bay  Area 


Relax  (^Rejuvinate 

Weekend  Package  for  Two 

<#  Two  Spa  Treatments 

t*  One  Nighl  Deluxe  AeeommiHlalion 

c*  Spa  Gift 

w  $50  Dming  Certificate    $395. * 


l.AFAYFTTF 


The  Bay  Area's  Finest 

Intimate  Luxury  Hold 

(877)843-0176 


OTEL&SPA      www.lafayetteparkhotel.com 

— _ — I    *  Some  restrictions  apply. 


wax  Museum 


Amazing! 

See  Hollywood  Celebrities,  U.S.  Presidents, 
Scientists,  World  Leaders  and  of  course 
our  Chamber  of  Horrors.  Come  experi- 
ence what  has  delighted  more  than 
JO  million  visitors  over  nearly  40  years. 

In  the  heart  ol  Sen  Francisco's  Fisherman's  Wharf 

800-439-4305 

e-mail:  sales@waxmuseum.com 


www.waxmuseum.com 


er  Santq  C^rp 

uiuiw.santaciara.org 
Redondo  Beach 


To  advertise  call  1-877-748-0737 
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Redwood  Coast 


Santa  Ynez  Valley 


TrqvelflflfinST 

-"""■""^      800.346.3482  <^EDWO(^D 
www.redwoodvisitor.org      COAST 


Sonoma  County 


On  the  WiCd Sonoma  Coast 

An  oceanfront  resort  where  the  mountains  meet  the  sea... 

FIREPLACES  •  PRIVATE  HOT  TUBS 

DATAPORT  •  TELEPHONES 

LARGE  SCREEN  SATELLITE  TELEVISIONS 

1-800-987-8319 
www.  timSercoveinn.com 

TAX  707-847-3704 


VISIT  PETALUMA 


1-877-2-PETALUMA 


9<^% 


"'Net  THt  C 


www.visitpetaluma.com 


Yosemite  Area 


YOSEMITE 

/jfttft/itftp  fort  Or^/mn/ 

A  naturally  exceptional  vacation 
experience  begins  atTenaya  Lodge. 
Discover  four-diamond  rated  mountain 
hospitality  in  a  comfortable,  family- 
friendly  mountain  resort  nestled 
among  35  forested  acres  and  located 
just  two  miles  from  Yosemite's 
southern  entrance.  :%«<  /U»w 


/■^;^.V"= 


f'-m. 


800-322-2476  •  tenayalodge.com 


YOSEMITE  TRAVELERS  NOTICE 


Ride  THE  LOGGER 

A  Scenic  Narrow  Gauge  Railroad  Excursion 

at  Yosemite's  South  Entrance  on  Highway  41. 

MUSEUM  •  GIFT  SHOPS  •  SANDWICH  SHOP 


Yosemite  Mountain  Sugar  Fine  Railroad 


(559)  683-7273 

56001  Yosemite  Hwy  41  •  Fish  Camp  •  CA 

www.ymsprr.com 

OPERATING  IN  THE  SIERRA  NATIONAL  FOREST 


Alberta,  Canada 


ROCKY  MOUNTAIN  LUXUll 

Nourish  your  spirit  and  comfort  your  sou 
Banff  National  Park's  Moraine  Lake  Lod  | 
Canoeing,  hiking,  fine  dining, awe-inspiring 
Sunset  Special  Package 
at  www.morainelake.com/sunse 
or  403-522-3733 


British  Columbia,  Canad 


<x 

V 
III 


Clipper  Vacations  offers  a  varie 
tour  packages  to  experience  picture: 
and  popular  destinations  such 
cosmopolitan  Seattle  or  Vancouv 
quaint  English  Victoria,  the  peaceful 
Juan  Islands,  the  hub  of  Portlac 
Oregon,  and  the  beauty  of  the  Canac 
Rockies,  and  Vancouver  Isla 


Call  for  a  brochure. 

800.888.2535 

206.448.5000 


VfCLIPPER.     .  _ 


www.clippervacations.cor 


i 


VANCOUVER 


COAST  & 


SUI'liR.  NATl'KAl 


NTAtt 


For  free  travel  information,  visis 

www.vcmbc.coi 


Itnl 
:: 


!ji« 


ADVERTISERS 

IN  THIS 

TRAVEL  DIRECTORY 

cheerfully  will  send  comph 
information,  including  rate 
reservations,  and  accomn 
d at  ions,  upon  request. 
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Island  of  Kauai 


Kauai  Resort  & 
Car  from  $11 5  a 
night  for  two* 


% 


the  best  of  Poipu  Beach  in  beautifully 
ained  1-5  bedroom  beach  resort  condos, 
s  and  studios.  Many  air,  golf  and  activity 
iges.  'Based  on  5  nights  in  value  season,  dbl 
discounts  vary  with  season  and  stay. 


4   Call  1  -800-367-8020  any  day. 


SUITE  PARADISE  'ML' 

42-7400  www.suite-paradise.com 


it  our  Website. 
ithamresorts.com 

,0-325-5701 


grantham 

"resorts.com 

Choose  from  the 
largest  selection  of 
resort  condos  and 
oceanfront  homes  in 
sunny  Poipu  Beach, 
Kauai  -  Hawaii. 
Excellent  rates  from 
budget  to  luxury. 


n: 


Island  of  Maui 


MAUI   $199; 

bndoMatlC  per  day 


'  ocean  view  suite  including  car 

fie  comforts  of  paradise,  a  complete 
[bedroom  condominium  and  a  Budget 

al  car  included  in  our  daily  rate. 

i-bedroom  units  from  $259.00  daily, 
tiding  a  mid-size  car. 

•ck  our  website  or  call  us  for  free 
hits  and  special  package  offers. 
'90-669-6252  or  www.Napili.com 


It 


Q{  SOB1  ' 
rates  slightly  higher.  Some  restrictions  may  apply 


Mana  Kai  Maui  Resort 
1 -bedroom 
BEACHFRONT  CONDOS 

1-800-367-5242 

www.crhmaui.com/sunset 

Condominium  Rentals  Hawaii 
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Houseboats 


Trinity  Lake,  CA  •  Lake  Don  Pedro,  CA 

The  Delta,  CA  •  Lake  Mead,  NV 

Lake  Mohave,  NV  •  Lake  of  the  Ozarks,  MO 

Table  Rock  Lake,  MO  •  Lake  Amistad,  TX 


Forever  Resorts  Luxury  Houseboat  Ren 

>  FOREVER  RESORTS 
1-800-255-5561 

www.ForeverResorts.com 


forever  Resorts  -  Play  •  Preserve  •  Protect™ 

Forever  Resorts  is  an  Authorized  Concessionaire  of  the  National  Park 

Service,  the  Don  Pedro  Recreation  Agency  and  operates  under  a 

special  use  permit  from  the  Shasta-Trinity  National  Forest, 

Forever  Resorts  is  a  Committed  Equal  Opportunity  Service  Provider. 


Houseboats 


California's  Best  Kept  Secret 

167  MILES  OF  SCENIC  SHORELINE 

Central  California  (70  miles  north  of  Sacramento) 

DeLuxe  Houseboats  at  Competitive  Rates 

(800)637-1767         (503)589-3152 

www.GoBidwell.com 


REAL  ESTATE  INFO?  JUST  ASK! 


Ml 

nl 
z\ 

m 


Lake    McClure 


houseboats.com 

877-HOUSEBOAT 


lew    Melones    Lake 


0 
> 

to 


Oregon 


Rogue,  Lodore,  Salmon 

$  to  5  Day  Trips  For 
'Family  &  Friends 

Adve. 


.www.orcgonratting.coin 


tflL. 


800-788-7238 


To  advertise  call  1-877-748-0737 
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Southern  Oregon 


Southern  Oregon 


Southern  Oregon 


w 


MEDFORD,  OREGON 

Medford,  "The  Center  Of  It  All," 
offers  world-class  golf,  the  area's 
best  tax-free  shopping,  an  assort- 
ment of  antique  shops  and  an 
abundance  of  affordable  lodging. 
Enjoy  a  performance  at  the 
Craterian  Ginger  Rogers  Theater  or 
explore  the  breathtaking  mountain 
and  lake  scenery  that  surrounds  this 


HARRY  AND  DAVID  TOURS 

Experience  rivers  of  rich  chocola 
and  pounds  of  perfect  pears  whe 
you  tour  Harry  and  David, 
America's  foremost  marketer  of 
fine  food  gifts!  Enjoy  a  free  sampi 
and  watch  us  make  our  famous 
truffles  and  gift  baskets  and  pack 
our  Royal  Riviera®  Pears.  Tours 
depart  from  the  Harry  and  Davie 
Store  in  Medford.  I -877-322-80( 


picturesque  city.  I  -866-767-3466. 

Visit  www.SunsetOregon.com 

or  call  I  -800-448-4856  for  a  full-color  Southern  Oregon  Guide 
or  more  information  on  these  fine  cities  and  businesses. 


GRANTS  PASS  1-800-547-5927  -  KLAMATH  COUNTY  1-800445-6728  •  ROSEBURG  1-800444-958i 

RUNNING  Y  RANCH  1-888-211-6467  •  SEVEN  FEATHERS  HOTEL  &  CASINO  RESORT  1-800-548-8461 

EOGEWATER  INN  1-888-81 1-3171  •  PLAZA  INN  &  SUITES  1-888488-0358  •  ROGUE  REGENCY  INN  1-80053! 


Nevada 


New  Mexico 


Rail  Tours 


Get  47  vacation  id< 
with  one  phone  cak| 


Am*ra 


k  vacations 


"*?wr 


Plan  your  next  getaway  with  just  onrj  <| 
to  Amtrak  Vacations?  For  reservatickj 
information  and  to  request  your  free 
brochure  call  1-800-686-4466. 


Fox  visitors  information 

Bp  Qawnpttna  4  VWItera  Amfawfty 

ToUFret  (800)248-3556 

Fac  (775)738-2420 

www.dkocva.com 


VAC  ATI  O), 


NiiUonat  Cowboy  Poeiry  Gathering 


Amtrak  Vacations  is  a  registered  service  mark  of  t 
National  Railroad  Passenger  Corporation. 
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Use  Postpaid  Reader  Service  Card  or  call  1-800-967-3189  for  Free  Brochures 


Utah 


annua 
ity 


historic 

rk  City,  Utah 

er  200  fine 
irtists  from 
cross  North 
'  nerica 

Jebrating  visual, 
performing  and 

ilinary  arts 
activities  for  thf 


arts*    ' 


llodging  specials  starting  at: 

$99 

Jfeaturing  spa  and  golf  packages 

\         Paik  c  icy 


^tfttL  Pabk  c,ry 


presented  by 
ART 


at*"*"1 


*^& 


.  events,  lodging  packages  and 
visit  our  website  www.kimball-art.org 


Special  Cruises 


iftruise  Into  the 
a' World  of  Wine 


llruise  this  autumn  from  San  Francisco 
f>  the  wonders  of  the  California  Wine 
fcountry.   From  the  1 02-guest  Spirit  of 
Yndeavor,  enjoy  exclusive  events  and 
astings  at  premium  Napa,  Sonoma  and 
Cameras  wineries. 
Three-  and  four- 
night  cruises 
depart  weekly 
September 
through 
November 


Sunset  Travel  Directory' 


Washington 


Washington 


Take  a  vacation  from  planning  your  vacation. 


Planning  your  visit  to  Seattle  Southside  just  got  easier.  Let  our  friendly  travel 
experts  help  you  make  the  most  of  your  vacation.  Save  on  hotels  and  attractions. 
Discover  the  best  in  shopping,  dining,  sightseeing,  and  entertainment  —  all  with  one 
convenient  call  or  click:  1  (877)  885-9452   •   www.SeattleSouthside.com 


SEATTLE 


Southside 


THE    PACIFIC    NORTHWEST    STARTS    HERE 


Utah 


Special  Cruises 


VISIT  UTAH  S 
^9  NATIONAL  PARK  COUNTRY 

^k  Hm     mt  Imagine  five  National  Parks  all  within 

■b    I  |^_J  a  'ew  hours  drive.  See  world-farrous 

|L  jB  i         ^&  Arches,  Bryce  Canyon,  Capitol  Reef, 

^k  -m  '  ^L  Canyonlands  and  Zion  National  Parks. 

jl       «     «         I  For  information  visit  — 

JF  I   www.utahnationalparks.com 

C  k  *       or  call  Toll  Free  1-800-444-6689 


mate 
your  mail 
come  looking 
for  you.  fsr\ 

Let  everybody    I  s=  i 

know  *• •* 

where  you're  moving  to. 


800  556  7450 


Cruise  America 

New  England,  Maine,  Great 
Lakes,  Canada,  Canals  &  More 
Rhode  Island/Chicago  departures 

American  Canadian  Caribbfan  Line 

www.accl-smallships.com  U.S.  Flag 


To  advertise  call  1-877-748-0737 
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VERTISEMENT 


information 


worth  sending  for 


Circle  the  numbers  on  the  post-paid  card  and  mail,  Call  )  189  or  fax  413-637-4343. 


TRAVEL 

To  receive  all  information  on  a 
state  or  category,  circle  the  state 
or  category  number. 


The 

101. 
102. 
103. 
104. 

105. 
106. 
107. 
108. 

109. 
110. 
111. 
112. 
113. 
114. 
115. 

116. 

117. 
118. 

119. 
120. 

121. 

122. 

123. 
124. 
125. 
126. 
127. 
128. 
129. 
130. 
131. 

132. 
133. 
134. 


135 

136. 
137. 
138. 
139. 


Best  of  California  Drives 

142. 

Best  Western  International 

143. 

Big  Bear  Lake  Resort  Assoc. 

144. 

Bureau  of  Automotive  Repair 

Calaveras  County  Visitors 

145. 

Center 

146. 

California  State  Parks 

147. 

California  Tourism 

148. 

Days  Inn  Worldwide 

149. 

Disneyland  Park/Disneyland 

Resort 

150. 

El  Dorado  County  C  of  C 

151. 

GuestHouse  International 

Ironstone  Vineyards 

152. 

Knott's  Berry  Farm 

LaQuinta  Inns,  Inc. 

153. 

Legoland  California 

154. 

Long  Beach  Aquarium  of  the 

155. 

Pacific 

156. 

Mammoth  Lakes  Visitors 

157. 

Bureau 

158. 

Mammoth  Mountain  Ski  Area 

Mammoth  Premiere 

159- 

Reservations 

160. 

Mammoth  Reservations 

Mammoth  Sierra 

161. 

Reservations 

Mariposa  County  Visitors 

162. 

Bureau 

163. 

Mono  County  Tourism 

164. 

Comm. 

165. 

Oxnard  CVB 

166. 

Ramada  Hotels 

Sacramento  CVB 

167. 

San  Diego  CVB 

168. 

San  Diego  Wild  Animal  Park 

169. 

Santa  Barbara  CVB 

170. 

Sea  World  San  Diego 

171. 

Six  Flags  Magic  Mountain 

172. 

Tuolumne  County  Visitors 

173. 

Bureau 

174. 

Ventura  County  Harbor 

175. 

World  Famous  San  Diego  Zoo 

176. 

Yosemite  Sierra  Visitors 

177. 

Bureau 

178. 

179. 

.    Arizona 

180. 

Canyoneers,  Inc. 

181. 

El  Portal  B&B  Sedona 

182. 

Grand  Canyon  Expeditions 

Sheraton  Wild  Horse  Pass  & 

183. 

Resort 

184. 

Arkansas 

140.  Arkansas  Parks  and  Tourism 

California 

141.  Bahia  Resort  Hotel 
Bailey  Properties  Inc. 
Barnabey's 

Barona  Valley  Ranch  Resort  & 
Casino 

Captain  Dave's  Dolphin  Safari 
Casa  Munras  Garden  Hotel 
Catalina  Express 
Catalina  Island  C  of  C 
Catalina  Island's  Pavilion 
Lodge 

Costa  Mesa  CVB 
Embassy  Suites  Mandalay 
Beach  Resort 

Fess  Parker's  Wine  Country 
Inn  &  Spa 
Fort  Bragg  C  of  C 
Gilroy  Visitors  Bureau 
Incline  Village/Crystal  Bay  VCB 
Irvine  Chamber  of  Commerce 
Lafayette  Park  Hotel  &  Spa 
Lake  County  Marketing 
Program 

Lompoc. Valley  C  of  C 
Long  Beach  Aquarium  of  the 
Pacific 

Mammoth  Lakes  Visitors 
Bureau 

Marriotts  of  California 
Mendocino  County  Alliance 
Momo  County  Tourism  Comm. 
North  Cliff  Hotel 
Northern  California  Attractions 
Assoc. 

Northstar  at  Tahoe 
Petaluma  Visitors  Bureau 
Ramada  Plaza 
Redding  CVB 

Redondo  Beach  Vis.  Bureau 
Redwood  Coast 
Royal  Scandinavian  Inn 
Sacramento  CVB 
Santa  Clara  CVB 
Santa  Ynez  Inn 
Santa  Ynez  Valley  Vis.  Assoc. 
South  Coast  Plaza 
Tenaya  Lodge 
The  Lodge  at  Torrey  Pines 
The  Village  at  Squaw  Valley 
The  Wax  Museum  at 
Fisherman's  Wharf 
Timber  Cove  Inn 
Truckee  Donner  C  of  C 


Visit  www.sunset.com  for  more  information. 


185.  Winchester  Mystery  House 

186.  Yosemite  Mountain  Sugar  Pit 
Railroad 

187.  Canada 

188.  BC  Ferries 

189.  Eagle  Nook  Ocean  Wildernej 
Resort 

190.  Victoria  Clipper/Clipper 
Vacations 

Dude  Ranches 

191-   Greenhorn  Creek  Guest  Ran 

Hawaii 

192.  Aloha  Airlines 

193.  Destination  Resorts  Hawaii 

194.  Hawaii  CVB 

195.  Hawaii's  Big  Island 

196.  Hawaiian  Airlines 

197.  Hawaiian  Host  Chocolates 

198.  Kauai  Visitors  Bureau 

199.  Mana  Kai  Maui 

200.  Marriott  Resorts  Hawaii 

201.  Napili  Point  Resort  Maui 

202.  O'ahu  Visitors  Bureau 

203.  Pacific  Beach  Hotel 

204.  Park  Shore  Waikiki 

205.  Property  Network,  Ltd. 

206.  Shell  Vacation  Resorts 

207.  Starwood  Hotels  &  Resorts  ■ 
Kyoya 

208.  Suite  Paradise 
209-   SunQuest  Vacations 
*Aston  Hotels  &  Resorts  Hawaii 
(800)922-7866 

2 10.  Houseboats 

211.  Forever  Resorts 

212.  Houseboats.com 

213.  Seven  Crown  Resorts 

214.  Idaho 

215.  Idaho  Travel  Council 

216.  SnakeRiver  CVB 

International  Travel 

217.  Windjammer  Barefoot  Cruis» 
Caribbean 

Montana 

218.  Travel  Montana 

Motorhomes 

219.  Go  Rving 

220.  Nevada 

221.  Bally  s  Casino 

222.  Elko  Conv.  &  Visitors  Auth. 


1 
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i  VIT1  f  if 


worth        ling  for 


New  Mexico 

223-   Taos,  New  Mexico 

Oregon 

224.  Clackamas  County  Tourism 

225.  Crater  Lake  Lodge  Business 
Office 

226.  Grants  Pass  Visitors 
Information 

227.  Harry  and  David 

228.  Klamath  County  Tourism 

229.  Land  of  Umpqua/City  of 
Roseburg  VCB 

230.  McMenamin's  Grand  Lodge 

231.  McMenamin's  Hotel  Oregon 

232.  MedfordVCB 

233.  Mt.  Hood  Railroad 

234.  Oregon  Tourism  Comm. 

235.  Plaza  Inn 

236.  Rogue  Regency  Inn 

237.  Seven  Feathers  Hotel  & 
Casino  Resort 

238.  Southern  Oregon  Vis.  Assoc. 

239.  The  Edgewater  Inn 

240.  The  Running  Y 

241.  Tours/Cruises/Railroads 

242.  American  Canadian 
Caribbean  Line 

243.  Amtrak  Cascade  Line 

244.  Amtrak  National  Sales 

245.  Cruise  West  -  Up-Close, 
Casual  Small-Ship  Cruises 

246.  Delta  Queen  Steamboat  Co. 

247.  Norwegian  Cruise  Line 

Utah 

248.  Visit  Utah's  National  Park 
Country 

Washington 

249.  Bellingham/Whatcom  CVB 

250.  Flying  Horseshoe  Ranch 

251.  Grant  County 

252.  Hotel  Bellwether 

253-   Olympia/Thurston  County 
VCB 

254.  Seattle  Southside  Visitor 
Information 

255.  Sun  Mountain  Lodge 

256.  Tri-Cities  Visitors  Bureau 

257.  Vashon  Park  District 

258.  Snohomish  County  Tourism 
Bureau 

AUTOMOTIVE 

259.  Kia  Optima 

260.  Kia  Sedona 

261.  Kia  Sorento 

262.  Mitsubishi  Endeavor 

263.  Toyota  Sienna 


O 


FOOD 

264.  Almond  Board  of  California 

265.  Anolon®  Titanium 

266.  Atkins  Nutritional,  Inc. 

267.  Genisoy  Products  Inc. 

268.  Healthy  Choice  Foods 
269-  Hollandia  Produce 

HOME 

270.  Incinolet  Electric 
Incinerating  Toilet 

271.  Kelly-Moore  Paint  Co. 

272.  KitchenAid 

273.  Kraftmaid  Cabinetry  Inc. 

274.  Minwax®  Wood  Beautiful 
Magazine 

275.  Mohawk  Flooring 

276.  Retractable  ITI  Patio  Covers 
&  Awnings 

277.  Sears  -  Kenmore 

278.  Sundance  Spas 

279.  The  Home  Depot 

280.  Trex  Easy  Care  Decking 

281.  Varathane 

282.  Vent-A-Hood 

MISCELLAENOUS 

283.  American  Assoc,  of  Retired 
Persons 

284.  Laney  Surgical  Arts 

285.  Osteo  Bi-Flex® 

SHOPPING/GARDEN  & 

OUTDOOR  LIVING 

286.  Amazing  Gates  of  America 

287.  Endless  Pools 

288.  Garmon  Corp. 

289.  L.  L.  Bean 

290.  Sentry  Table  Pad  Co. 

291.  The  Iron  Shop 

292.  Traeger  Industries 

293.  Western  Red  Cedar  Lumber 
Assoc. 


Great  Summer 
Getaways 

Special  online  package 
for  subscribers 

Visit  sunset.com/summertravel 

for  adventurous  road  trips, 
uncrowded  parks,  and  the 
best  beaches. 


III! 


Sunset.com 


^C800-967-3189^ 


GARDEN   &   OUTDOOR   LIVING 


Cinderella 
makeover 

How  a  barren  backyard  in  Oregon 
became  a  dreamy  space 

By  Mary-Kate  Mackey  ■  Photographs  by  Janet  Loughrey 

Not  too  long  ago,  this  backyard  in  Beaverton,  Ore- 
gon, looked  so  bleak  that  the  homeowners  admit 
they  used  to  leave  the  curtains  down  all  the  time 
"because  it  was  so  gross  out  there."  Then  one  day,  Oprah 
Winfrey  announced  that  she  was  searching  for  a  "night- 
mare yard"  to  transform  as  a  topic  on  her  show.  So  the 
homeowners  submitted  a  video  of  the  barren  86-  by  35-foot 
backyard,  showing  a  dead  fir  surrounded  by  straggly  grass 
(above).  Then  they  crossed  their  fingers. 

Their  wish  came  true.  The  yard  was  chosen  for  an  instant 
garden  makeover.  To  accomplish  a  swift  transformation,  the 
Oprah  Winfrey  Show 's  producers  enlisted  the  help  of  Los  Ange- 
les landscape  designer  Nicholas  Walker  of  Jardin  du  Jour  and 
Pordand-based  Craig  Prunty  of  All  Oregon  Landscaping. 

"I'd  done  a  makeover  before  in  three  days,"  Walker 
explains,  "but  Oprah's  people  said,  'You  have  to  do  it  in 


Colorful  foliage  plants  now  sweep 
across  the  once-bleak  corner  shown 
at  left.  Red-leafed  Japanese  barberries 
play  off  green-and-white  hostas  and 
deep  red  'Bloodgood'  Japanese  maple 
(far  right).  Behind,  a  golden  deodar 
cedar  and  rich  green  incense  cedars 
create  a  privacy  screen. 
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GARDEN 


1 2  steps, 
from  paper 
to  party 
time 

1.  Draw  up  a  basic  de- 
sign with  separate  divi- 
sions for  dining  or  just 
relaxing. 

2.  Order  paving  materials, 
plants,  and  furnishings. 

3.  Remove  any  dead  or 
unwanted  plants.  Strip 
sod  from  old  lawns. 

4.  Form  berms  around 
fences  to  create  a  raised 
planting  area  with  greater 
visual  interest.  Use  the 
flat  area  near  the  house 
for  lawn  and  beds. 

5.  Enrich  the  soil.  The 
remodel  team  amended 
the  existing  heavy  clay 
soil  with  sandy  loam, 
lime,  and  mushroom 
compost. 

6.  Place  stonework, 
including  boulders.  The 
team  laid  basalt  slabs 
as  steps  leading  up  to 
a  bench. 

7.  Install  electrical  or 
irrigation  lines. 

8.  Put  down  paths. 

9.  Lay  out  all  trees  and 
shrubs  atop  the  soil  to 
find  the  best  arrange- 
ment, then  plant  them. 

10.  Move  in  furnishings 
and  structures  such  as 
playhouses  or  storage 
sheds. 

11.  Install  sod  lawn. 

12.  Spread  mulch  over 
the  beds.  The  remodel 
team  here  used  dark 
hemlock  bark  mulch. 
Relax  and  enjoy  the 
garden. 


two.'  We  made  it  happen  because  we  all  worked 
together  as  a  team." 

In  those  two  whirlwind  days,  a  20-person 
team  regraded  the  hillside,  forming  wide 
berms  for  borders  around  the  perimeter; 
planted  trees  and  flowering  shrubs;  added  fin- 
ishing touches  like  a  garden  bench;  and  in- 
stalled a  lawn  of  perennial  rye  grass  sod. 
They  even  installed  a  cheerful  4-  by  4-foot 
playhouse  in  one  corner  for  the  couple's 
daughter. 

By  choosing  plants  the  owners  could  main- 
tain easily,  the  design  team  ensured  that  this 
wonder  garden  wouldn't  disappear  once  the 
television  crew  departed.  The  designers  relied 
mainly  on  trees  and  shrubs  with  striking  fo- 
liage color  and  texture,  plus  a  few  seasonal 
bloomers  like  rhododendrons.  Plants  needing 
more  maintenance,  like  annuals,  perennials, 
and  roses,  were  used  only  as  accents. 

Two  years  later,  the  yard  looks  more  lush 
than  the  day  it  was  planted.  Instead  of  shun- 
ning it  as  they  once  did,  the  homeowners  say 
they  now  plan  events  around  the  garden. 

The  landscape  is  filled  with  ideas,  like  the 
multilayered  plantings  on  the  berms,  a  dry 
creek  bed  that  runs  from  the  fence  and  spills 
into  the  lawn,  and  a  boulder  that  forms  a  gen- 
tly bubbling  fountain  near  the  patio. 


Unless  you  have  a  fairy  godmother 
Oprah)  with  a  magic  wand,  expect  that  a 
jor  garden  remodel  like  this  would  take  a « 
tractor  three  to  four  weeks  from  plannin; 
installation,  according  to  Prunty. 
design  team:  Nicholas  Walker,  Jardin 
Jour,  Los  Angeles  (310/557-2700);  M. 
Navarro,  All  Oregon  Landscaping,  Portl 
(503/646-6426) 

installation:   Craig  Prunty,  All  Ore 
Landscaping  (see  above) 
playhouse:  Barbara  Butler,  Barbara  Bv. 
Artist-Builder,  San  Francisco  (415/864-684  . 

(Continued  on  page 
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Make  every  mile  count. 


I , 


Left:  Smooth  river  rocks  form  a  dry  creek  bee 

fringed  by  tawny  leather  leaf  sedges,  white-e  J 

'Patriot'  hostas,  and  barberries. 

Middle  left:  'Crimson  Pygmy'  barberry  contra  i 

with  'Goldflame'  spiraea. 

Middle  right:  Water  bubbling  out  of  a  bouldei  j 

pumped  up  from  a  collecting  basin  at  the  bas. 

through  a  pipe  hidden  in  the  rock. 


Plant 
palette 

TREES  AND  SHRUBS 

Deciduous 

Azalea  'White  Lights'. 
Sunset  Western  Gar- 
den Book  climate 
zones  A2,  A3,  1-7. 
Japanese  barberry 
(Berberis  thunbergii 
'Aurea',  'Crimson 
Pygmy',  'Rose  Glow'). 
Zones  A3,  2b-24. 
Japanese  maple  i/\cer 
palmatum  'Blood- 
good').  Zones  A3, 
2-10,  12,  14-24. 
Japanese  snowdrop 
tree  (Styrax  japonicus). 
Zones  4-9,  14-21. 
Kousa  dogwood 
(Cornus  kousa). 
Zones  2-9,  14-17. 
Norway  maple  i/\cer 
platanoides  'Crimson 
Sentry').  Zones  A2,  A3, 
1-9,  14-17. 
Spiraea  japonica 
'Goldflame'.  Zones  A2, 
A3,  2-10,  14-21. 
Weeping  beech  {Fagus 
sylvatica  'Pendula'). 
Zones  A3,  2b-9, 
14-21. 

Weigela  'Briant  Ru- 
bidor',  W.  florida  'Java 
Red'.  Zones  1-11, 
14-21. 
Evergreen 
Azalea  'Girard's 
Fuchsia',  'Glacier'. 
Zones  4-9,  14-24. 


Golden  deodar  cedar 
(Cedrus  deodora 
Aurea').  Zones  3b-10, 
14-24. 

Heavenly  bamboo 
(Nandina  domestica 
'Gulf  Stream').  Zones  3 
(with  protection),  4-24. 
Hinoki  false  cypress 
(Chamaecyparis 
obtusa).  Zones  A3, 
2b-6,  15-17. 
Incense  cedar  (Calo- 
cedrus  decurrens). 
Zones  2-12,  14-24. 
Rhododendron 
'Cunningham's  White' 
(hardy  to -15°),  'Purple 
Gem' (hardy  to -25°), 
'Rosamundi'  (hardy  to 
-5°).  Zones  4-6, 
15-17. 

Thuja  occidentalis 
'Emerald  Green'.  Zones 
A2,  A3, 1-9,  15-17. 

VINE 

Clematis  montana. 
Zones  3b-9,  14-17, 
21-23. 

PERENNIALS 

Dwarf  periwinkle  {Vinca 
minor  'Bowles'  Vari- 
ety'). Zones  1-24. 
Hosta  'Patriot'. 
Zones  1-10,  14-21. 
Leather  leaf  sedge 
(Carex  buchananii). 
Zones  2b-9,  14-24. 
Western  sword  fern 
(Polystichum  muni- 
tum).  Zones  A3, 
2-9,  14-24.  ♦ 


17.  When  commuting  to  work,  remember  that: 

□  The  car  pool  lane  is  for  two  or  more  people. 

□  Sudden  stops  can  occur  at  any  time. 

□  Merging  traffic  always  has  the  right  of  way. 

D    If  co-workers  see  your  new  car,  they'll  start  a  rumor 

that  you  sucked  up  to  the  boss  for  a  raise  and  promotion. 
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Make  every  mile  count. 
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Planting  for  a  party 


If  you're  planning  to  host  a  backyard  garden 
tour,  wedding,  or  dinner  party  this  summer, 
you  might  want  to  take  a  few  tips  from 
Sebastopol-based  landscape  designer  Maile 
Arnold,  who  regularly  prepares  home  land- 
scapes for  special  events.  For  each  occasion, 
Arnold's  goal  is  always  the  same:  flower  power. 
Rather  than  planting  for  a  succession  of 
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blooms  through  all  seasons,  she  follows  a  time- 
table so  that  every  one  of  the  plants  will  be 
blooming  together  when  the  big  day  arrives. 
She  plants  annuals — or  sets  out  containers  of 
them — to  fill  bare  spots  between  shrubs,  peren- 
nials, and  trees,  choosing  ones  whose  flower 
colors  complement  existing  plants. 

— Lauren  Bonar  Swezey 


Countdown 
to  bloom 
time 

Eight  weeks  out:  Fill  bar 
spots  between  shrubs  ar 
trees  with  annuals.  To  sa> 
money,  use  small  plants 
from  sixpacks. 

Six  weeks  out:  Prune  flc 
ers  from  all  plants  that  ca 
rebloom — annuals,  perer 
nials,  roses,  and  shrubs. 
Clip  off  open  flowers  as  v 
as  buds.  Do  not  cut  bacl- 
foliage.  Keep  in  mind  tha 
plants  take  longer  to  re- 
bloom  when  the  weather 
is  cool  and  wet. 

Start  fertilizing  all  plants 
once  a  week.  Finely  spra 
leaves  with  a  half-strengt 
water-soluble  fertilizer,  01 
that's  low  in  nitrogen  and' 
high  in  phosphorous  and 
potassium.  Maile  Arnold 
uses  Miracle-Gro  Water ! 
uble  All  Purpose  Plant  Fc 
but  other  kinds,  such  a 
Omega  1  -5-5  (available  t 
Peaceful  Valley  Farm  Suf 
www.groworganic.com  c 
888/784-1722),  also  wot 
well.  When  the  weather  i.' 
hot,  feed  early  in  the  mot 
or  in  the  evening;  do  not 
liar  feed  when  temperatu 
rise  above  85°. 

Water  plants  regularly; . 
annuals  may  need  irrigat 
daily  during  hot  or  windy 
weather. 

Two  weeks  out:  For  an  i 

instant  effect,  plant  annu 
from  4-inch  pots  and 
1  -gallon  cans,  perennials 
from  1  -gallon  cans.  Dis- 
continue fertilizing  all  plai 
until  after  the  event,  but 
continue  regular  waterinc 
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32.  If  you're  ever  involved  in  a  minor 
collision,  always: 

□  Leave  the  scene  immediately. 

□  Notify  the  DMV  if  damage  exceeds  $500 

□  Never  exchange  insurance  information. 


□    Remember  you  have  the  government's  highest  safety  rating, 
unlike  that  genius  who  thought  red  meant  go. 
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Events 


JULY  12,  FRESNO. 

Tomato  Festival  and 
Salsa  Tasting  at  the 
Garden  of  the  Sun. 
Sample  more  than  80 
tomato  varieties,  enter 
a  salsa  contest  (bring 
your  recipes),  and  shop 
for  plants.  9-12;  $2 
adults,  50  cents  for 
children.  1944  N. 
Winery  Ave.;  httpJI 
mgfresno.ucdavis.edu 
or  (559)  456-7285. 

JULY  26,  PASO  ROBLES. 

Sycamore  Farms  1 2th 
Annual  Basil  Festival. 
Taste  everything  from 
basil-flavored  popcorn 
to  beer,  and  shop  for 
basil  plants.  Part  of 
proceeds  go  to  the 
North  County  Women's 
Resource  Center  and 
Shelter.  11-4;  $3. 
2485  State  46  W.;  www. 
sycamorefarms.com  or 
(800)  576-5288. 

JULY  26,  SAN  MATEO 

county.  The  12th 
Annual  Tour  des  Fleurs 
sponsored  by  the  Half 
Moon  Bay  Coastside 
Chamber  of  Commerce 
&  Visitors'  Bureau.  Visit 
vegetable,  flower,  and 
plant  growers.  Each 
of  six  tours  visits  three 
nurseries.  $18.  www. 
halfmoonbaychamber. 
org  or  (650)  726-8380 
ext.  103. 

Clipping 

Salvia  fans  will  love 
The  New  Book  of 
Salvias:  Sages  for 
Every  Garden,  by 
Betsy  Clebsch  (Tim- 
ber Press,  Portland, 
2003;  $30;  800/327- 
5680).  Clebsch 
describes  more  than 
1 50  species  of  these 
tough  beauties. 


This  Doritaenopsis 
seedling  has  20  to 
25  flower  spikes  and 
blooms  that  last  two 
months  or  more. 


Orchid  news 

You  probably  know  moth  orchids,  but  Dori- 
taenopsis ?  Maybe  not.  These  moth-orchid  hy- 
brids— part  Doritis  and  part  Phalaenopsis — don't 
yet  have  a  common  name,  but  they're  so  easy 
to  grow  that  they're  bound  to  become  popular. 

Besides  the  exquisite  beauty  of  their  long- 
lasting  flowers,  Doritaenopsis  have  much  to  rec- 
ommend them.  Smaller  than  their  thoroughbred 
moth-orchid  cousins,  they  fit  more  comfortably 
on  a  windowsill;  they  flower  in  spring  and  sum- 
mer, after  most  moth  orchids  have  finished. 

The  best  Doritaenopsis  choices  are  plants  with 


multiple  flowering  spikes  and  at  least  i 
leaves.  Named  varieties  (tags  sometimes  1 
the  plants  with  the  abbreviation  "Dtps.")  cc 
bit  more  than  seedlings,  but  they  bloom  lor, 
produce  more  spikes,  and  come  in  more  col) 

Grow  Doritaenopsis  in  an  east-  or  north-fa 
window,  water  only  when  the  potting 
dries  out,  and  fertilize  with  half-strength  li< 
fertilizer  (such  as  10-10-10)  every  second  v 
during  active  growth  and  flowering. 

You  can  buy  Doritaenopsis  Jrom  specialty  nun 
or  on  the  Web  from  Norman's  Orchids  in  Sou,i 
California  (www.orchids.com  or  888/467-2443)'' 

— Jim  McCau.. 


Dog  tunnel 

Landscape  designer  Pamela  SI 
monds  of  Pleasant  Hill  wanted  he 
Border  collie-terrier  mix,  Rudy,  to 
enjoy  the  entire  backyard,  not  jus 
dog  run.  Yet  she  couldn't  allow  hi 
destroy  plants.  Her  solution,  a  tun. 
through  a  planting  mound,  was  ir 
spired  by  Rudy's  agility  training;  h 
had  learned  how  to  run  through  t 
nels  along  an  obstacle  course. 

Simonds  fashioned  the  7-foot-l 
tunnel  from  an  1 8-inch-diameter 
black  ADS  (advanced  drainage  s 
tern)  pipe.  To  allow  for  drainage, 
sunk  the  front  end  about  5  inche 
the  soil,  raised  the  rear  end  abou 
3  inches,  and  lined  the  bottom  w 
to  6  inches  of  decomposed  gran 
A  mound  of  soil  covers  the  pipe; 
stacked  (without  mortar)  broken  <  | 
crete  holds  it  in  place.  — L  B.  S. 
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Build  a  kit. 


Frenches  are  just  one  of  the  many  things  that  go  into  a  disaster  supplies  kit.  By  assembling  one  for  your  home 
/ith  the  help  of  a  list  from  your  local  Red  Cross,  you're  taking  an  important  step  in  preparing  your  family  for  the 
nexpected.  And  safer  homes  mean  safer  communities.  When  we  come  together,  we  become  part  of  something 
igger  than  us  all.  To  learn  more,  contact  your  local  American  Red  Cross  chapter  or  visit  www.redcross.org 
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OGETHERWE 


Make  a  plan        Build  a  kit        Get  trained        Volunteer        Give  blood 


Together,  we  can  save  a  life 


CHECKLIST  ■  NORTHERN   CALIFORNIA 


WHAT    TO    DO    IN    YOUR    GARDEN     IN    JULY 


PLANTING 

u   GOPHER    RESISTANT    PLANTS.    If 

gophers  are  troublesome  in  your  gar- 
den, try  growing  some  of  the  follow- 
ing plants.  Ruth  Valiquette,  who  has 
grown  all  of  them  in  her  Manteca 
yard  for  years,  finds  these  plants  to 
be  free  of  gopher  damage.  Trees:  apri- 
cot, avocado,  eucalyptus,  'Marshall' 
seedless  green  ash,  Japanese  maple 
('Senkaki'  and  'Koshimino'),  lemon, 
fruitless  mulberry,  plum,  pome- 
granate. Shrubs:  banana  shrub 
(Michelia  figo) ,  bottlebrush,  breath  of 
heaven,  butterfly  bush,  Caesalpinia, 
Ceanothus,  Escallonia,  Euonymus  japoni- 
cus,  fuchsia,  Grevillea,  heavenly  bam- 
boo, hydrangea,  India  hawthorn, 
lavender,  rose,  rosemary,  strawberry 
tree,  toyon.  Perennials,  herbs:  borage, 
catnip,  coral  bells,  ferns,  fibrous  be- 
gonia, lantana,  Nierembergia,  penste- 
mon,  periwinkle,  Shasta  daisy. 

d  patriotic  pots.  To  fill  a  pot  or 
two  with  flowers  in  patriotic  colors 
for  a  Fourth  of  July  gathering, 
choose  from  these  plants.  Red:  an- 
nual phlox,  celosia,  dahlia,  geranium, 
nicotiana  (flowering  tobacco),  petu- 
nia, scarlet  sage  (Salvia  spkndens),  or 
tropical  sage  (S.  coccinea).  White:  an- 
nual phlox,  dahlia,  dwarf  cosmos, 
geranium,  heliotrope,  nemesia,  nico- 
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i  Redding 


CALIFORNIA 
Mendocino 


Santa  Rosa 

•  •  Sacramento 


a 

< 
> 
- 


Sunset 

CLIMATE  ZONES 

□  Mountain  (1-2) 

□  Valley  (7-9) 

□  Inland  (14) 

□  Coastal  (15-17) 


•  San  Francisco 
•  San  Jose 


•  Fresno 


•  Monterey 


tiana,  petunia,  sweet  alyssum.  Blue: 
gentian  sage  (S.  patens),  lobelia, 
mealycup  sage  (S.farinacea),  nemesia, 
petunia,  or  verbena.  All  of  these 
plants  require  full  sun. 

MAINTENANCE 

□  care  for  fruit  trees.  To  pre- 
vent limb  breakage  on  apple,  peach, 
pear,  and  plum  trees,  use  wooden  sup- 
ports to  brace  Limbs  that  are  sagging 
with  fruit.  Also,  clean  up  and  discard 
fallen  fruits  (worms,  diseases,  and 
other  pests  may  be  living  in  them). 

a  divide  irises.  Dig  up  old  clumps 
with  a  spading  fork,  then  cut  the  rhi- 
zomes apart  with  a  sharp  knife;  be 


Irrigate  trees 

Now  that  summer's  dry  days  are  upon  us, 
trees — particularly  those  planted  within  the 
past  five  years — need  water.  Deep  irrigate 
them  when  the  top  2  to  3  inches  of  soil  are 
almost  dry.  Build  a  berm  of  soil  around  the 
tree's  drip  line.  Turn  on  the  hose  to  a  slow 
trickle,  and  allow  it  to  run  into  the  basin  for 
about  30  minutes.  Check  moisture  penetra- 
tion by  digging  down  with  a  trowel;  water 
longer  if  necessary.  To  irrigate  more  mature 
trees,  use  a  deep  root  irrigator.  On  the 
ground  beneath  the  canopy,  encircle  the 
trunk  with  several  soaker  hoses  spaced 
about  3  feet  apart.  — L.  B.  S. 


sure  that  each  division  includes  a 
least  one  leaf.  Replant  the  younger 
vigorous  sections  of  rhizomes. 

D   FERTILIZE    CYMBIDIUMS.    Ever 
time  you  irrigate,  also  apply  a  Liquid 
fertilizer   (such  as  20-20-20)   that' 
been    diluted    to    half   the    recom| 
mended  strength. 

□  PROTECT  AGAINST  FIRE.   In  fire  J 

prone  areas  such  as  Lake  Tahoe 
Marin   County,   and   the   Oakland 
hills,  now's  the  time  to  protect  you 
house  and  garden  from  wildfires  tha 
can  ignite  when  days  are  hot  and  dr  I 
and  vegetation  on  adjacent  wildland  i 
is  drought  stressed.  Mow  weeds  an<| 
thin  out  shrubs  for  at  least  30  feef 
around  your  house  (or  to  within  thn 
property  line,  whichever  is  closer)] 
Prune  off  tree  limbs  that  hang  ovej 
the   roof.    Remove    fuel   ladders- 
bushy  shrubs  that  touch  low-hanginij 
tree  branches.  Clear  your  roof  of  deij 
bris  such  as  fallen  leaves. 

□  rest  your  roses.  Sunset  climard 
zones  7-9,  14:  Heat-stressed  rose| 
will  provide  a  much  more  spectacula 
bloom  in  the  fall  if  you  allow  them  b 
rest  now.  Instead  of  deadheading,  kll 
rose  hips  form.  Stop  fertilizing  thl 
plants.  Irrigate  often  enough  to  kce 
them  healthy.  To  encourage  a  flus! 
of  fall  bloom,  trim  off  the  hips  in  lat 
summer,  then  apply  fertilizer. 

PEST    CONTROL 

D     CONTROL     BUDWORMS.     Zonej 

7-9,  14-17:  If  your  geraniums,  nice 
tiana,  penstemons,  and  petunias  at 
pear  healthy  but  have  no  flowers  I 
suspect  budworms.  Look  for  holes  h 
buds  and  black  droppings  on  th 
leaves.  Spray  affected  plants  every 
to  10  days  with  Bacillus  thuringiens. 
(Bt),  available  at  most  nurseries  ol 
by  mail  from  Harmony  Farm  Sup 
ply  &  Nursery  in  Sebastopol  (wwu 
harmonyfarrn.com  or  707/823-9125).  ♦  A 
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"Living  with  stiff  and  achy  joints  was  a  challenge. 
Now  I'm  more  comfortable  doing  the  things  I  love." 


That  stiff  and  achy  feeling  in  your  joints  happens  when  cartilage  between  your  bones  wears  down. 
But  you  can  safely  help  renew  your  joints  with  Osteo  Bi-Flex®.  It  works  with 
your  body's  natural  process  to  lubricate  joints  and  gradually 
rebuild  cartilage*.  So  over  time,  you're  more  comfortable  doing 
what  you  love.  Look  for  Osteo  Bi-Flex,  available  in  easy  to 
swallow  Smoothcaps*",  where  you  find  nutritional  supplements. 
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Put  Some  Life  Back  In  Your  Joints."    www.osteobiflex.com 


d&Orug  Administration.  This  product  t$  not  iqjended  to 
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A  ARTHRITIS 

!  *  •  FOUNDATION'] 

Rexall,  the  maker  of  Osteo  Bi-Flex.  is  proud 

to  support  the  Arthritis  Foundation's  efforts  to 

help  people  take  control  of  arthritis. 

For  information  about  arthritis,  contact  the 

Foundation  at  800-283-7800  or  www.arthritis.org 
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Zen  fence 

It's  easily  built  with  bamboo 

By  Lauren  Bonar  Swezey 

Using  bamboo  poles,  you  can 
erect  a  12-foot-long  fence  like 
this  one,  built  by  Bob  Daven- 
port and  Joe  House  of  Lotus  Valley 
Nursery  (530/622-2321)  in  Califor- 
nia's Sierra  foothills.  Harvest  culms 
(stems)  from  your  garden  (cut  ones 
that  are  at  least  three  years  old),  or 
buy  poles  from  a  nursery  or  one  of  the 
sources  listed  on  page  147.  You  can 
substitute  other  kinds  of  bamboo.  Ad- 
just dimensions  if  necessary:  the  top 
pole  needs  to  be  llk  to  2  feet  longer 
than  the  fence. 

Materials 

Black  bamboo  (Phyllostachys  nigra)  poles: 
one  at  1 4  feet,  two  at  4  feet  ■  Gravel 

■  Two  90-lb.  bags  concrete  ■  Two  four-foot-long 
4x4  redwood  fence  posts  ■  Eight  3-inch  nails 

■  Yellow  groove  bamboo  (P.  aureosulcata)  poles: 
three  at  1 2  feet,  two  at  4  feet  •  1/2-inch  copper 
pipe:  one  at  4  feet  ■  1 8-gauge  copper  wire 

■  Two  lightweight  concrete  finials  (optional) 
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2.  (front) 


3.  (back) 


C^ 


4.  (back) 


Directions 

O  Dig  two  holes  1  foot  deep, 
1 0  inches  wide,  and  1 2  feet 
apart  (measured  from  the 
outside  of  each  post).  Put  a 
2-inch  layer  of  gravel  in  each 
hole.  Mix  concrete  with  water 
according  to  package  direc- 
tions. Set  a  post  in  each  hole, 
then  fill  around  them  with 
concrete,  angling  the  surface 
so  water  drains  away  from 
the  posts.  Allow  concrete  to 
set  until  thoroughly  dry  (at 
least  a  day). 

0  Pound  a  nail  about  halfway 
into  the  inside  face  of  each 
post  2  inches  below  the  top, 
at  a  slight  angle  as  shown. 
Cut  7  inches  off  one  end  of 


the  14-foot-long  top  pole, 
then  slip  the  cut  end  over  the 
nail.  Gently  flex  the  pole  and 
slip  the  other  end  over  the  nail 
in  the  opposite  post.  If  the 
curve  is  too  extreme,  cut 
more  off  the  pole. 
©  Place  the  copper  pipe 
halfway  between  the  posts 
vertically,  and  pound  it  about 
5  inches  into  the  ground. 
Lash  it  to  the  bamboo  top 
piece  with  wire  as  shown 
(above  right):  twist  ends 
closed  with  needlenose  pliers. 
O  Measure  the  exact  distance 
between  posts;  then,  to  install 
the  three  1 2-foot  crosspieces, 
cut  each  to  fit  (you'll  need  to 
trim  about  7  inches).  Pound 


three  nails  into  the  inside  jj 
of  each  post  at  1  -foot  inte 
vals,  starting  1  Vfe  inches  b« 
low  arch.  Slip  the  end  of  o 
pole  over  a  nail;  then,  geni 
flexing  the  pole,  slip  the  ot 
end  over  the  nail  in  the  op|j 
site  post.  Using  wire,  lash 
to  the  copper  pipe.  Repea 
the  other  two  crosspieces 
0  Pound  two  4-foot-long 
low  bamboo  poles  on  eith< 
side  of  the  copper  pipe  as 
shown.  With  wire,  lash  eac 
one  to  the  arch  and  to  the 
bottom  crosspiece.  Install 
the  4-foot  black  bamboo 
poles;  lash  them  to  the  tor. 
two  cross  poles. 
©Add  finials  (optional).  ♦  I 
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0  PER  CARTON:  4. 

IF  NOBODY'S  LOOKING:  1. 


This  isn't  so  much 
a  dessert  as  it  is  an 
escape.  A  mad  <J 
across  oceans,  across  time,  to  a 
romantic  piazza  al  fresco,  over- 
looking a  glorious  fountain,  under 
the  same  starry  skies  that  once 
awed  Michelangelo.  For  it  is  in  the 
timeless  town  of  Florence  where  we 
found  our  muse  for  this  thoroughly 
indulgent  ice  cream:  Safeway  SELECT 
Great  Escapes""'  Florentine  Tiramisu  Treat. 
As  it  is  made  here,  Tiramisu  is  a  true 
work  of  art.  One  created  by  classically 
trained  chefs,  using  a  recipe  that  hasn't 
been  altered  since  the  Cistine 
Chapel's  ceiling  was  painted 
white.  These  culinary  artistes 
grate  semisweet  chocolate  by 
hand,  soak  iadyfinger  cakes 
in  dark  roast  coffee.  Then  for 

never  _,      , 

the  piece  de  resistance,  they 
add  fresh  Mascarpone,  a  velvety,  triple- 
creme  cheese  that  comes  from  cows  fed 
grasses  filled  with  herbs  ana  flowers. 
The  resulting  Tiramisu  is  so  exquisitely 
luscious,  it's  no  wonder  half  the  cities  in 
Italy  claim  to  have  invented  it. 

If  only  we'd  stopped  there  with  our 
ice  cream,  you  might  have  mustered  the 


strength  to  control  yourself.  We 
didn't  want  vou  to.  So  we  stirred 
in  a  voluptuous,  decadent  rum 
fudge.  You  know,  the  kind  that 
chefs  make  with  a  complete  and 
utter  lack  of  conscience.  Blending 
creamy  butter,  generous  amounts 
of  cocoa  powder  and  pure  vanilla 
ith  just  the  right 
tie  of  sweet,  exotic  rum. 
what  dessert  seduction 
would  be  complete 
without  a  demitasse 
of  espresso?  So  we  went 
ahead  and  swirled  some  in  liberally. 

We  unveiled  this  irresistible  creation 
to  a  panel  of  ice  cream  experts,  who  in 
turn  couldn't  resist  it,  enthusiastically 
voting  it  "The  Most  Innovative  Flavor." 
But  of  course,  we're  still  waiting  for  the 
most  important  vote  of  all.  Yours. 

So  come  try  our  incredible  Florentine 
Tiramisu  Treat  from  Safeway  SELECT 
Great  Escapes.'"  We'd  suggest  you 
share  a  carton  one 
night  with  your 
friends.  But 
that  might 
be  asking 
too  much. 
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Soft  lighting  and  w: 
which  trickles  alone, 
wall's  top  and  into  the 
pond — set  the  mood. 


Exotic 
nights 

This  garden  sets  the 
stage  for  parties  with 
lighting  and  artful  details 

By  Lauren  Bonar  Swezey 
Photographs  by  Norm  Plate 


At  dusk,  Richard  Holden  and  Sandra 
Moll  switch  on  the  lights  in  their  San 
Jose  backyard,  instantly  transforming 
the  tranquil  garden  into  paradise.  Chinese 
lanterns  stuffed  with  sparkling  white  lights 
dangle  from  arbors.  A  large  dining  patio  radi- 
ates a  warm  glow  from  the  back  of  the  garden. 
And  a  dramatic  fiery  orange  light  bathes  an 
ancient-looking  wall  relief. 

But  the  lights  are  only  part  of  what  gives 
this  landscape — inspired  by  designer  and 
contractor  Cevan  Forristt's  global  travels — its 
dazzle  and  mystery.  Each  area  of  the  garden  is 
filled  with  interesting  details  that  invite  linger- 
ing looks. 

To  accommodate  the  50  to  100  people  who 
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ys  use  seat  belts.  Remember 


"t  is  the  safest  place  ffljf  Children  ,12<a'rid  un^€ 


Potted  bougainvillea 
and  a  broken-pottery 
edge  dress  the  table. 
Soaking  tubs 
double  as  coolers. 


attend  Holden  and  Moll's  frequent  fund- 
raising  events,  the  garden  is  divided  into 
"rooms."  Guests  can  circulate  freely  from  the 
spacious  patio,  with  its  raised  pond  and 
portable  firepit,  to  the  lattice-sheltered  buffet 
table  and  through  the  keyhole  opening  back  to 
the  pond.  "Every  element  has  a  double  or 
triple  function,"  says  Forristt.  The  concrete 
table  seats  12,  for  example,  but  without  chairs 
it  makes  a  perfect  buffet  table. 
design:  Cevan  Forristt,  Sanjose  (408/297-8538)  ♦ 


Details  you 
can  adapt 

Chill  drinks  in  unexpecf 
containers.  Holden  and 
use  the  39-inch-long  soj 
ing  tubs  pictured  below  I 
When  the  party's  over,  tr 
vessels  revert  to  soaking 
tubs  (supplied  by  hot-  ar 
cold-water  spigots  neart 
You  could  also  use  small 
glazed  ceramic  bowls  frc 
the  nursery  as  coolers. 

Hang  portable  lighting 
fixtures.  White  lights  are 
instant  magic,  strung  ove 
head  or  threaded  into  ba 
kets.  Holden  and  Moll  al; 
put  floating  candles  in  th 
pond,  lanterns  on  seat  w 
and  tiki  torches  among  ti 
cal  foliage. 

Fill  a  pond  with  water  lil| 

Choose  from  tropical  kino 
whose  large  blooms  (5  or. 
more  inches  wide)  typical  I 
stand  well  above  the  watc: 
or  hardy  kinds,  which  usi  | 
lie  at  the  water's  surface 
mail-order  source  is  Lilypii 
Water  Gardens  (www.lilyp 
com  or  800/999-5459}. 

Embellish  plain  surface 
with  insets  of  broken  p> 
tery.  Save  ceramic  piece 
dress  up  birdbaths  or  otr 
stone  surfaces;  for  great 
effect,  use  pottery  bits  sf 
ingly  and  in  limited  colors 
Here,  they  make  striking 
accents  around  the  edge 
of  Holden  and  Moll's 
16-foot-long  concrete  ta 
and  the  nearby  pillars. 

Grow  bougainvillea  in ' 
pot.  Its  brilliant  blooms  i 
as  an  all-summer  flower 
arrangement.  Best  varie 
for  pots  include  'Brilliant 
Variegated'  (brick  red 
bracts);  'Crimson  Jewel 
(crimson  bracts);  'Hawai 
(also  sold  as  'Raspberry 
Ice';  red  bracts,  variegat 
foliage);  and  'Singapore 
White'  (white  bracts). 


Great  when  your 

lever  give  you 
time  for  lunch. 
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Geri'Sdy. 

Delicious  Soy  Protein-Bar**/ 


Complete  Nutrition 

20  Vita     * 


Some  people  work  from  9  to  5.  You  don't 
punch  out  when  you  go  home.  Forget 
lunch  breaks.  You're  lucky  to  get  a  break 
at  all.  So  when  you're  hungry,  GeniSoy 
protein  bars  are  on  the  job.  They're 
complete  nutrition,  with  20  vitamins  and 
minerals  and  14  grams  of  soy  protein. 
They're  uniquely  delicious,  with  flavors 
like  our  Blueberry  Cheesecake,  Chunky 
Peanut  Butter  Fudge,  and  Chocolate 
Fudge  Brownie.  They  work  perfectly  for 
people  like  you  whose  work  is  never  done. 


GenfSoy 

www.genisoy.com 


©2003  GeniSoy  Products  Company 


GARDEN 


Pairing  mulch 
with  plants 

For  best  effects,  choose 
mulches  in  colors  that  echo 
those  of  the  succulents — 
cool  colors  for  serenity,  hot 
ones  for  drama. 


rJi>bjpt&. 
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Echeveria 
on  ice 

Glass  mulch  adds  a  cool  touch 
to  potted  succulents 

By  Sharon  Cohoon 
Photographs  by  Steven  Gunther 

Succulent  plants  such  as  agaves,  aloes, 
and  echeverias  are  often  associated 
with  heat-loving  landscapes.  But  put 
glass  mulch — instead  of  gravel — over  the  soil 
under  their  fleshy  leaves,  and  suddenly  these 
plants  take  on  a  cool,  fresh  look.  "It's  like 
placing  jewels  on  a  velvet  cloth,"  says  Los 
Angeles  garden  designer  Judy  M.  Horton, 
whose  potted  plants  are  shown  here.  "The 
contrast  really  makes  the  plants  stand  out." 

Pieces  of  frosty  tumbled  glass  also  empha- 
size succulents'  other-worldly  qualities.  "Suc- 
culents remind  me  more  of  sea  creatures 
than  plants,"  Horton  says. 


There  are  two  things  to  keep  in  mil 
Although  glass  mulch  looks  cool,  it  cam 
hot,  especially  in  small  pots  exposed  to 
summer  sun.  In  the  desert  or  other  hoi 
land  locations,  move  containers  to  a  lig 
shaded  area  to  avoid  burning  plants.  A 
glass  pebbles  look  best  when  they  are  Hi 
free.  To  make  them  easier  to  clean,  . 
landscaping  fabric  over  the  soil  surface; 
fore  adding  pebbles.  That  way  you 
brush  the  pebbles  into  a  colander  to  w 
them  as  needed. 

Sources 

Horton's  glass  mulches  come  from  the  GC 
Garden,  Los  Angeles  (www.landscape2go.co 
213/368-9220).  They  are  made  from  n 
cled  glass,  so  the  availability  of  certain  co 
might  be  limited  or  variable.  Cost  is  $65  j 
shipping  for  a  50-pound  bag. 

For  a  smaller  amount,  check  with  v 
stocked  pet-  or  aquarium-supply  stores,  wl 
often  sell  flattened  glass  marbles  in  a  vax 
of  sparkling  colors  for  about  $6  a  pound.  • 
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For  the  more  timid,  we 
also  carry  pink  flamingos. 


We  give  you  the  gargoyle.  He's  mighty 
fierce  looking  for  a  guy  who  started  out  as  a 
common  downspout.  The  ancient  Greeks 
adorned  important  buildings  with  gargoyles  to 
throw  water  away  from  the  foundations.  In  fact, 
the  name  comes  from  the  Old 
French  gargouille,  meaning  throat 
or  pipe.  Soon,  like  characters  in  a  bad 
horror  movie,  they  began  to  take 
on  a  life  of  their  own. 

By   the   Middle  Ages,    no 
cathedral,  guildhall  or  town  hall 
was   complete   without   a   virtual 
battalion    of   these    charmingly 
grotesque   little    guys.  And   the 
popular  notion  was,  they  brought 
health  and  happiness  to  all  and 
sundry  by  warding  off  misfortune. 
So  much  time  and  attention  was 
lavished  on  designing  and  carving 
gargoyles  that   Saint   Bernard  of 
Clairvaux  was  moved  to  ask,  "If  we 
do  not  blush  for  such  absurdities,  we  should  at 
least  regret  what  we  have  spent  on  them." 

Now,  at  Orchard,  we  really  hate  to  have  to 
disagree  with  any  of  the  leading  thinkers  of  the 
12th  century,  but  we  think  Saint  Bernard  was 
missing  the  point  on  this  one.  First,  they  don't 
cost  much  at  all.  More  importantly,  their  absurdity 
is  their  purpose.  Having  a  bit  of  imagination,  a  bit 
of  whimsy  is  key  to  getting  the  full  measure  of 
enjoyment  out  of  your  home.  Especially  when  it 
comes  to  your  yard.  Hey,  the  gargoyle  is  fun.  He's 


a  conversation  piece.  And  if  he  happens  to  scare 
the  bejabbers  out  of  the  occasional  malevolent 
spirit  (or  even  a  crow),  well,  that's  just  gravy. 

At  OSH®  you'll  find  a  full  range  of  things  to 
turn  your  garden  or  yard  into  the  most  fun  part 
of  your  home  life.  From  an  array  of 
statuary    and    fountains    that    rivals 
Rome    (or    at    least    its    hardware 
stores)  to  everything  you  need  for 
your  very  own  luau  nights.  The 
grill,  the  tikis,  the  works.  And 
more  gargoyles,  anthropomor- 
phized  animals,    fairies    and 
gnomes    than    you'll    find    in 
Shakespeare's    collected   works. 
Why?  Because  we  think  if  a  man's 
home  is  his  castle,  the  yard  is  where 
you  get  to  act  like  a  jester. 

Right  now  many  of  you  are 
shaking  your  heads  at  the 
notion  of  hiring  a  gargoyle. 
You  say,  "I've  never  seen  any  imps, 
sprites  or  goblins  in  this  whole  neighborhood!" 
To  that,  we  say,  "See?  He's  working  already." 

For  over  70  years,  OSH  has  been  helping 
Californians  take  care  of  their  homes  and  gardens. 
And  doing  it  with  this  simple  philosophy:  legendary 
customer  service  means  having  the  things  people 
need  and  offering  them  the  help  they  want.  There  are 
over  45,000  items  inside  every  OSH  and  the  people 
who  know  how  to  use  them 
all.  Come  see  us  in  person  m.  ' 
or  log  on  to  www.osh.com. 


Orchard  Supply  Har 
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Bright  coral 

walls  make 

a  vivid 

backdrop  for 
this  courtyard 

pool's  blue 

tiles  and  echo 

the  hues 

■4 

of  the  potted 

geraniums. 
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A  splash  of  color 

Paint  can  wake  up  a  quiet  garden  corner 

By  Lauren  Bonar  Swezey 


Color  is  a  powerful  design  tool, 
most  often  introduced  into  a 
garden  with  flowers  or  acces- 
sories such  as  tiles  and  fabrics.  But 
paint — applied  to  walls,  paving,  arbors, 
or  even  pots — can  achieve  remarkable 
results  of  its  own. 

Used  carefully,  colored  walls  and 
structures  create  different  effects.  Some 
colors  seem  to  expand  the  garden; 


others  make  it  smaller.  Warm  oranges 
and  reds  can  make  an  outdoor  space 
vibrate;  cool  blues,  grays,  or  greens 
create  a  sense  of  calm. 

San  Francisco  landscape  designer 
Topher  Delaney  often  uses  paint  to 
dress  up  her  landscapes  and  to  act  as  a 
foil  for  plants.  To  ensure  that  hues  are 
compatible,  Delaney  chooses  her  paint 
first,  then  selects  the  plants. 


Landscape  architect  Chad  Robl 
of  Phoenix  uses  strong  colors  to  i 
accents  to  a  sparse  design.  "The  des 
blooms  subtly,"  he  says.  "Color 
paint  offers  another  opportunity'] 
create  interest." 

So  experiment.  As  Robert  says, 
you  don't  like  the  color,  you  can  alw| 
paint  over  it." 

Using  powerful  hues 

Selecting  paint  can  be  as  simple  as  pif 
ing  a  color  that  appeals  to  you.  But 
fore  you  get  carried  away  with  lipsl  I 
red,  keep  in  mind  that  a  strong  hue  i 
look  very  intense  when  applied  tu 
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JWManiottDiilani 
Resort  &  Spa 
atKoOlina 

An  exclusive  oasis  on 
O'ahu's  sunny  west  shore 
Paradise  Plus  from  $269 


Waikiki  Beach 
Marriott  Resort 

Overlooking  the  most 
vibrant  stretch  of 
Waikiki  Beach. 
Paradise  Plus  from  $179 


Wailea  Marriott  Resort 

Hawaiian  charm  and 
endless  activities  in 
Maui's  beautiful  Wailea. 
Paradise  Plus  from  $269 


Waikoloa  Beach 
Marriott  Resort 

Sophistication  and 
serenity  meet  on 
HawaiM's  Big  Island. 
Paradise  Plus  from  $229 


Kauai  Marriott  Resort 
&  Beach  Club 

Hawaii's  largest  pool 
set  amid  the  lush  beauty 
of  the  Garden  Isle. 
Paradise  Plus  from  $269 


From  the  verdant  valleys  of   KauaM   to   dramatic   lava  flow 
the  Big  Island,  Marriott  invites  you  to  discover  HawaiM  with  Para 
Plus.  Select  from  six  exceptional  resorts  on  four  breathtaking  is! 
all  featuring  oceanfr'ont  settings  and  our  hallmark  Marriott  sen 

Our  Paradise  Plus  packages  include  beautiful  accommodations 
a  little  extra  aloha-your  choice  of  a  rental  car  or  daily  breakfas 
two.  And  every  stay  earns  Marriott  Rewards®  points.  For  an  es 
that  is  simply  perfect,  call  your  travel  agent  or  1-800-228-9,1 

■ 


Renaissance  Wailea 
Beach  Resort 

A  distinctive  hideaway,  nestled 
in  Maui's  exclusive  Wailea. 
Paradise  Plus  from  $269 


JW  MARRIOTT 


Harriott  <w 

HOTELS  &  RESORTS         RENAISSANO 


HOTELS  &  RESORTS 


www.marriotthawaii.com 

Rates  are  per  day,  plus  taxes,  subject  to  rate  availability  and  may  change  without 


I  Con 


tan's  delectable  cuisine  has  taken  the 
i  by  storm,  impressing  even  the  most 
«rning  taste  buds  with  unique  flavors 
*J  on  the  islands  and  created  by  master  chefs 
concoct  intoxicating  dishes  that  capture 
taste  of  Hawaii's  multi-ethnic  culture, 
distinctive  cuisine  has  swept  across  the 
;ic  Ocean,  capturing  the  imagination  and 
on  of  travelers  who  consider  indulging  in 
food  an  important  part  of  their  vacation. 


A  Feast  for 
the  Senses 


Taste  the  textured  flavors  of  Oahu's  celebrated 
chefs,  the  Big  Island's  fresh  local  ingredients 
and  Maui's  inspirational  eateries.  Venture  to 
neighborhood  restaurants  on  Kauai,  Molokai 
and  Lanai  where  the  island's  savory  secrets 


are  revealed  with  every  bite. 
Combining  the  scrumptious  fare  with  island 
adventures  is  the  best  way  to  delve  deep 
into  this  vacation.  From  luxuriating  in  spas 
that  cater  to  every  last  whim  with  true 
Hawaiian  hospitality,  to  snorkeling  with 
technicolor  fish,  to  hiking  amidst  majestic 
mountains  and  seascapes,  the  key  to  a 
healthy  and  satisfying  getaway  is  simply 
coming  to  Hawaii. 
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ConAgra  Foods® 


reggies 

Eating  enough  fruits  and  vegetables  each  day  may  be  easier  and 
tastier  than  you  think.  Simply  saute  yellow  and  green  zucchini 
in  olive  oil  and  season  with  oregano  or  basil  for  a  quick  and 
nutritious  side  dish. 

Look  for  special  offers  at 

www.healthychoice.com 

Source:  International  Food  Information  Council  Foundation,  the  American  Dietetic  Association,  and  National  Center  for  Nutrition  and  Dietetics. 
©2003  ConAgra  Foods,  Inc.  Healthy  Choice®  is  a  registered  trademark  of  ConAgra  Brands,  Inc. 
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Only  NCL  gives  you  the  freedom  to  experience  more  of  Hawaii  from 
the  comfort  of  your  own  ship  with  Freesfyle  Cruising.™  Unpack  just 
once  and  enjoy  four  spectacular  Hawaiian  islands,  plus  the  remote 
Pacific  paradise  of  Fanning  Island.  And  only  NCL  offers  round-trip 
cruises  in  Hawaii  all  year  round.  Norwegian  Star  features  1 0  restaurants, 
1  3  lounges  and  an  incredible  selection  of  recreation,  entertainment 
and  activities.  So  if  you  really  want  to  relax,  you'd  better  hop  to  it. 

*  Oiler  applies  la  select  2003  soiling  (sj.  Fares  are  cruise  only  far  an  inside  stateroom,  per  person,  double  occupancy.  Offers 
are  hosed  on  availability,  capacity  controlled,  not  combinable  with  other  offers,  subject  to  change  or  cancellation  without  notice 
and  may  be  withdrawn  at  any  time.  Other  restrictions  may  apply.  Ships'  Registry:  Bahamas  ©2003  Norwegian  Cruise  tine. 


TO! 
NORWEGIAN* 

CRUISE    LINE 


For  reservations,  see  your  travel 

professional  or  for  more  information  call 

1.877.461.1 158  or  visit  www.ncl.com 
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FANNING  ISLAND 


VnAw 


Special  Advertising  Supplement 


e  of  the  finest  cuisine  in  the  world  can 
xjnd  within  just  a  few  square  miles  on 
i,  home  to  legendary  Hawaiian  regional 
ne  restaurants.  At  Alan  Wong's 
aurant,  try  the  wickedly  delicious 
ned  Opakapaka  (pink  snapper)  laulau 
shredded  kalua  pig  wrapped  in  taro  pan- 
Head  to  Chef  Roy  Yamaguchi's  Roy's 
caurant  for  its  delightful  mesquite 
<ed  Peking-style  duck  in  a  ginger  lilikoi 
e.  Chef  Mavro  Restaurant  dazzles 
s  with  tantalizing  French-Hawaii  cuisine 
nted  as  an  adventure  in  food  and  wine 
igs. 

een  meals,  be  sure  to  experience  the 
d's  many  adventures.  Hike  up  to 
apuu  Lighthouse  or  Diamond  Head 
er,  all  the  while  relishing  unobstructed 
;  of  the  crystalline  Pacific  Ocean.  For 
:  who  prefer  being  pampered,  opportu- 
abound  at  any  of  the  island's  many 
including  the  ihilani  Spa,  a  35,000- 
e  foot  oasis,  The  Malama,  An  Aveda 
ttyle  Salon  Spa  in  the  Ala  Moana 
?r,  or  the  Na  Hoola  Spa  at  the  Hyatt 
ncy  Waikiki. 


you've  ever  wondered 
'aloha"  really  means, 
a  few  moments  to  get 
p  the  heart  of  it. 


Get  a  Free 

yahu  Travel  Planner. 

Call  toll-free 

1-877-525-6248 

or  log-on  to: 

1         \isil-oahu.com/ngt 

The  Island  of 

zart  of  Hawai'i 


5  Night 
O'ahu  Vacations 

ASTON 
WAIKIKI  BEACH  HOTEL 

Los  Angeles  or 
San  Francisco  from  $799 

Chicago  from  $979 
New  York  from  $1,094 

SHERATON 
WAIKIKI  HOTEL 

Los  Angeles  or 

San  Francisco  from  $999 

Chicago  from  $1,179 

New  York  from  $1,294 

Includes:  air,  hotel,  transfers, 
FREE  nights  and  more! 

CALL  YOUR  TRAVEL  AGENT  OR: 

888-328-6877 

^UNITED 

VACATIONS 

www.unitedvacations.com 

Please  use  promo  code:  HCOAHU 

Availability  is  limited  and  restrictions  may  apply.  Prices  are  yer  person  based  on  double 
occupant./  and  subject  to  change  without  notice  lm  lude  the  following 

per  person  charges,  which  may  v.ny  depending  on  itinerary:  Passenger  Facilit.1 1 
of  up  to  S 18,  Air  Segment  fees  of  >3  per  segment  and  September  1 1th  Security  Fee  of 
jptoSIQ  Freentgii  I  Kicje  without  notice  and  art1 

included  in  the  above  prices.  Please  refe  to  terms  and  conditions  in  the  United 
Vacations  Hawaii  brochure  for  foi  Wednesday  an1' 

Thursday  departuies  9A3  12/4/03.  CST  2009218-20 


mmmmnm 


■''''''''''  '    '  ,  •    : 


Special  Advertising  Supplement 


Created  To  Be  Healthy! 


Whether  it's  a  bowl  of  Old 
Fashioned  Chicken  Noodle 
Soup  or  Sugar  Free 
Chocolate  Fudge  Brownie 
Ice  Cream,  Healthy  Choice 
offers  nothing  but  delicious, 
nutritious  foods. 


Look  for  special  offers  at 

www.healthychoice.com 


In  1985,  ConAgra  Foods  Chief 
Executive  Officer  Charles  M.  (Mike) 
Harper  turned  a  bad  situation  into  a 
brilliant  idea.  After  suffering  a  mild 
heart  attack,  this  lover  of  hot  fudge 
sundaes  began  to  seriously  consider 
his  health. 

Disheartened  by  his  search  for 
healthy,  satisfying  foods,  he  took  it 
upon  himself  to  create  Healthy  Choice. 


?fcODUCTS    0fi 

ConAgra  Foods® 

©2003  ConAgra  Foods,  Inc. 

Healthy  Choice®  is  a  registered  trademark  of  ConAgra  Brands,  Inc. 


With  Healthy  Choice,  there's  no  need 
to  compromise.  More  than  200  Healthy 
Choice  products — including  deliciously 
healthy  frozen  entrees,  deli  meats, 
breads,  pastas,  soups  and  ice  creams — 
satisfy  your  taste  buds  and  your 
conscience  at  the  same  time. 

Healthy  Choice  means  great-tasting, 
wholesome  food  made  easy. 
Happy  eating! 


Special  Ai^e 


i  coffee  is  not  the  only  Big  Island  food 
)te.  Hawaii's  chefs  are  revered  for  their 
3f  local  ingredients  that  add  that  unique 
!  of  island  life  to  their  fare.  Direct  from 
d  growers,  ingredients  used  at  Hawaii 
>  Restaurant  are  bursting  with  just- 
ted  flavor,  like  the  out-of-the-ordinary 
shimeji  and  maitake  mushrooms.  Menu 
:octions  include  opah  (moon  fish) 
ht  along  the  Kohala  Coast,  salmon,  and 
/eed  grown  at  the  Big  Island's  Natural 
gy  Lab.  At  the  Waikoloa  Beach 
riott,  an  Outrigger  Resort,  chefs  grow 
different  taro  varieties  —  dark,  sweet 
and  butter-crunchy  lehua  —  to  create 
>oi  at  the  property's  luau.  Kohala  Coast 
J  also  love  to  feature  Big  Island  ingredi- 
such  as  hearts  of  palm,  taro,  Waimea 
and  strawberries,  Kawamata  toma- 
Parker  Ranch  beef,  and  Kahua  lamb, 
agreeable  climate  also  produces  world- 
>us  Kona  coffee,  Big  Island  chocolate 
/anilla,  and  macadamia  nuts,  as  well  as 
cal  fruits  like  rambutan  and  lychee  for 
sland  menus. 
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ResortQuest 

HAWAII 

A  Vacation  Well  Spent" 


Call  your  travel  specialist 

or  800-922-7866 

AST0NISHINGDEALS.COM 

AOL  Keyword:  ASTON  HAWAII 


je  famous 
Kona  Coffee  bean 


More  Hula 
For  Your  Moola 


Just  like  Hawaii's  popular  hula  doll, 

Aston  Condominium  Resorts 

come  in  many  shapes  and  sizes: 

9  properties  ranging  from  moderate  to  luxury, 

located  all  across  the 

"healthiest  state  in  the  nation." 

We'll  help  you  make  the  most  of  your  vacation 

with  our  ASTONishing  Free  Deals: 

Free  5th  Night: 

Stay  for  4  nights  and  the  5th  is  on  us! 


Free  Luau  (Buy  1,  get  1  free): 

A  spectactular  dinner  revue  featuring  Hawaiian  hula  | 

fireknife  dancers  and  a  Polynesian  feast! 

Free  Coupons  (Worth  up  to  $700): 

Discounts  on  a  nearly  endless  array  of  dining, 

shopping,  golf,  entertainment  and  more. 

Aston  Value  meets 
Healthy  Choice: 

Guests  will  receive 

Healthy  Choice  Popcorn  and  grocery  coupons 

when  staying  at  an 

Aston  Condominium  Resort  this  fall. 

Offer  valid  from  9/1/03  -  11/30/03. 
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"THEY   SEAR   THE   ONAGA   IN   LEMON  JUICE    AND   OLIVE   OIL   AND    STACK    IT    WITH 
MAUI    ONIONS    AND    SPINACH    SO    THAT    IT    LOOKS    LIKE   AN    ISLAND    IN    MINIATURE. 


The  people  of Hawai'i  would  like  to  share  their  islands  with  you.      ^"TlAw  A^»»  I 
Plan  your  trip  now  at  gohawaii.com  or  call  1-800-G0  Hawaii.     The  islands  of  aloha 
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ealthful  Eating  Tips 

Healthy  Choice  offers  a  wide  range  of 
nutritious,  wholesome  products,  making  it 
3asy  to  always  eat  right 


Fire  Up  the  Grill 

Grilling  is  a  nutritious  way  to  add  great 
flavor  to  your  favorite  foods  such  as 
burgers,  chicken,  fish  and  veggies,  and 
i  is  fun  to  do  with  family  and  friends. 

Maximize  the  Taste 

Roasting  is  a  great  way  to  maximize 
the  flavor  and  nutrition  of  many  of 
your  favorite  foods  including  potatoes 
and  most  fresh  vegetables. 

i  Sip  Soup 

i  While  there's  no  cure  for  the  common 

,  cold,  old-fashioned  foods  can  at  least 

igive  you  some  comfort.  Try  a  bowl  of 

chicken  noodle  soup  or  a  cup  of  tea 

with  lemon  and  honey. 

Spice  Up  Your  Life 

Fresh  herbs  and  spices  are  a  great 
way  to  add  flavor  to  your  foods.  For 
longer-lasting  options,  look  for  canned 
land  packaged  spices  but  replace  after 
six  months  as  they  may  lose  their  kick 
and  color. 


jokers  0/: 

lonAgra  Foods® 

2003  ConAgra  Foods.  Inc. 

althy  Choice®  is  a  registered  trademark  of  ConAgra  Brands,  Inc. 


i  Add  Some  Green 

Veg  out  at  lunch  by  having  a  salad 
with  your  sandwich  instead  of  fries. 

i  Fluids  for  Every  Season 

Drinking  fluids  is  important  all  year 
long,  not  just  in  the  summer.  You  might 
not  feel  as  thirsty  as  you  do  during  hot 
weather  but  you  still  need  to  replace 
fluid  loss.  Try  water  with  a  lemon  or 
lime  slice  for  a  refreshing  beverage. 

i  Keep  it  Whole 

A  great  way  to  boost  fiber  in  your  diet 
is  by  eating  whole-grain  breads.  Be 
sure  to  check  that  "whole  wheat 
flour"  or  "whole-grains"  are  the  first 
ingredient  on  the  list. 

i  Nutrition  Made  Easy 

For  a  time-crunched  person,  skip  fast 
food  and  try  a  frozen  meal.  Many 
frozen  meals  offer  a  balance  of  foods, 
but  be  sure  to  check  the  nutrition 
label  to  ensure  you're  selecting  the 
most  nutritious  option. 


Deli  Meat 


Ice  Cream 
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O'AHU 

Sheraton  Waikiki 

The  Royal  Hawaiian 

Sheraton  Moana  Surfrider 

Sheraton  Princess  Kaiulani 

MAUI 
Sheraton  Maui 


The  perfect  escape. 

Sheraton  Hotels  &  Resorts  Hawai'i. 
Escape  Rates  Starting  at  $135/ 

Whether  your  escape  plans  call  for  an  adven- 
turous family  vacation  or  a  quiet,  romantic 
retreat,  Sheraton  Hotels  &  Resorts  offers  you  a 
number  of  uniquely  beautiful  destinations  on 
O'ahu  and  Maui,  each  designed  to  ensure  that 
all  your  vacation  dreams  come  true.  No  mat- 
ter where  you  stay  with  us,  we'll  provide  you 
with  an  endless  variety  of  opportunities  to 
relax,  rejuvenate,  and  enjoy  yourself. 

For  reservations  or  more  information  about  Starwood's  Escape  Rates,  call  your 
travel  professional  or  1-888-488-3535  or  visit  www.starwood.com/hawaii. 

STARWOOD 


HOTELS    &    RESORTS   HAWAI 


The  perfect  escape  vehicle. 

Fly  Aloha  Airlines  to  Hawai'i 

and  enjoy  nonstop  comfort. 

Coming  from  Hawai'i,  we  know  some- 
thing about  hospitality.  We'll  pamper 
you  with  leather  seats,  free  movies,  a 
free  Mai  Tai,  great  food  and  we'll  wrap 
up  your  flight  with  warm  cookies  and  milk.  Aloha  Airlines  flights  to  Hawai'i 
depart  non-stop  from  convenient  airports  in  Burbank,  Orange  County, 
Oakland  and  Vancouver;  and  direct  flights  from  Phoenix,  Las  Vegas  and 
Sacramento.  All  with  a  choice  of  United  Mileage  Plus*  or  AlohaPass*  miles. 


I  isfo 

I  J,  nil 
i  San 


For    flight    information    or    reservations,    call 
(1-877-879-2564)  or  visit  www.alohaairlines.com. 


1-877-TRY- ALOHA 


AIRLINES* 

Spread  a  little  Aloha  around  the  world. 


St 
J) 

Sheraton 

HOTELS  &  RESORTS 
HAWAI'I 


•Rate  shown  is  for  the  Sheraton  Princess  Kaiulani  Standard  Room.  Rates  are  per  room,  per  night  and 
valid  on  selected  category  rooms  only.  Based  on  1 1  a.m.  check-out.  Not  combinable  with  other  offers. 
Subject  to  change  and  availability  by  property.  Savings  based  on  rack  rates.  Resort  fee  and  other 
restrictions  may  apply.  Services  subject  to  change  and  closure  without  notice.  Offer  expires  12/20/03. 
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|i  of  the  original  founders  of  the  Hawaiian 

lional   Cuisine    movement,    Beverly 

non,  has  been  serving  well-sated  cus- 

»rs  for  years  at  Haili  imaile  General 

with  dishes  like  Korean  Barbecued 

Sandwich  and  the  Paniolo  Pork  Ribs, 

a  side  of  Maui  Fried  Onions.  At  Chez 


Paul,  in  Olowalu,  France  and  Hawaii  meet 
again  for  scrumptious  pairing.  For  a  midday 
cool-off,  head  off  to  Roselani  Ice  Cream, 

the  famous  family-run  shop  that  offers  up 
outrageous  made-from-scratch  desserts, 
most  notably  its  magnificent  sundae.  To  work 
off  some  of  that  excess  energy  derived  from 


those  indulgences,  cool  off  in  the  sparkling 
blue  bay  with  a  snorkel  tour  at  Molikini 
Crater,  where  you'll  be  surrounded  by 
hundreds  of  colorful  fish  that  swim  around 
you  as  you  delight  in  this  unique  experience. 
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ConAgra  Foods  * 


Tropical  Refreshment 

Here  are  some  berry  good  ideas  that  require  iittie  preparation. 
Toss  frozen  strawberries,  blueberries  and  raspberries  in  the 
blender  with  some  low  fat  yogurt  or  ice  cream  for  a  smoothie, 
or  use  them  to  top  off  cereal  and  salads.  It's  that  easy! 

Look  for  special  offers  at 

www.healthychoice.com 

©2003  ConAgra  Foods,  Inc.  Healthy  Choice®  is  a  registered  trademark  of  ConAgra  Brands,  Inc. 
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Just  as  delicious  as  their  gourmet  counter- 
parts, the  small  neighborhood  restaurants 
on  Kauai  do  the  islands  proud  with  the 
impeccable  quality  and  taste  of  their  menus. 
For  breakfast,  nothing  beats  waffles  and 
omelets  at  Kalaheo  Coffee  Company 
and  Cafe.  Lunchtime  is  the  perfect  time  to 
head  over  to  Duane's  Ono-Char  Burger, 
where  you'll  be  served  up  fresh  fish  made 
exactly  to  your  liking.  Aloha  Diner  brings 
authentic  Hawaiian  dishes  to  the  table  with 
laulau  (pork  or  chicken  wrapped  in  taro 
leaves),  lomi  lomi  salmon  and  poi.  Fine  din- 
ing, however,  is  not  a  scarce  commodity  on 
Kauai.  At  Gaylord's  Restaurant,  Chef  Andy 
Althouse  creates  a  unique  rendition  of  poke 
(a  variety  of  raw,  seared  or  cooked 
seafood),  marinated  with  fresh  ogo,  ginger, 
chile  flakes  and  sesame  oil,  served  with 
Hawaiian  ginger  sauce,  as  well  as  fresh 
Hawaiian  Tuna,  pan  seared  with  Japanese 
nori  and  sesame  seeds,  served  with  infused 
oils  and  aged  Yamasa  shoyu  (soy).  And  the 
renowned  A  Pacific  Cafe  brings  elegance 
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Hawaii  starts  here, 


Kroauiinm 


Pace  yourself  and  let  the  local  culture  sink 
in  wherever  you  go.  There's  always  some- 
thing going  on  somewhere;  free  hula  shows, 
coffee  plantation  tours,  a  ride  on  a  slow 
boat  up  the  river.  You  can  rent  a  bike  and 
fly  down  a  mountain,  find  a  kayak  and  pad- 
dle upstream,  go  diving,  horseback  riding, 
or  sports  fishing.  You  can  go  to  a  luau,  take 
the  kids  to  a  discovery  museum,  listen  to 
Hawaiian  musicians  strumming  soft  guitars 
or  just  stare  at  the  moon.  It's  all  good  on 
Kauai. 

For  a  free  Travel  Planner  visit 

www.KauaiDiscovery.com 

KAUA'I 

HAWAITS  ISLAND  OF  DISCOVERY 


creativity  to  top-quality  cuisine,  with 
es  like  poached  scallop  ravioli  and  wok- 
red  mahimahi. 

ed  and  ready  to  take  on  Kauais  natural 
ndor,  explore  Kokee  Forest,  a  wilder- 
;  preserve  made  of  45  miles  of  trails, 
i  easy  walks  and  rugged  hikes,  that  lead 
-esh  water  fishing  streams  and  a  high- 
bog  called  Alakai  Swamp.  Stop  awhile 
jrink  in  the  picture-postcard  views  of 
mea  Canyon,  known  as  the  Grand 
yon  of  the  Pacific. 

Discover  Hawaii's  Island  of 
Discovery  -  Kauai 

>ne  of  the  oldest  islands  in  the  Pacific 
n,  Kauai  offers  the  cultural  and  envi- 
nental  traveler  a  breadth  and  depth  of 
jrience  unparalleled  even  by  its  sister 
ids. 

i  its  spectacular  natural  environment 
easy  accessibility,  Kauai  is  the  perfect 
ination  for  today's  adventure  traveler. 
n  leisurely  river  kayak  rides,  scuba  div- 
and  ocean  sailing,  to  horseback  riding, 
ng  or  biking. 

many  of  today's  cultural  travelers,  the 
inds,  practices,  crafts  and  dances  of 
ive  Hawaiians,  as  well  as  the  other 
rse  cultures  that  contributed  to  Kauai's 

bry,  add  great  richness  to  their  Kauai 

mtions. 


We  fly  daily  to  Hawaii  from  Seattle,  Portland,  Sacramento,  San  Francisco, 
Las  Vegas,  Los  Angeles,  Ontario,  San  Diego  and  Phoenix.  Once  here,  our 
interisland  flights  connect  to  all  our  Islands,  including  Kaua'i.  Reservations, 
call  800-367-5 }20  or  log  onto  HawaiianAir.com 
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Follow  the  islanders  to  find  the  most  delec- 
table food  in  the  area.  Gathering  early  in  the 
morning,  locals  flock  to  Kanemitsu 
Bakery  &  Coffee  Shop  to  sink  their  teeth 
into  fresh-from-the-oven  breads.  You'll  find 
varieties  like  cheese  and  onion  and 
Portuguese  sweetbread  whose  tastes  have 
become  the  stuff  of  legends.  Then  come 
back  for  the  satisfying  hamburgers,  hot 
dogs,  and  sandwiches  for  lunch  and  dinner. 
The  hum  of  satisfied  diners  is  always  heard 
at  Kamuela's  Cookhouse,  formerly  a 
farmhouse,  and  now  an  eatery  that  serves 
up  everything  from  pancakes  and  sandwich- 
es to  grilled  mahimahi  and  lemon  chicken. 
Be  sure  to  stop  off  at  the  Purdy  Family's 
macadamia  nut  farm  for  a  tour  of  the  estate, 
where  you  can  buy  all  sorts  of  varieties  of 
those  rich-tasting  nuts  that  come  straight  off 
the  farm. 

Bringing  back  a  box  of  Hawaiian  Host 
chocolate  covered  macadamia  nuts  is  a 
sure  way  to  give  a  taste  of  the  islands  to 
friends  and  relatives  back  home. 


See  All  Hawaii 


If  you  can't  commit  to  seeing  just  one  of  these 
inviting  Hawaiian  islands,  then  opt  for  a  relaxing 
cruise  on  Norwegian  Cruise  Line,  which  takes  travel- 
ers on  multiple-island  journeys.  The  Norwegian 
Star  recently  came  aboard  the  Hawaiian  cruising 
scene,  joining  her  sister  vessel  the  Norwegian 
Wind.  The  Norwegian  Star's  itinerary  includes  vis- 
its to  four  islands:  Honolulu,  Oahu;  Hilo,  The  Big 
Island;  Lahaina,  Maui;  and  Nawiliwili,  Kauai, 
including  a  stop  at  Fanning  Island,  about  1,000 
miles  south  of  Hawaii.  On  the  Star,  guests  can 
choose  from  10  world-cuisine  restaurants,  includ- 
ing Spanish,  Pacific  Rim,  French,  Hawaiian, 
Japanese,  Italian  and  traditional  American  and 
continental  cuisine.  And  by  early  next  year,  NCL 
will  use  an  American-built  vessel  to  serve  the 
Hawaiian  Islands  with  inter-island  cruise  service. 
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PROPERTY  NETWORK,  LTD. 


Vacation  Rentals, 

Condos  &  Homes 

Kona  Coast  of  Hawai'i 

Visit  our  Live  Web  Cam! 


PROPERTY | 
NETWORK1'.  | 

Direct:  808-329-7977 

Toll  Free:  1-800-358-7977 

www.hawaii-kona.com 
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SHELL  VACATIONS  RESORTS 


AWARD-WINNING  RESORTS  ON  THE 

ROYAL  COCONUT  COAST  OF  KAUAI  AND 

THE  GOLD  COAST  OF  THE  BIG  ISLAND 

One  and  two  bedroom  distinctively  appointed 
condominium  suites  with  complete  kitchens, 
washers/dryers  and  private  lanais  featuring 
beautiful  ocean  or  golf  course  vistas.  Relax 
amidst  lush,  tropical  landscaping  and  delight  in 
all  Hawai'i  has  to  offer 

Ask  for  the  "Getaway"  Special 


« 


SHELL  HOSPITALITY.  INC 
"Managing  to  Make  a  Difference" 

1-877-977-4355 
www.shellhospitality.com 


SUNQUEST  VACATIONS 

KONA  COAST 

Enjoy  the  Big  Island  of  Hawaii 

in  a  vacation  property  from 

SunQuest  Vacations 

1 ,  2  and  3  bedroom  condominiums 

2-6  bedroom  vacation  homes 

Ocean  Front,  Ocean  View  and  Garden  View 

Delightfully  furnished,  full  kitchens, 

washer  dryers 

GREAT  PRICING 

5Uf|w 
uest 

Vacations 

1-800-367-5168 
www.sunquest-hawaii.com 
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elightful  gourmet  cuisine  can  easily  be 
iund  at  the  island's  two  luxury  resorts,  the 
odge  at  Koele  and  the  Manele  Bay 
otel,  but  neighborhood  restaurants  render 
leir  own  hometown  take  on  the  classics. 
wo  new  eateries  opened  recently  to  rave 
iviews.  Canoes  Lanai  Restaurant,  origi 
ally  known  as  Tanigawa  Restaurant,  sits  on 
ie  square  in  Lana'i  City  with  a  new  name, 
ew  chef  and  a  brand-new  look.  While  its 
imous  thick  and  juicy  hamburgers  remain  a 
lenu  highlight,  other  items  also  win  praise, 
<e  ahi  katsu,  shrimp  tempura,  laulau,  poi, 
ce,  macaroni  salad,  lomi  salmon  and  kalua 
ig.  Harbor  Cafe,  situated  at  the  Manele 
mall  Boat  Harbor,  dishes  up  beef  stew, 
hili  and  rice,  somen  salad,  pizza,  hot  dog, 
nd  refreshing  tropical  fruit  smoothies, 
etween  bites  of  salad  and  salmon,  take  a 
ip  into  Lanai's  warm  waters  at  Manele  Bay, 
here  you  might  catch  a  glimpse  of  the 
raceful  and  endangered  Hawaiian  sea  turtles 
nd  other  friendly  Hawaiian  sea  creatures. 


Taste  Pa 


DESTINATION  RESORTS  HAWAII 

Condominium  Rentals 
Wailea  and  Makena  Resorts,  Maui 

300  Villas  and  90  Holes  of  Golf 

in  the  Middle  of  Paradise. 
Discover  our  slice  of  Heaven! 


'  Luxury,  spacious  air- 
conditioned  one,  two, 
three  and  four  bedroom 
condominiums  on  the 
"sun-coast"  of  Maui 

'  Concierge  service 


•  Golf  course  and 
beach-front  locations 

•  Free  parking 

•  Daily  housekeeping 

•  Fully-equipped  kitchens 
and  washers  and  dryers 


Ask  about  our  FREE  NIGHT  SPECIALS, 

CAR-CONDO  PACKAGE 

and  UNLIMITED  GOLF! 

BBeSTI  NATION 

»//.  .vO  HO  I  F,  l.S  &    RESORTS 

1-C00-367-5246 
www.drhmaui.com 


PACIFIC  BEACH  HOTEL 

This  superb  hotel  is  directly  across 
the  street  from  a  beautiful  stretch  of 
Waikiki  Beach. The  world-renowned 
280,000-gallon  oceanarium  spans  three 
floors  with  a  dazzling  display  of  native 
fish  and  tropical  life.  All  rooms  have 
private  lanais,  pay  in-house  movies  and 
refrigerators. This  hotel  offers  three 
excellent  restaurants,  a  24-Hour  Fitness 
Center  and  the  Hawaiian  Rainforest 
Salon  &  Spa. 


1-800-367-2373 
www.pacificbeachhotel.com 


PARK  SHORE  WAIKIKI 

Park  Shore  Waikiki  features  a  new 
look  with  renovated  guest  rooms  and 
a  complimentary  Starbucks  Coffee® 
continental  breakfast  to  start  your  day. 
Sitting  right  across  from  famous  Waikiki 
Beach  and  next  to  Kapi'olani  Park,  you 
are  close  to  everything.  Your  Hawai'i 
adventure  begins  at  Park  Shore  Waikiki. 

Rates  from  $129 

Per  room  per  night.  Tax  not  included.  Subject  to  availability. 
Offer  valid  through  12/20/03. 

Park  Shore 
Waikiki 

1-800-367-2377 
www.parkshorewaikiki.com 
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Choose  Healthy  Choice®     ju^g 
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• ;  Receive  Great  Savings 


EE5 


Fill  out  coupon  entry  form  for  a  chance  to  WIN., 


t...        JWS 


TO  HAWAII!^ 

Healthy  Choice®  will  award  SIX 
5  day/4  night  DREAM  GETAWAY  trips-for-two  to  HAWAII! 

Don't  miss_your  chance  to  experience  the  beauty  and  fun  of  the  Islands,  lust  fill  out  the  form  on  the  coupons*  and  redeem  them  for  AUTOMATIC  ENTRY| 
in  the  HEALTHY  CHOICE®  ADD  FLAVOR  TO  YOUR  LIFE  Dream  Getaway  Sweepstakes  with  prizes  courtesy  of  Marriott®  and  Hawaiian  Airlines. 

•or  (ill  oul  3"x5"  card  and  mail  to:  Healthy  Choice®  "Hawaii  Vacation"  Sweepstakes,  PO  Box  590.  Wilton.  CT  06897-0590 


|W  Marriott  Ihilani  Resort  i 


Wailea  Marriott  Resort 


Waikoloa  Beach  Marriott  Resort        Renaissance  Wailea  Beach  Resort 


Waikiki  Beach  Marriott  Resort 


HEALTHY  CHOICE®  "Hawaii  Vacation"  Sweepstakes  OFFICIAL  RULES  6/1/03  -  10/24/03  NO  PURCHASE  NECESSARY  TO  ENTER  OR  CLAIM  PRIZE.   A  PURCHASE  WILL  NOT  INCREASE  YOUR  CHANCES  OF  WINNING.  1.  ELIGIBILITY:  | 

Sweepstakes  open  to  all  legal  residents  of  the  fifty  United  States  and  D.C..  18  years  of  age  or  older.  Employees  of  ConAgra  Foods,  Inc.  (the  "Sponsor").  Advantage  Sales  &  Marketing  LLC  d/b/a  Integrated  Marketing  Services,  its  affiliates,  subsidiaries,, 
suppliers,  distributors,  retailers,  advertising,  sales  promotion  and  judging  agencies  and  their  immediate  families  and  household  members  of  each  are  not  eligible.  Void  where  taxed,  prohibited,  or  restricted  by  law.  2.  TO  ENTER:  There  are  3  ways.' 
to  enter.  1 )  You  are  automatically  entered  in  the  sweepstakes  when  you  complete  the  coupons  available  in  this  magazine  supplement  and  redeem  them  at  any  participating  retailer  by  1 0/24/03.  2)  You  may  also  enter  by  visiting  www.healthychoice.cony 
and  following  the  instructions  to  enter  online.  3)  You  may  also  enter  by  completing  an  official  entry  form  found  at  shelf  displays  in  participating  stores  in  select  markets  (while  supplies  last)  or  by  hand-pnnting  your  name,  complete  address  and  daft* 
time  phone  number  on  a  3"  x  5"  card  and  mailing  it  in  an  (no  larger  than  #10  business)  envelope  to:  Healthy  Choice  Hawaii  Vacation  Sweepstakes,  PO  Box  590.  Wilton,  CT  06897-0590  Online  entries  must  be  received  by  11:59  PM  (EST)  on'.! 
10/24/03.  Mailed  entnes  must  be  postmarked  by  10/24/03  and  received  by  10/31/03,  You  may  enter  as  often  as  you  wish,  but  each  entry  must  be  mailed  separately.  All  entries  submitted  become  the  sole  property  of  Sponsor  and  none  will  bej 
returned  No  mechanically  reproduced  or  photocopied  entries  allowed  Sponsor  not  responsible  for  lost,  late,  illegible,  incomplete,  damaged,  postage-due,  misdirected  entries  or  mail,  coupons  redeemed  late  or  by  retailers,  or  for  computer  systems 
or  phone  line  errors,  software/hardware  malfunctions,  or  other  errors,  failures  or  delays  in  transmissions  of  online  entnes  that  are  human  or  technical  in  nature.  Automated  entries  are  prohibited  and  will  be  rejected.  Sponsor  reserves  the  right  iri 
its  sole  discretion  to  cancel  or  suspend  the  internet  portion  of  the  sweepstakes  should  a  virus,  bugs,  or  other  causes  beyond  the  control  of  Sponsor  corrupt  the  administration  or  proper  play  of  the  game,  and  award  prizes  from  among  eligible  entnes 
received  at  the  time  of  such  action.  In  the  event  of  a  dispute,  prize  will  be  awarded  to  the  registered  owner  of  the  designated  email  address  3.  DRAWING:  Winners  will  be  selected  in  a  random  drawing  on  or  about  1/30/04,  conducted  by  Integrated 
Marketing  Services,  whose  decisions  are  final  on  all  matters  relating  to  this  sweepstakes.  4.  PRIZES:  Six  (6)  Grand  Prizes,  one  5-day/4-night  trip  for  two  (2)  to  Hawaii,  including  round  trip  coach  air  transportation  from  a  major  commercial  airport' 
near  winner's  residence  to  Hawaii  and  4  nights  hotel  accommodations  (one  room,  double  occupancy)  at  the  Marriott®  Resorts  Hawaii.  A  voucher  for  travel  from  a  Hawaiian  Airlines  Gateway  City  (Los  Angeles,  CA;  San  Francisco,  CA;  or  Portland, 
OR)  and  hotel  accommodations  at  the  Marriott®  Resorts  Hawaii  will  be  awarded.  If  winner's  residence  is  not  within  150  miles  of  one  of  these  gateway  cities,  Sponsor  will  also  provide  round-trip  coach  air  transportation  to  one  of  these  gateway- 
cities.  All  expenses  not  specified  herein,  including  but  not  limited  to.  ground  transportation,  meals,  beverages,  taxes  and  gratuities,  are  the  sole  responsibility  of  the  winner.  Approximate  retail  value  ("ARV):  $4,000  each  trip.  No  cash  redemption  OF; 
substitutions  permitted,  except  by  Sponsor,  who  may  substitute  a  prize  of  equal  or  greater  value  if  featured  prize  becomes  unavailable.  Trip  must  be  completed  by  1/30/05,  or  it  will  be  forfeited  in  its  entirety  Vouchers  may  not  be  returned  for  any- 
reason  once  they  have  been  accepted  Total  AR  J  of  all  pnzes:  $24,000.  Actual  value  depends  on  point  of  ongm  and  time  of  travel.  Travel  arrangements  must  be  confirmed  60  days  prior  to  travel.  Exact  travel  subject  to  availability  and  black  ovfc 
dates.  Black  out  dates  for  hotel  (to  be  determined  by  Marnott®  Resorts  Hawaii)  and  airfare  (to  be  determined  by  Hawaiian  Airlines)  include,  but  are  not  limited  to,  12/15/04  through  1/06/05.  Once  reservation  has  been  confirmed,  no  changes  are,' 
permitted.  All  taxes  on  prize  are  the  sole  responsibility  of  the  winner  Limit  one  prize  per  person,  household  or  address.  5.  GENERAL  TERMS  AND  CONDITIONS:  Winners  will  be  notified  by  certified  mail  and/or  Federal  Express  and  must  execute'; 
and  return  Affidavit  of  Eligibility  and  Liability/Publicity  Release  (where  permitted)  within  time  limit  specified  in  winner  notification  letter  or  prize  may  be  forfeited  and  an  alternate  winner  selected.  If  a  prize  winner  is  a  minor,  prize  will  be  awarded  in,' 
winner's  name  to  a  parent  or  legal  guardian  who  must  execute  all  required  documents  and  must  accompany  winner  on  prize  trip.  Winner's  travel  companion  (or  their  parent  or  legal  guardian  if  companion  is  a  minor)  must  complete  and  return  a; 
Liability/Publicity  release  Odds  of  winning  depend  on  the  total  number  of  eligible  entries  received  from  all  methods  of  entry  combined.  All  pnzes  will  be  awarded,  provided  they  are  properly  claimed  By  entering,  entrants  agree  to  abide  by  and  08 
bound  by  these  official  rules  and  the  judge's  decision.  Pnzes  are  non-transferable.  By  accepting  prize  winners  release  ConAgra  Foods,  Inc.,  its  affiliates,  subsidiaries,  suppliers,  distributors,  retailers,  and/or  any  of  their  respective  shareholders,  direc- 
tors, officers,  employees  or  agencies,  including  but  not  limited  to  Integrated  Marketing  Services,  from  any  liability  whatsoever  for  any  injuries,  losses,  harm,  damages,  cost  or  expense  ansing  from  or  in  connection  with  the  acceptance,  possession, 
use  and/or  misuse  of  prize,  or  participating  in  prize,  or  participating  in  prize  related  activities  or  travel,  including,  without  limitation,  any  personal  injury  or  death.  Acceptance  of  a  prize  further  constitutes  winner's  consent  for  Sponsor  to  use  the  win- ; 
ner's  name,  likeness  and/or  prize  and  biographical  information  in  any  and  all  media  worldwide  without  limitation  for  advertising  or  promotion  purposes  without  further  compensation  except  where  prohibited.  All  Federal,  State,  and  Local  laws  anil- 
regulations  apply.  This  sweepstakes  is  governed  by  the  laws  of  the  United  States  and  entrants  submit  to  jurisdiction  and  venue  in  Omaha,  Nebraska  for  the  resolution  of  any  claims  or  disputes.  6.  WINNERS  LIST:  For  names  of  winners  availa' 
after  3/1/04,  send  a  self-addressed  stamped  envelope  before  2/16/04  to  Healthy  Choice  Hawaii  Vacation  Winners  List,  P.O.  Box  7276.  Wilton,  CT  06897-7276.  SPONSOR:  ConAgra  Foods,  Inc.,  1  ConAgra  Drive,  Omaha,  NE,  68102,  Sweepst 
Adminiswtor  Integrated  Marketing  Services.  301  Merntt  7.  Ste.  17.  Norwalk,  CT  06851. 
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ONE  of  these  coupons  could  send  YOU  to  HAWAII. 

WIN  one  of  SIX  Grand  Prize  Trips! 


MANUFACTURER'S  COUPON         EXPIRES  10/24/03  '  COUPON  NOT  SUBJECT  TO  DOUBLING 


SAVE  500 


Healthy 
^Choice 

"0  SUGAR  ABOPm    I     Ijjiiftfijjfiggf 


On  ANY  ONE  (1)  Size  or  Flavor  Healthy  Choice®  Premium  Low  Fat  Ice  Cream 
Plus,  enter  for  a  chance  to  WIN  One  of  Six  (6)  Grand  Prize 
5  day/4  night  TRIPS-FOR-TWO  to  HAWAII 

No  purchase  necessary.  To  be  automatically  entered,  just  fill  out  the  back  side  and  redeem  this  coupon.  See  page  16  for  official  rules  and  details. 


©2003  ConAgra  Foods,  Inc. 


j 


MANUFACTURERS  COUPON 


EXPIRES  10/24/03      COUPON  NOT  SUBJECT  TO  DOUBLING 


SAVE  750 


On  ANY  1  lb.  Healthy  Choice0  Deli  Meat  or 
TWO  (2)  packages  of  Healthy  Choice9  Pre-sliced  Deli  Meat 
Plus,  enter  for  a  chance  to  WIN  One  of  Six  (6)  Grand  Prize 
5  day/4  night  TRIPS  FOR-TWO  to  HAWAII 

No  purchase  necessary.  To  be  automatically  entered,  just  fill  out  the  back  side  and  redeem  this  coupon.  See  page  16  for  official  rules  and  details. 
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©2003  ConAgra  Foods,  Inc. 


MANUFACTURER'S  COUPON 


EXPIRES  10/24/03     COUPON  NOT  SUBJECT  TO  DOUBLING 


SAVE  550 


On  ANY  ONE  (1)  Healthy  Choice®  Frozen  Meal,  Entree  or  Mixed  Grill 

Plus,  enter  for  a  chance  to  WIN  One  of  Six  (6)  Grand  Prize 
5  day/4  night  TRIPS-FOR-TWO  to  HAWAII 

No  purchase  necessary.  To  be  automatically  entered,  just  fill  out  the  back  side  and  redeem  this  coupon.  See  page  16  for  official  rules  and  details. 


©2003  ConAgra  Foods,  Inc. 


MANUFACTURER'S  COUPON  EXPIRES  10/24/03      COUPON  NOT  SUBJECT  TO  DOUBLING 


SAVE  550 


On  ANY  ONE  (1)  Healthy  Choice0  Sliced  Lunch  Meat,  Smoked  Sausage  or  Franks 

Plus,  enter  for  a  chance  to  WIN  One  of  Six  (6)  Grand  Prize 
5  day/4  night  TRIPS-FOR-TWO  to  HAWAII 

No  purchase  necessary.  To  be  automatically  entered,  just  fill  out  the  back  side  and  redeem  this  coupon.  See  page  16  for  official  rules  and  details. 


©2003  ConAgra  Foods.  Inc. 


MANUFACTURER'S  COUPON 


EXPIRES  10/24/03     COUPON  NOT  SUBJECT  TO  DOUBLING 


• 


SAVE  400 


On  ANY  TWO  (2)  Healthy  Choice0  Soups 

Plus,  enter  for  a  chance  to  WIN  One  of  Six  (6)  Grand  Prize 
5  day/4  night  TRIPS-FOR-TWO  to  HAWAII 

\    No  purchase  necessary.  To  be  automatically  entered,  just  fill  out  the  back  side  and  redeem  this  coupon.  See  page  16  for  official  rules  and  details. 
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©2003  ConAgra  Foods,  Inc. 
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\     PRIZES  INCLUDE:  one  5-day/4-night  trip  for  two  (2)  to  Hawaii,  including  round-trip  coach  air 
transportation  from  a  major  commercial  airport  near  winner's  residence  to  Hawaii  and  4  nights  hotel 
accommodations  (one  room,  double  occupancy)  at  the  Marriott®  Resorts  Hawaii. 


SAVE  5O0onm 

ONE  (1)  Size  or  Flavor  Healthy  Choice® 

Premium  Low  Fat  Ice  Cream 

NAME 


Complete  this  form  for  a  chance  to  WIN  One  of  Six  (6) 
Grand  Prize  5  day/4  night  TRIPS-FOR-TWO  to  HAWAII 


□ 


Please  check  here  if  you  'd  like  to  be  notified  about  special 
Healthy  Choice"  promotions  and  introductions. 


ADDRESS 
CITY 


STATE 


ZIP 


PHONE 
EMAIL 


DATE  OF  BIRTH 


TO  DEALER  ConAgra  Foods  will  reimburse  you  lor  the  lace  value  ol  coupon  plus  8  cents  han- 
dling, provided  you  and  the  consumer  have  complied  with  the  offer  terms.  Cash  value  of  1/20 
of  1  cent.  Good  only  on  product  indicated.  Any  other  use  constitutes  fraud.  Void  if  copied, 
transferred,  prohibited  or  restricted.  Good  only  in  U.S.A.  and  APO,  FPO  post  office  addresses. 
ConAgra  Foods,  CMS  Department  #27000, 1  Fawcett  Dhve,  Del  Rio,  TX  78840  NOT  SUBJECT 
TO  DOUBLING  Limit  one  coupon  per  purchase.  ©2003  ConAgra  Foods,  Inc  Healthy  Choice® 
is  a  registered  trademark  of  ConAgra  Brands,  Inc.  _____ 

28703 


50100"99250 


(8100)0   28703 


^  it  \itZ    "TfT/S  Complete  this  form  tor  a  chance  to  WIN  One  of  Six  (6) 

&MVC    fU%T  On  ANY  1  lb.      Grand  Prize  5  day/4  night  TRIPS-FOR-TWO  to  HAWAII 

Healthy  Choice'1'  Deli  Meats  orTWO  (2)  packages 
of  Healthy  Choice®  Pre-sliced  Deli  Meat 
NAME 


□ 


Please  check  here  II you'd  like  to  be  notified  about  special 
Healthy  Choice'  promotions  and  introductions. 


ADDRESS 
CITY 


PHONE 
EMAIL 


STATE ZIP 

DATE  OF  BIRTH 


TO  DEALER:  ConAgra  Foods  will  reimburse  you  for  the  face  value  of  this  coupon  plus  8  cents 
handling,  provided  you  and  the  consumer  complied  with  the  otter  terms.  Cash  value  1/1 00  of  1 
cent.  Any  other  use  constitutes  fraud.  Void  if  copied,  transferred,  restricted  or  prohibited  by  law. 
Good  only  in  USA  and  APO,  FPO  post  office  addresses  The  consumer  must  pay  sales  tax. 
Mail  to:  ConAgra  Foods,  CMS  Department  #27000. 1  Fawcett  Drive.  Del  Rio,  TX  78840  NOT 
SUBJECT  TO  DOUBLING.  Limit  one  coupon  per  purchase.  ©2003  ConAgra  Foods,  Inc.  Healthy 
Choice®  is  a  registered  trademark  of  ConAgra  Brands,  Inc.      _____ 

35820 


50100"99275 


(8100)0   35820 


SAVE550CANY 

ONE  (1)  Healthy  Choice®  Frozen  Meal, 

Entree  or  Mixed  Grill 

NAME 


Complete  this  form  for  a  chance  to  WIN  One  of  Six  (6) 
Grand  Prize  5  day/4  night  TRIPS-FOR-TWO  to  HAWAII 

□   Please  check  here  if  you'd  like  to  be  notified  about  special 
Healthy  Choice'  promotions  and  introductions. 


ADDRESS 
CITY 


STATE 


ZIP 


PHONE 
EMAIL 


DATE  OF  BIRTH 


TO  DEALER:  ConAgra  Foods  will  reimburse  you  for  the  face  value  of  coupon  plus  8  cents  han- 
dling, provided  you  and  the  consumer  have  complied  with  the  offer  terms.  Cash  value  of  1/20 
of  1  cent.  Good  only  on  product  indicated.  Any  other  use  constitutes  fraud.  Void  it  copied, 
transferred,  prohibited  or  restricted.  Good  only  in  U.S.A.  and  APO,  FPO  post  office  addresses. 
ConAgra  Foods,  CMS  Department  #27000, 1  Fawcett  Drive,  Del  Rio,  TX  78840.  NOT  SUBJECT 
TO  DOUBLING.  Limit  one  coupon  per  purchase.  ©2003  ConAgra  Foods,  Inc.  Healthy  Choice® 
is  a  registered  trademark  ot  ConAgra  Brands,  Inc.  _  _  ,  _  _ 

28695 


50100"99255 


(8100)0   28695 


SAVE  550  onm 

ONE  (1)  Healthy  Choice®  Sliced  Lunch 
Meat,  Smoked  Sausage  or  Franks 
NAME 


Complete  this  form  for  a  chance  to  WIN  One  of  Six  (6) 
Grand  Prize  5  day/4  night  TRIPS-FOR-TWO  to  HAWAII 

□  Please  check  here  it  you'd  like  to  be  notified  about  special 
Healthy  Choice1  promotions  and  introductions 


ADDRESS 
CITY 


STATE 


ZIP 


PHONE 
EMAIL 


DATE  OF  BIRTH 


TO  DEALER:  ConAgra  Foods  will  reimburse  you  lor  the  face  value  of  this  coupon  plus  8  cents 
handling,  provided  you  and  the  consumer  complied  with  the  offer  terms  Cash  value  1/100  of  1 
cent.  Any  other  use  constrtutes  fraud  Void  il  copied,  transferred,  restricted  or  prohibited  by  law. 
Good  only  in  U.S.A.  and  APO,  FPO  post  office  addresses.  The  consumer  must  pay  sales  tax 
Mail  to:  ConAgra  Foods.  CMS  Department  #27000, 1  Fawcett  Drive.  Del  Rio,  TX  78840  NOT 
SUBJECT  TO  DOUBLING  Limit  one  coupon  per  purchase.  ©2003  ConAgra  Foods,  Inc.  Healthy 
Choice®  is  a  registered  trademark  of  ConAgra  Brands,  Inc.      _____ 


50100"60055 


1 


(8100)0   39372 


SAVE  400cm 

TWO  (2)  Healthy  Choice®  Soups 


Complete  this  form  for  a  chance  to  WIN  One  of  Six  (6) 
Grand  Prize  5  day/4  night  TRIPS-FOR-TWO  to  HAWAII 


□ 


Please  check  here  if  you'd  like  to  be  notified  about  special 
Healthy  Choice*  promotions  and  introductions. 


NAME 


ADDRESS 
CITY 


STATE 


ZIP 


PHONE 
EMAIL 


DATE  OF  BIRTH 


TO  DEALER'  ConAgra  Foods  will  reimburse  you  for  the  lace  value  of  this  coupon  plus  8  cents 
handling,  provided  you  and  the  consumer  complied  with  the  oiler  terms.  Cash  value  1/100  of  1 
cent.  Any  other  use  constitutes  fraud.  Void  if  copied,  transferred,  restricted  or  prohibited  by  law 
Good  only  in  U.S.A.  and  APO,  FPO  post  office  addresses.  The  consumer  must  pay  sales  tax. 
Mail  to:  ConAgra  Foods.  CMS  Department  #27000, 1  Fawcett  Drive,  Del  Rio,  TX  78840.  NOT 
SUBJECT  TO  DOUBLING.  Limit  one  coupon  per  purchase.  ©2003  ConAgra  Foods,  Inc.  Healthy 
Choice®  is  a  registered  trademark  of  ConAgra  Brands.  Inc. 
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©1003  ConAgra  Foods,  Inc. 
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At  Healthy  Choice" 

WE  START  WITH 

HEALTHY  INGREDIENTS. 

AND  END  UP  WITH 

HEALTHY  MEALS. 

(WHAT  A  CONCEPT.) 

What's  the  secret  to  creating 
great  tasting  nutritious  food? 

Three  steps.  We  start  zoith 
quality,  wholesome  ingredients. 

We  develop  an  original,  % 

delicious  recipe.  And  then  we 

prepare  it  in  the  healthiest 

way  possible.  It  may  be  simple, 

but  if  you  ask  us,  it's  what 

makes  Healthy  Choice 

the  right  choice. 
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Look  for  special  offers  at  www.heL. 

.2003  ConAgra  Foods.  Inc.  Healthy  Choice®  Is  a  registered  trademark  ol  ConAgra  Brands,  Inc. 
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Some  sau  the  air  is  magical  he.< 


paradise  where  gentle  surf  caresst, 
shore  and  the  wind  whispers  aloht 


sacred  land  where  Hawaiian 


goddess  Pele  kindles  pulsating  vol 
lava.  Where  places  of  refuge  sootlu 


soul.  Where  the  universe  is  obst' 


atop  the  highest  mountain 


Where  the  ocean  gives  a  spectai, 
performance  in  its  starring  role.  W\ 
championship  golf  and  ocean  sjj 
craft  unparalleled  challenges.  W 


adventure  meets  nature  and  memc 


experiences  enrich  your  life. 


Hfi*t\V*pc 


1-800-648-2441 
www.bigisland.orc 
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<e  a  focal  point. 

iting  a  gate  or  a  pair 
lairs  in  a  vivid  hue 
setting  them  at  the 
of  a  lawn  will  draw 
-eye  to  them.  A 
ily  colored  wall  can 
v  attention  away 
i  an  unattractive 
i.  A  bright  picket 
;e  stands  out  and 
ces  a  garden  corner 
more  enclosed 
i  a  brown  fence. 

ate  a  foil  for  plants. 

i  colored  walls  to 
'-e  plants  more  visi- 

or  use  plants  as  a 
kdrop  for  colored 
s.  Magnolia  flowers 
ked  by  a  wall  of  soft 
3-gray  or  olive  green 
stand  out.  On  the 
3r  hand,  a  tall,  dark 
3n  cypress  hedge 
lind  a  bright  orange 

will  make  the  wall 
)  (as  shown  at  right). 
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large  area.  Here  are  some  other  things 
you  should  know. 

•  Cool  colors  (blues,  greens)  make  an 
object  recede,  as  shown  at  right.  Below, 
warm  colors  (reds,  oranges,  yellows) 
bring  it  to  the  foreground. 

■  A  simple  shift  in  a  color's  shade  (its  light- 
ness or  darkness)  can  determine  whether 
a  particular  combination  works.  Celadon 
green  and  light  violet  are  gorgeous  to- 
gether, says  Delaney.  But  pair  that  same 
green  with  dark  violet,  and  the  combina- 
tion is  less  appealing. 

■  To  avoid  making  mistakes  at  the  outset, 
check  the  color  wheel  below  before  you 
buy  paint.  If  you  want  to  use  more  than 
one  color,  choose  two  complements  (those 
opposite  each  other  on  the  color  wheel, 
such  as  yellow  and  violet  or  blue  and 
orange),  or  use  three 
noncontiguous  colors 
(orange,  violet,  and 
green,  or  yellow, 
red,  and  blue). 
Shades  of  the  same 
color  make  a  more 
subtle  accent.  ♦ 
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A  large  clay  pot 
reflects  the  ', 
purple  and  blue 
of toe  watj 
-belfrlbit,     *'_* 
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Sandstone  walls  rise  above 
the  unruffled  surface  of  Utah's 
Stillwater  Canyon,  where  a  rafter 
contemplates  the  next  bend 
of.  the  gently  flowing  Green  River. 
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Here  are  our  picks  for  nding  rapids,  catching  trout, 
or  simply  lazing  away  a  hot  summer  day 

f*  i~^A  pending  a  sunny  afternoon  on  a  Western  river  isn't  just  about  relaxing.  It's 

about  the  possibility  of  adventure — paddling"  a  raft  into  a  foaming  rapid,  catch- 
ing hard-fighting  trout  in  rushing  riffles,  jumping  from  a  high  rock  into  a  deep 
green  pool.  It's  about  escaping  the  city  noise  and  heat,  sliding  into  the  bracing 
water,  and  rediscovering  that  this  is  what  summer  is  all  about. 
On  the  following  pages,  you'll  find  some  of  our  favorite  rivers  for  a  lazy  dip,  for  white- 
water  adventuring,  and  for  top-notch  fly-fishing.  At  least  one  is  within  splashing  distance 
of  where  you  live.  Come  on.  Jump.  —Jeff ' Phillips 
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lazy  rivers 


California:  Russian  River  ► 

Lazy  summer  days  are  made  to  be  spent  on  the  gravel  flats 
and  sandy  beaches  along  Northern  California's  Russian 
River.  This  stretch  of  slow-moving  water  meanders  some  50 
miles  from  the  sunbaked  vineyards  near  Healdsburg  to  the 
cooler  forests  of  shadowy  redwoods  near  the  coast  at  Jenner. 
Small  towns  like  Guemeville  and  Monte  Rio  have  attracted 
generations  of  vacationers  to  old-fashioned  motels  and  lodges. 

With  a  beach,  it  seems,  around  nearly 
every  other  bend  of  the  river,  lazy 
escapes  are  easy  to  find;  some  people 
leave  the  shore  only  long  enough  for 
a  cooling  dip  in  green  water. 

You  can,  if  inspired,  be  more  active 
and  rent  a  variety  of  craft  or  even  join 
a  tour.  Inner-tubers  drift  in  the  shade- 
dappled  sunlight.  Canoeists  follow 
egrets  and  herons  around  the  bends, 
while  down  near  Jenner,  kayakers  spot 
birds  and  sea  lions.  Go  with  the  flow 
on  the  Russian  River  and  you'll  find 
that,  from  beaches  to  boats,  it  packs  a 
lot  of  summer  into  every  curve. 

— Lisa  Taggart 

Colorado:  Yampa  River 

Come  July,  the  Yampa  River  flows  through 
Steamboat  Springs  at  an  amiable  pace — perfect 
for  tubers.  Hop  on  the  water  at  the  Fifth  Street 
Bridge  in  Ski  Town  Lion's  Club  Park,  and 
float  a  lazy  \lk  miles  to  the  James  Brown  Soul 
Center  of  the  Universe  Bridge  (no  kidding — it 
was  dedicated  by  the  singer) .  Check  water  con- 
ditions before  heading  out.  Rent  tubes  at  Back- 
door Sports  ($15  per  day;  841  Yampa  Ave.,  Steam- 
boat Springs;  970/879-6249).  — LoraJ.  Finnegan 

Idaho:  Boise  River  (On  the  cover) 

Water  flows  permitting  (check  before  you  go), 
this  is  one  of  the  easiest  floats  in  the  West. 
Simply  show  up  at  Barber  Park  (6  miles  east  of 
downtown  Boise,  between  Warm  Springs  and 
Boise  Avenues),  rent  a  tube  ($5)  or  launch  your 
own  inflatable,  and  slip  into  the  river.  The 
6-mile,  two-hour  float  is  mosdy  tame,  but  watch 


Lazing  along 
the  Russian 

Russian  River  Cham- 
ber of  Commerce  and 
Visitor  Center,  www. 
russianriver.com  or 
(707)  869-9000. 

BEACHES 

Forestville:  Steelhead 
Beach  Regional  Park. 

Sandy  swimming  beach. 
9000  River  Rd.;  (707) 
565-2041. 

Guemeville:  Johnson's 
Beach  and  Resort. 
Rentals  available.  Rus- 
sian River  Blues  Festival 
is  held  here  (Jun  28-29; 
$45).  16241  First  St.; 
www.johnsonsbeach. 
com  or  (707)  869-2022. 
Monte  Rio:  Monte  Rio 
Beach.  Swimming  and 
boat  rentals.  At  State 
1 1 6  and  Bohemian 
Hwy.;  (707)  865-2487. 

OUTFITTERS 

Duncans  Mills:  Russian 
River  Outfitters.  From 
$15  per  hour,  reserva- 
tions recommended. 
(707)  865-9080. 
Forestville:  Burke's 
Canoe  Trips.  From  $45 
per  day,  reservations  re- 
quired; no  nonswimmers. 
www.  burkescanoetrips. 
com  or  (707)  887-1222. 
Forestville:  Mr.  Canoe's 
Paddlesports.  Classes, 
guided  trips,  and  rentals. 
Call  for  classes  and 
rental  rates,  www. 
mrcanoespaddlesports. 
com  or  (707)  887-741 6. 
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All  you  need  to  enjoy 
a  hot  summer  afternoon 
on  the  Russian  River 
are  an  inner  tube 
and  a  floppy  hat. 


for  a  few  small  rapids  and  many  overhang  I 
trees.  A  shuttle  bus  ($2)  runs  regularly  from  the  h\ 
out  point  at  Ann  Morrison  Park  back  to  Barber  I 
($4  parkingfee;  208/343-1328).  -Julie  Fanseloq 

Utah:  Green  River 

Some  of  the  West's  best  undiscovered  flat-ri'i 
canoeing,  kayaking,  and  rafting  is  on  the  lo\ 
120  miles  of  the  Green.  Drift  lazily  throuj 
Labyrinth  or  Stillwater  Canyons,  where 
river  meanders  through  a  red  rock  wildern  I 
punctuated  with  1,500-foot-tall  cliffs.  There 
side  canyons  for  good  hiking,  sandy  beaches 
comfy  camping.  Plan  on  spending  four  to 
days.  Sheri  Griffith  Expeditions  (www.griffitliexp.' 
or  800/332-2439);  from  $819  for  a  five-day  t\ 
Green  River  State  Park  (www.stateparks.utah.goi 
435/564-3633).  -Gayen  Wharton 
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wild  rivers 


Oregon:  Rogue  River  ▼ 

The  transformation  from  ordinary  you  to  river  rat  takes  less 
than  two  minutes  on  the  Rogue.  That's  how  long  it  takes  to  float 
from  the  boat  launch  to  the  roaring,  spin-cycle  center  of  Grave 
Creek  Rapids  (relax — it  was  a  pioneer  who  was  buried,  not  a 
rafter).  You've  made  it  through  your  first  rapids. 

The  lower  Rogue's  40-mile  wild  stretch  is 
a  pool-drop  river:  stretches  of  calm  but 
moving  water  interspersed  with  whoop-and- 
holler  Whitewater.  While  most  rafters  sign 
up  for  the  thrills,  many  come  to  enjoy  the 
Rogue's  remoteness,  history,  and  wild 
beauty.  Float  around  a  bend  and  you  might 
spot  a  river  otter  or  an  osprey  diving  for  a 
fish.  You  don't  have  to  rough  it — most 
boaters  camp  in  tents,  but  a  series  of  wilder- 
ness lodges  offers  the  option  of  a  bed,  a 
bath,  and  a  home-cooked  dinner  with  all 
the  trirnmings.  — Bonnie  Henderson 


Wild  Rogue 

For  a  complete  list  of 
Rogue  outfitters,  visit 
www.or.blm.gov/ 
rogueriver  or  call 
(541)479-3735. 
Noah's  River 
Adventures,  www. 
noahsrafting.com  or 
(800)858-2811. 
Orange  Torpedo  Trips. 
www.  orangetorpedo.  com 
or  (800)  635-2925. 
White  Water 
Warehouse,  www. 
whitewaterwarehouse. 
com  or  (800)  214-0579. 


California:  Tuolumne  River 

Like  most  Sierra  foothill  rivers,  you  can «  UJU 
the  "T"  in  a  day — especially  early  in  t  : 
season,  when  it's  nonstop  Whitewater, 
this  is  one  of  the  rare  Sierra  rivers  that  c 
be  more  leisurely  savored  in  two  days  ai 
that  offers  a  wilderness  camping  optic 
Sometimes  you'll  sleep  within  earshot 
Clavey  Falls,  the  trip's  biggest  and  sea 
est  rapids.  ARTA  River  Trips  (www.arta.i 
or  800/323-2782);  from  $180  for  one  dti 
Tuolumne  River  Trust  (www.tuolumne.org 
209/588-8636).  —Abigail  Peterson 
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Everyone  gets  wet 
^  f  on  the  wild  rapids 
of-the  Middle  Fork  of         —  1 
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the  Salmon  Riyer 
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slorado/Utah:  Green  River 

i  your  raft  slips  down  the  Green  River  into 
t  Gates  of  Lodore,  it's  readily  apparent  why 
ajor  John  Wesley  Powell  equated  the  gorge 
"a  mountain  drinking  a  river."  Soaring  buff- 
lored  canyon  walls  tower  above  your  flotilla, 
nile  the  river  bucks  with  rapids  known  as 
faster  Falls  and  Hell's  Half  Mile.  Adrenaline- 
imping  names  aside,  most  of  this  44-mile 
"etch  of  the  river  is  pretty  mellow.  Holiday 
tpeditions  (www.holidayexpeditions.com  or  800/ 
',4-6323);  $772  for  a  four-day  trip.  Visit  www. 
ih.com/raft/  for  other  outfitters.  — Kurt  Repanshek 


Idaho:  Middle  Fork  of  the  Salmon  River 

A  true  wilderness  adventure  in  the  heart  of 
Idaho,  the  Middle  Fork  can  be  a  nearly  contin- 
uous whitewater  run  in  early  June,  but  then  the 
river  mellows;  mid-  to  late-summer  nans  are 
best  for  beginners  and  families.  Some  outfitters 
offer  inflatable  kayaks.  Look  for  bear  and 
other  wildlife  along  the  banks.  Four-  to  six-day 
trips  allow  time  for  hiking,  hot  springs,  fishing, 
and  lazing  on  sandbars.  Echo:  Hie  Wilderness 
Company  (www.echotrips.com  or  800/652-3246); 
from  $1,050  for  four  days.  Idaho  Travel  Council 
(www.visitid.org  or  800/714-3246).  —J.  P. 


Rafting  heaven:  Idaho 
has  more  than  3,000  miles 
of  whitewater  river;  outfit- 
ters run  about  half  of  them. 

-  Long  haul:  At  678  miles, 
the  Yellowstone  River 
is  the  longest  free-flowing 
river  in  the  lower  48  states. 

►  Leave  it  to  Oregon: 

With  48  protected  river 
sections,  it  has  more  desig- 
nated Wild  and  Scenic 
Rivers  than  any  other  state. 
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fishing  rivers 

Montana:  Fly-fishing 
the  Madison  River 

"Last  time  I  came  through  here,  we 
pulled  a  big  brown  from  the  edge  of 
that  slick  water  right  at  the  base  of  the 
cliff,"  guide  Geoff  Unger  says  as  he 
positions  the  boat  to  drift  past  the  pool 
on  the  Madison  River.  With  its  head- 
waters in  Yellowstone  National  Park, 
this  classic  Western  river  is  one  of  the 
most  popular  fly-fishing  waters  in  a 
region  of  streams  known  for  the  size 
and  fighting  ability  of  their  wild  trout. 
Whether  you  are  a  beginning  angler 
or  seasoned  fly-caster,  the  best  way  to 
explore  this  river — and  catch  fish — is 
in  a  guided  drift  boat. 

Most  day  drifts  are  in  the  long 
stretch  of  river  south  of  Ennis  and  take 
six  to  eight  hours.  This  allows  you  to 
cover  10  to  12  miles  of  river,  with  the 
guide  continually  positioning  the  boat 
so  both  anglers  get  shots  at  lunkers 

Hot  Creek, 

a  classic  trout  stream, 
meanders  through  a  valley 
in  the  Eastern  Sierra. 


holding  in  spots  you  just  can't  reach 
from  the  bank. 

A  good  guide  will  help  you  learn  to 
read  the  water  and  refine  technique. 
While  one  angler  casts  toward  the  cliff, 
Unger  suggests  that  the  other  drift  a  fly 
past  a  mossy  rock.  A  rainbow  trout 
grabs  the  imitation  and  takes  off  for 
the  opposite  bank.  It's  the  first  fish 
of  the  day,  and  Unger  hasn't  even 
gone  around  the  first  bend  of  the  river. 
Blue  Ribbon  Flies  (305  N.  Canyon  St., 
West  Yellowstone;  www.blueribbonflies.com 
or  406/646-7642);  $325  day  rate  for  two 
anglers  in  a  guided  drift  boat  with  lunch. 
West  Yellowstone  Chamber  of  Commerce 
(www.westyellowstonechamber.com  or  406/ 
646-7701).  -J.  P. 

California:  Hot  Creek 

The  spring-fed,  nutrient-rich  Hot  Creek 
in  the  Eastern  Sierra  offers  some  of  the 
West's  finest  brown-  and  rainbow-trout 


fishing.  A  catch-and-release  stream 
ited  to  anglers  using  barbless  hooks  :  jcliiii 
artificial  flies,  its  season  runs  from 
April  through  November  15.  Hot  C 
Ranch  (www.hotcreekranch.com  or  888/t 
0774)  rents  cabins  and  offers  dry  fly- 
lessons  and  guide  services  to  guests  aloi 
private  2-mile  stretch  of  Hot  Creek;  ca 
from  $165  (two-night  minimum;  reserva, 
essential).  Inyo  National  Forest  (wwi\  lirgl 
fed.us/r5/inyo  or  760/873-2400)  has  ? 
information.  — Matthew  Jqffe 
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New  Mexico:  San  Juan  River 

Trophy  trout  swim  almost  wit 
grasp  on  the  ^-mile  stretch  of  the  I 
Juan  River  below  Navajo  River  D; 
presenting  an  irresistible  challenge 
anglers  from  novice  to  advanc 
Wind-sculpted  high-desert  sandst< 
cliffs,  mirror-clear  and  ice-cold  wa. 
waterfowl  calling,  elusive  mule  dt; 
graceful  willows,  and  pungent  s 
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I  the  fishing  good  here  even  when 
atching  is  slow.  For  fishing  informa- 
ind  guides,  contact  Abe 's  Motel  ir  Fly 
(1791  State  173,  Navajo  Dam; 
•.sanjuanriver.com  or  505/632-2194); 
ijrom  $64.  Farmington  Convention  ir 
>rs  Bureau  (wwwfarmingtonnm.org  or 
448-1240).  —Sharon  Mederman 

thington:  Skagit  River 

a  its  source  high  in  the  North  Cas- 
s  to  its  delta  at  Puget  Sound,  the 

Skagit  is  famous  for  its  runs  of 
hard-fighting  steelhead  trout.  An- 
;  talk  about  fishing  here  as  if 
;re  a  religion.  Rasar  State  Park  is 
llent  for  both  its  fishing  and  its 
ery.  A  riverside  trail  flanks  the 
h  side  of  the  168-acre  park.  A  good 
?  shop  is  Sports  and  More  (701  Metcaf 
Sedro-Woolley;  360/855-0648).  Rasar 

Park  ($5  parking  fee;  www.parks.wa. 
rr  360/826-3942).  —Steven  R.  Lorton 


Along  the  rivers 


You  don't  have  to  get  wet  to  enjoy  summer  along  a  river — 
just  find  a  comfortable  seat  along  the  bank.  We  list  a  few 
of  our  favorite  music  festivals,  restaurants,  and  lodges. 


Festivals 

Portland:  Safeway  Water- 
front Blues  Festival,  Jul  3-6. 

The  country's  second-largest 
blues  festival  boogies  on  the 
west  bank  of  the  Willamette 
River.  This  year's  headliners 
include  Taj  Mahal  and  Susan 
Tedeschi.  Admission:  $5 
and  two  cans  of  food.  Tom 
McCall  Waterfront  Park, 
A/a/to  Pkwy.  and S.W.  Market; 
www.  waterfrontbluesfest. 
com  or  (503)  973-3378. 

Piercy,  CA:  Reggae  on  the 
River,  Aug  1-3.  World-class 
reggae  and  world-beat  musi- 
cians converge  on  a  bend  in 
the  Eel  River  along  U.S.  101 
about  75  miles  south  of 
Eureka.  $745  for  three-day 
ticket,  kids  12  and  under  free, 
www.  reggaeontheriver.  com 
or  (707)  923-4583. 

Kremmling,  CO:  Gore 
Canyon  Music  &  River  Fes- 
tival, Aug  30.  Extreme  kayak 
and  raft  races,  riverside  vol- 
leyball, inner-tube  rides,  and 
plenty  of  live  music  at  Pump 
House  campground  on  the 
upper  Colorado  River.  Free. 
www.enviroactionsports.com 
or  (970)  923-3955. 

Napa,  CA:  Symphony  on 
the  River  Festival,  Aug  31 . 

Paddle  or  stroll  to  the  Third 
Street  Bridge  to  listen  to 
classical  music  performed  by 
the  Napa  Valley  Symphony 
and  watch  fireworks.  Free. 


Main  St.  and  Third  St.;  www. 
friendsofthenapariver.org  or 
(707)  254-8520.  —B.  H. 

Dining 

Astoria,  OR:  Baked  Alaska. 

Perched  over  the  Columbia 
River,  Baked  Alaska  offers 
expansive  water  views.  Signa- 
ture dishes  include  grilled 
orange-glazed  tenderloin 
medallions  and  Half  Baked 
Alaska  served  en  flambe. 
Breakfast,  lunch,  dinner  daily. 
1  12th  St.,  Ste.  1;  (503) 
325-7414.— B.  H. 
Sacramento:  Rio  City  Cafe. 
Cool  off  on  -the  deck  with  a 
fresh  strawberry  lemonade 
and  watch  the  River  Otters — 
little  yellow  water  taxis — on 
the  Sacramento  River  below. 
The  seafood-and-pasta  menu 
offers  plenty  of  choices.  Din- 
ner daily.  11 10  Front  St.; 
(916)442-8226.  —L.J.  F. 
Steamboat  Springs,  CO: 
Cottonwood  Grill.  The  inte- 
rior of  this  pared-down,  Zen- 
like restaurant  features  Asian 
artwork;  a  gorgeous  deck 
overlooks  the  Yampa  River. 
Try  the  Cottonwood  Peking 
Duck  with  a  glossy  golden 
glaze  and  sesame  and  hoisin 
sauce.  Dinner  daily.  701 
Yampa  Ave.;  (970)  879-2229. 
—Claire  Walter 
Tahoe  City,  CA:  River  Ranch 
Lodge.  Lunchtime  at  this 
lodge  on  the  Truckee  River  is 
when  rafters  gather  on  the 


patio  for  barbecue  after  easy 
float  trips.  The  main  dining 
room  is  cantilevered  over  the 
river.  Lunch,  dinner  daily;  19 
rooms  from  $1 10.  State  89  at 
Alpine  Meadows  Fid.;  www. 
riverranchlodge.com  or  (800) 
535-9900.  —Harriot  Manley 

Lodging 

Fort  Jones,  CA:  Scott  River 
Lodge.  With  its  soaring  ceiling 
and  hand-hewn  timbers,  the 
main  lodge  is  a  kind  of  log 
monument  to  its  remote  Scott 
River  setting.  Among  the  main 
lodge,  bunkhouse,  and  two 
cottages,  there  are  1 4  guest 
rooms.  After  an  elegant  dinner 
(lodge  guests  only),  relax  in 
the  spa  or  lounge  on  a  private 
deck  and  listen  to  the  river's 
song.  From  $250  per  person 
including  meals  and  activities. 
www.scottriverlodge.com  or 
(530)496-3167.— L.  J.  F 


Near  Idleyld  Park,  OR: 
Steamboat  Inn.  High  on  the 
North  Umpqua  River,  Steam- 
boat draws  anglers  and 
nonanglers  alike  with  its  rustic 
elegance,  fine  dinner  fare, 
and  31  miles  of  fly-only  fish- 
ing just  outside  the  door. 
Dinners  in  the  restaurant  are 
as  legendary  as  the  steel- 
heading.  From  $145.  www. 
thesteamboatinn.  com, 
(800)840-8825,  or  (541) 
498-2230.  —B.  H. 

Near  Moab,  UT:  Red  Cliffs 
Adventure  Lodge.  Brick  red 
sandstone  cliffs  soar  above 
this  year-old  Colorado  River 
lodge.  After  a  day  on  the  river 
or  at  nearby  Arches  National 
Monument,  relax  on  the 
restaurant's  broad  deck  with 
a  glass  of  Merlot  from  the 
lodge's  own  Castle  Creek 
Winery.  From  $169  for  rooms 
with  kitchenette,  www. 
redcliffslodge.com  or  (866) 
812-2002.  —H.  M. 
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Dreaming 

about 
decks 


A  good  deck  transports  you  to  another 
world,  or  at  the  very  least  extends 
your  living  space  outdoors.  It  allows 
you  to  project  yourself  into  a  land- 
scape without  destroying  it — for  example,  by 
doing  away  with  the  need  for  fill  around  trees, 
which  a  terrace  would  require.  A  truly  great 
deck  is  suited  to  the  site  and  delights  the  eye.  As 
the  examples  on  these  pages  show,  a  deck  can 
capture  a  view,  turn  even  a  tiny  sunlit  space  into 
an  outdoor  room,  and  expand  the  feeling  of 
spaciousness  by  helping  the  boundaries  between 
indoors  and  outdoors  disappear.  With  so  many 
materials  and  techniques  now  available,  the  only 
limit  is  at  the  edge  of  your  imagination. 


-4  Clarity  all  around 

This  platform  facing  east  over  Washington's 
Puget  Sound  resembles  the  bow  of  a  boat  skim- 
ming smoothly  across  the  water.  The  rounded 
portion — roughly  24  feet  in  diameter  and  made  of 
cedar  boards — is  at  the  apex  of  an  L-shaped  deck 
that  wraps  around  the  house.  The  structure  is 
supported  by  tall  posts  rising  from  the  sloping  site. 
Long  panels  of  ^-inch-thick  transparent  acrylic 
plastic,  set  into  grooves  cut  into  the  top  and 
bottom  rails,  keep  the  view  unobstructed  while 
still  ensuring  safety. 

design:  Bob  Carlson,  Pacific  Northwest 
Construction  (702/528-6789) 


New 
materials 

The  old  Western  standards 
of  cedar  and  redwood  have 
been  joined  by  imported 
lumbers:  jarrah  (a  member 
of  the  eucalyptus  family) 
from  western  Australia,  ipe 
from  South  America,  and 
mahogany  from  Central 
America.  Look  for  FSC  (For- 
est Stewardship  Council) 
certification — it  means  these 
imported  lumbers  have 
been  sustainably  harvested. 

Traditionally,  pressure- 
treated  lumber  often  has 
been  used  in  the  supporting 
framework  for  decking.  For 
years  this  lumber  has  been 
treated  with  a  chemical  con- 
taining chromated  copper 
arsenate  (CCA),  which  is 
now  being  phased  out.  New 
compounds  make  treated 
lumber  more  user-friendly. 
Look  for  the  new  treated 
wood  at  your  lumberyard. 

Choices  in  environmen- 
tally friendly  wood  alter- 
natives are  also  expanding, 
such  as  ChoiceDek,  Trex, 
and  TimberTech.  These 
products  reduce  the  impact 
of  logging  by  blending  plas- 
tic with  wood  fiber. 

The  other  news  in  materi- 
als is  hidden  fasteners — 
deck  clips,  metal  brackets, 
and  biscuit  joiners — avail- 
able at  home  improvement 
centers.  These  products, 
while  often  expensive  and 
labor  intensive,  result  in  a 
deck  surface  that  is  unblem- 
ished by  screws  and  nails 
and  is  easier  to  refinish. 
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<  Shower  deck 

No  deck  is  too  small  if  well  designed. 
Measuring  a  mere  6  feet  by  9  feet,  this 
former  light  well  functions  as  an  outdoor 
shower  off  a  master  bedroom  in  a  San 
Francisco  Victorian.  The  deck,  which 
notches  into  the  house  and  is  hidden  by  a 
tall  outside  wall,  is  accessed  through 
French  doors.  After  owners  Alison  and 
David  Cameron  moved  in,  they  hired  a 
plumber  to  hook  up  the  shower.  The  red- 
wood 2-by-6  decking  serves  as  duckboard: 
water  trickles  between  the  boards  and  falls 
to  a  lower  area  with  a  drain.  The  deck 
opens  to  the  sky  and  makes  a  welcoming, 
wind-sheltered  location  for  houseplants 
that  periodically  come  out  for  a  shower  of 
their  own.  A  shelf  along  one  wall  provides 
extra  space  for  smaller  plants. 


Curving  connections  * 

The  serpentine  pattern  edging  this  living- 
room  floor  resembles  a  wooden  stream  and 
appears  to  pass  under  the  sliding  doors 
and  onto  a  deck,  blending  inside  and  out- 
side. The  blonde  maple  flooring  on  the  in- 
side runs  square  into  a  curvilinear  band  of 
black  pebbles — the  stones  are  actually  pre- 
mounted  to  1-foot  squares  of  mesh  backing. 
The  squares  were  cut  to  fit  the  stream 
shape,  adhered  with  thin-set  adhesive,  then 
grouted.  A  darker  outer  band  of  ebony- 
stained  maple  meets  the  window  wall  and 
visually  connects  to  the  outside  deck,  which 
is  made  of  Trex  (see  "New  Materials,"  op- 
posite). Farther  out,  a  concrete  mow  strip 
echoes  the  curving  line  of  the  interior. 
design:  Charles  Debbas,  Berkeley 
(510/549-3711)  ♦ 


Maintaining 
your  deck 

An  annual  maintenance 
check  is  essential  to  keep  a 
wood  deck  looking  good. 


1 .  With  a  screwdriver,  re- 
move debris.  Reset  nails  or 
screws  that  protrude. 

2.  Apply  specially  formulated 
deck  cleaners  to  remove 
gray  wood  fibers.  (Ideally,  do 
this  on  an  overcast  day.) 


3.  While  deck  is  still  wet, 
scrub  with  a  stiff-bristled 
brush,  working  with  the  grain. 


4.  Rinse  deck  using  a  garden 
hose  with  a  spray  nozzle  or  a 
pressure  washer  with  a  wide 
spray  head. 


w\. 


5.  If  nails  leave  rust  marks, 
countersink  them  below 
deck  surface  and  remove 
rust  with  a  dilute  mixture  of 
oxalic  acid. 

6.  Let  deck  dry  for  two  days 
before  applying  a  clear  wood 
preservative  with  mildew- 
cides  and  ultraviolet-light  in- 
hibitors. Use  a  sprayer  and 
roller  to  apply  the  product, 
then  brush  it  in. 
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A  Mendocino 
menu  for  8 

Mushroom  Pate 

Cherry  Tomatoes 
and  Olives 

Crusty  Bread 

and  Extra-Virgin  Olive  Oil 

Merlot  and/or  Roussane 

Melon  and  Goat  Cheese 
Salad  with 
Agrodolce  Dressing 

Soy-Roasted  Salmon 
with  Cucumbers 

Syrah  and/or  Viognier 

Apple-Pear  Gratin 

Muscat 

Coffee  or  Herbal  Tea 


«5»te 


A  taste  of 
Mendocino 

We  gathered  visionaries  from  around  the  region  for 
a  delicious  organic  meal  you  can  re-create  at  home 

By  Linda  Lau  Anusasananan  ■  Photographs  by  James  Carrier  ■  Food  styling  by  Karen  Shinto 


et's  toast  to  a  beautiful  day  and  life,"  says 
Matthew  Frey,  raising  his  glass.  One  of  12 
brothers  and  sisters  who  own  Frey  Vineyards 
in  Mendocino  County,  Frey  is  speaking  to  fel- 
low food  and  wine  innovators  who've  gathered 
to  taste  the  fruits  of  their  labor  in  a  sumptuous  supper  cre- 
ated by  John  Ash,  culinary  director  of  Fetzer  and  Bonterra 
Vineyards.  There  are  salmon  and  seaweed  from  the  coast; 
apples,  pears,  wild  mushrooms,  and  nuts  from  the  land; 
and  wines  that  reflect  the  quality  of  the  soil  right  here  in  the 
Bonterra  vineyards. 

This  large,  somewhat  isolated  Northern  California 
county  attracts  environmentalists  and  independent  thinkers. 
Frey  offers  a  theory:  "All  the  wild  people  went  west.  When 
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they  hit  the  ocean,  they  went  north."  These  adventu 
made  a  difference.  The  Lolonis  family,  of  Lolonis  Win 
and  Charlie  Barra,  owner  of  Barra  of  Mendocino,  sta 
growing  grapes  without  chemical  fertilizers  and  pestic 
more  than  50  years  ago.  The  method  became  a  mover 
when  the  Fetzer  and  Frey  families  started  farming  org 
caUy  at  their  estate  vineyards  in  the  early  1980s. 

"To  me,  Mendocino  means  being  environmenl 
aware,"  says  Eric  Schramm  of  Mendocino  Mushro 
Ash  explains  the  mind-set:  "What  we  consume  has  an 
pact  on  the  whole  planet,  in  how  foods  are  grown,  rai 
harvested,  and  distributed.  Ultimately,  we  are  the  stew; 
of  the  land  and  oceans."  His  menu,  created  from  Me: 
cino's  organic  bounty,  makes  stewardship  a  pleasure. 


Party  plan 


Up  to  5  days  ahead: 

Prepare  agrodolce  dressing. 

Up  to  2  days  ahead: 

Make  mushroom  pate. 

Up  to  1  day  ahead: 

Bake  apple-pear  gratin. 

Up  to  6  hours  ahead: 

Prepare  melon  salad 
through  step  3. 

Up  to  4  hours  ahead: 

Marinate  salmon  and 
prepare  cucumbers 
through  step  2. 

About  1  hour  ahead: 

Remove  mushroom  pate 
from  refrigerator. 

About  30  minutes  ahead: 

Arrange  cherry  tomatoes 
and  olives  in  bowls;  slice 
bread  for  dipping  in  olive  oil. 

About  1 0  minutes  ahead: 

Cook  fish,  dress  the  cucum- 
bers and  the  melon  salad, 
and  garnish  pate. 

About  1 5  minutes  before 
dessert:  Reheat  apple-pear 

gratin  if  cold. 


Mushroom  Pate 

prep  and  cook  time:  About  40  minutes 

notes:  A  few  dried  mushrooms  intensify  the  flavor 
of  the  fresh  mushrooms  in  this  pate.  If  the  shelled 
nuts  aren't  roasted,  bake  in  a  350°  oven  until  lightly 
browned,  8  to  10  minutes.  You  can  prepare  through 
step  4  up  to  2  days  ahead;  cool,  cover,  and  chill. 
Bring  to  room  temperature  before  serving. 

makes:  8  to  12  servings 

1    to  2  ounces  dried  shiitake,  morel,  and/or 
porcini  mushrooms  (optional;  see  notes) 

1  pound  fresh  shiitake,  oyster,  cremini, 
or  common  mushrooms 

Va  cup  (Va  lb.)  butter 

1 :  cup  chopped  shallots 

2  teaspoons  chopped  garlic 
11/2  teaspoons  curry  powder 

V2    teaspoon  ground  cumin 

1  cup  unsalted  or  salted  roasted  pistachios 
or  almonds  (see  notes) 

2  tablespoons  extra-virgin  olive  oil 
Salt  and  fresh-ground  pepper 

1    tablespoon  minced  parsley 

Sliced  baguettes  (toasted  if  desired) 
or  crackers 

1.  If  using  dried  mushrooms,  place  in  a  bowl  and  cover 
with  2  cups  hot  water.  Let  stand  until  soft,  15  to  30 
minutes.  Squeeze  mushrooms  under  water  to  release 
any  grit,  then  lift  out  and  rinse  thoroughly  under  running 
water,  gently  rubbing  to  release  any  remaining  grit; 
discard  soaking  water.  If  using  shiitakes,  trim  off  and 
discard  tough  stems;  coarsely  chop  mushrooms. 


2.  Meanwhile,  rinse  fresh  mushrooms.  If  using 
shiitakes,  trim  off  and  discard  tough  stems.  Coars'i 
chop  mushrooms. 

3.  In  a  5-  to  6-quart  pan  over  high  heat,  melt  butte . 
Add  fresh  and  soaked  dried  mushrooms,  shallots, 
garlic,  curry  powder,  and  cumin;  stir  often  until  all  1 1 
is  evaporated  and  mixture  is  lightly  browned,  6  to 
8  minutes. 

4.  In  a  food  processor,  whirl  nuts  until  finely  grounc 
Add  oil  and  whirl  until  mixture  forms  a  paste.  Add 
mushroom  mixture  and  whirl  until  smooth.  Add  sal  I 
and  pepper  to  taste.  Mound  in  a  bowl. 

5.  Sprinkle  with  parsley.  Serve  pate  with  baguette 
slices  or  crackers. 

Per  serving:  1 30  cat,  76%  (99  cal.)  from  fat;  3.3  g  proteir  j 
11  g  fat  (3.4  g  sat.);  5.7  g  carbo  (0.6  g  fiber);  86  mg  sodiur  | 
10  mg  chol. 

Melon  and  Goat  Cheese  Salaj 
with  Agrodolce  Dressing 

prep  and  cook  time:  About  35  minutes 

notes:  Agrodolce  is  a  sweet-tart  Italian  mixture  01J 
caramelized  sugar  and  vinegar  or  wine.  You  can  mj 
the  dressing  up  to  5  days  ahead;  cover  airtight  and 
chill.  You  can  prepare  the  salad  through  step  3  up  I 
6  hours  ahead;  cover  and  chill.  Store  nuts  airtight ;| 
room  temperature. 

makes:  8  servings 

3/a    cup  walnut  halves 

1  ripe  cantaloupe  (about  3  lb.) 

6    cups  tender  watercress  sprigs  (about  6  <  I 
or  bite-size  pieces  frisee,  rinsed  and  oris  . 

2  cups  huckleberries  or  blueberries,  rinsee 
Agrodolce  dressing  (recipe  follows) 

8   to  10  ounces  fresh  chevre  (goat  cheese)' 
Fresh-ground  pepper 

1.  Place  walnuts  in  a  9-inch  square  or  round  pan  a 
bake  in  a  350°  regular  or  convection  oven,  shaking 
pan  once,  until  golden  brown  under  skins,  about 
10  minutes. 

2.  Meanwhile,  cut  peel  off  melon;  scoop  out  and  dh 
card  seeds.  Cut  melon  into  VHnch-thick  crescentst'§^ 

3.  On  a  large  platter  or  on  dinner  or  salad  plates, 
arrange  watercress,  melon  slices,  and  berries. 

4.  Shortly  before  serving,  drizzle  about  half  the 
agrodolce  dressing  over  fruit  on  platter  or  1  to  2 
tablespoons  over  each  serving.  Cut  chevre  into 
slices  or  break  into  chunks  and  distribute  over  sala 
Sprinkle  with  toasted  walnuts  and  pepper  to  taste. 
Offer  remaining  dressing  to  add  to  taste. 

Per  serving:  254  cat.  60%  (153  cal.)  from  fat;  9  g  protein; 
17  g  fat  (6.8  g  sat.);  18  g  carbo  (2.5  g  fiber);  239  mg  sodiur 
22  mg  chol. 
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Agrodolce  dressing.  Put  3  tablespoons  sugar  in 
1  -  to  1 1/2-quart  pan;  shake  pan  often  over  high  he 
(do  not  stir)  until  sugar  is  liquefied  and  amber  colo 


90       SUNSET 


■— QM 


ik 


k. 


■*» 


1 


■^■■■■■M 


|jt  3  minutes.  Remove  from  heat  and  add 
up  dry  red  wine  and  3  tablespoons  bal- 
lic  vinegar  (mixture  will  bubble  vigorously 
sugar  will  harden).  Return  to  high  heat 
add  2  teaspoons  minced  garlic,  3A  tea- 
3n  black  peppercorns,  3M  teaspoon 
aped  fresh  or  dried  rosemary  leaves, 
V2  teaspoon  salt.  Stir  often  until 
imelized  sugar  melts  again  and  mixture  is 
iced  to  about  3A  cup,  about  5  minutes, 
stand  for  at  least  2  hours.  Pour  through  a 
strainer  set  over  a  small  bowl.  Whisk  in  3 
Sspoons  extra-virgin  olive  oil  and  2  tea- 
Dns  fresh  lime  juice.  Makes  about  3A  cup. 

ablespoon:  55  cal.,  58%  (32  cal.)  from  fat;  0.1  g 
«n;  3.5  g  fat  (0.5  g  sat.);  3.8  g  carbo  (0  g  fiber); 
ig  sodium;  0  mg  chol. 


Drizzle  melon  and 
goat  cheese  salad 
with  agrodolce,  an 
Italian  sweet-and- 
sour  dressing. 

Soy-Roasted  Salmon 
with  Cucumbers 

PREP  AND  COOK  TIME:  AbOUt  1   hOUr, 

plus  at  least  1  hour  to  marinate 

notes:  Toasted  dried  sea  palm  fronds — also 
called  sea  crunchies — are  the  leaves,  or 
blades,  of  the  sea  palm,  an  ocean  vegetable 
unique  to  Northern  California,  Oregon,  and 
points  farther  north.  The  ribbed,  noodlelike 
fronds  turn  crunchy-chewy  when  toasted. 
You  can  buy  them  in  some  natural-food 
stores  and  from  Rising  Tide  Sea  Vegetables 
(www.loveseaweed.com  or  707/964-5663). 
Or  you  can  substitute  California  nori:  bake  it 
in  a  300°  oven  just  until  very  crisp  and  slightly 
browned,  4  to  5  minutes;  crumble  onto 
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salmon.  The  other  optional  ingredients — 
sake,  mirin  (sweet  sake),  onion  or  radish 
sprouts,  and  toasted  sesame  seeds — can  be 
found  in  many  well-stocked  supermarkets 
and  in  Japanese  grocery  stores.  If  toasted 
sesame  seeds  aren't  available,  stir  raw  ones 
in  a  frying  pan  over  medium  heat  until  golden, 
about  5  minutes. 

makes:  8  servings 
V2    cup  soy  sauce 
V2    cup  dry  white  wine  or  sake 
V2    cup  cream  sherry  or  mirin 
Va    cup  chopped  green  onions 

cup  chopped  fresh  ginger 

cup  sugar 

pounds  boned  salmon  fillet 

lemons  (4  oz.  each),  rinsed  and 
thinly  sliced  (ends  discarded) 

tablespoons  olive  oil 

ounces  onion  or  radish  sprouts 
(1  cup;  optional) 

About  Vs  ounce  toasted  dried  tender 
sea  palm  fronds  or  California  nori 
(optional;  see  notes) 

1    tablespoon  toasted  sesame  seeds 
(see  notes) 

Crunchy  cucumber  salad 
(recipe  on  page  92) 

1.  In  a  1  -  to  2-quart  pan  over  high  heat,  stir 
soy  sauce,  wine,  sherry,  green  onions,  ginger, 
and  sugar  until  boiling.  Remove  from  heat  and 
let  cool  to  room  temperature,  stirring  occa- 
sionally, about  25  minutes. 

2.  Meanwhile,  with  tweezers,  pull  out  tiny  pin 
bones  from  salmon.  Rinse  fish  and  cut  into 
eight  equal  pieces;  arrange  in  a  single  layer  in 
a  9-  by  13-inch  baking  dish. 

3.  Add  lemons  to  cooled  soy  marinade  and 
pour  mixture  evenly  over  fish.  Cover  and  chill 
fish,  turning  pieces  once,  for  at  least  1  hour 
or  up  to  4  hours. 

4.  Lift  fish  from  marinade  and  pat  dry;  discard 
marinade.  Set  a  12-inch  nonstick  ovenproof 
frying  pan  (or  two  1 0-inch  pans)  over 
medium-high  heat;  add  oil  and  tilt  to  coat. 
Set  fish,  skin  side  up,  in  pan(s)  and  cook  until 
browned  on  the  bottom,  4  to  5  minutes.  With 
a  wide  spatula,  turn  pieces  over.  Transfer 
pan(s)  with  fish  to  a  500°  regular  or  convection 
oven.  Bake  just  until  fish  is  barely  opaque  but 
still  moist-looking  in  center  of  thickest  part  (cut 
to  test),  3  to  5  minutes. 

5.  Transfer  fish  to  a  large  platter  or  dinner 
plates  and  serve  warm  or  at  room  tempera- 
ture. Just  before  serving,  mound  sprouts 
equally  on  each  serving,  sprinkle  with  sea 
palm  fronds  and  toasted  sesame  seeds,  and 
mound  crunchy  cucumber  salad  alongside 
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Matthew  Frey  and 
Sue  Ellery  share 
an  organic  salad. 


salmon  (or  serve  in  a  separate  dish). 

Per  serving  of  salmon:  329  cat,  55%  (180  cal.)  from 
fat;  31  g  protein;  20  g  fat  (3.9  g  sat.);  3.6  g  carbo 
(0.2  g  fiber);  359  mg  sodium;  90  mg  chol. 

Crunchy  Cucumber  Salad 

prep  time:  About  15  minutes,  plus  at  least 
1  hour  to  drain 

makes:  8  servings 

2  pounds  English  cucumbers 

1  tablespoon  kosher  or  sea  salt 

Vi  cup  rice  vinegar 

3  tablespoons  fresh  lime  juice 
11/2  tablespoons  sugar 

1    tablespoon  Asian  sesame  oil 

'■■i    teaspoon  hot  chili  flakes 

1    cup  thinly  slivered  red  onion 

1  tablespoon  toasted  sesame  seeds 
(see  notes  for  soy-roasted  salmon, 
page  91) 

1.  Peel  cucumbers,  if  desired.  Cut  in  half 
lengthwise,  and  with  a  spoon,  scoop  out  and 
discard  seeds.  Cut  cucumbers  diagonally  into 
Winch-thick  slices. 

2.  Put  cucumbers  in  a  colander  set  over  a 
large  bowl  and  mix  with  salt.  Place  a  weight 
over  cucumbers  (a  1-gal.  zip-lock  plastic  bag 
filled  with  water  works  well).  Cover  and  chill  at 
least  1  hour  or  up  to  4  hours.  Discard  liquid. 

3.  In  a  bowl,  whisk  vinegar,  lime  juice,  sugar, 
sesame  oil,  and  chili  flakes  until  well  blended. 
Mix  in  drained  cucumbers  and  the  slivered 
onion.  Sprinkle  salad  with  the  toasted 
sesame  seeds. 

Per  serving:  53  cat,  38%  (20  cal.)  from  fat;  1.8  g 
protein;  2.2  g  fat  (0.3  g  sat.);  7.7  g  carbo  (1 .8  g  fiber); 
247  mg  sodium;  0  mg  chol. 
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Apple-Pear  Gratin 

PREP  AND  COOK  TIME:  About  1  V4  hours 

notes:  You  can  make  this  gratin  up  to  1  day 
ahead;  cool,  cover,  and  chill.  Reheat,  uncov- 
ered, in  a  350°  oven  until  warm,  about  15 
minutes. 

makes:  8  servings 

1 ' ;    pounds  Golden  Delicious  apples 

IV2    pounds  firm-ripe  Bartlett  or 
Cornice  pears 

1  lemon  (about  6  oz.),  rinsed 
V2   cup  sugar 

V4    cup  dried  currants 

2  tablespoons  rum  (optional) 

5    to  6  ounces  anise  or  almond  biscotti 
or  shortbread  cookies 

1    tablespoon  melted  butter 

1    teaspoon  ground  cinnamon 

2/3    cup  whipping  cream 

Vanilla  ice  cream  or  slightly 
sweetened  softly  whipped  cream 


1.  Peel  and  core  apples  and  pears.  Cut  fruH 
lengthwise  into  about  1/2-inch-thick  wedgeie 
place  in  a  large  bowl. 

2.  Grate  peel  (yellow  part  only)  from  lemon  f 
then  ream  juice.  Add  peel  and  juice  to  applf 
and  pears,  along  with  sugar,  currants,  andtf 
rum;  mix  gently.  Pour  into  a  shallow  2-  to  S 
quart  baking  dish. 

3.  Place  biscotti  in  a  1  -quart  zip-lock  plasfrl 
bag  and  crush  lightly  with  a  rolling  pin  to  rrd 
1 V2  cups  coarse  crumbs;  pour  into  a  smalfc| 
bowl.  Add  butter  and  cinnamon  and  mix. 
Sprinkle  crumb  mixture  evenly  over  fruit.  Pifl 
cream  evenly  over  topping. 

4.  Bake  in  a  375°  regular  or  convection  ov  j 
until  fruit  is  tender  when  pierced  and  cruml  | 
topping  is  browned,  30  to  40  minutes.  Let  • 
gratin  cool  at  least  10  minutes;  serve  warnr  | 
cool.  Scoop  onto  plates  or  bowls  and  top 
ice  cream. 

Per  serving:  301  cat,  30%  (89  cal.)  from  fat; 
3  g  protein;  9.9  g  fat  (4.8  g  sat.);  55  g  carbo 
(5  g  fiber);  82  mg  sodium;  35  mg  chol. 
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jndocino  for  food  lovers 

ie  restaurants  listed,  only  the  Ukiah  Brewing  Co.  &  Restaurant  is 
fied  100  percent  organic  (a  complicated  goal  for  a  commercial 
len).  We've  included  other  favorites  that  strongly  emphasize  or- 
:  foods  and  support  local  farmers.  Reservations  are  advised.  For 
>  information,  visit  www.gomendo.com  or  call  (866)  466-3636. 
erage  dinner  entrees  less  than  S1 0    $$:  $1 0-S20    $$$:  $20-$30 
-eakfast     L=lunch     D=dinner 


•Fort  Bragg QQ 


istal  region 

afe  1 .  Sixties-era  vegetarian 
s  served  with  all  the  comforts 
old-time  diner.  Open  daily  (B, 
Thu-Sat  only;  $$).  753  N.  Main 
vrt  Bragg;  (707)  964-3309. 
lendo  Bistro.  Try  the  crab 
s  at  this  casual  local  favorite. 
I  daily  (D;  $$).  301  N.  Main, 
Bragg;  (707)  964-4974. 
afe  Beaujolais.  Inventive  din- 
in  a  cozy  Victorian.  Buy  brick- 
breads  1 1-4:30.  Restaurant 
daily  (D;  $$$)■  961  Ukiah  St., 
docino;  (707)  937-5614. 

acCallum  House  Restau- 

Housed  in  an  1882  inn,  this 
urant  excels  in  North  Coast 
ie.  Casual,  less  expensive 
s  in  the  Grey  Whale  Bar  &  Cafe. 
I)  daily  (D;  $$$).  45020  Albion 
Mendocino;  (800)  609-0492. 

oosse  Cafe.  Regional  ingre- 
:s  with  an  Asian  twist  in  this 
;h  but  casual  cafe.  Open  daily 
;  $$).  390  Kasten  St.,  Mendo- 

(707)  937-4323. 
The  Ravens  at  Stanford  Inn 
ie  Sea.  Vegetarian  restaurant 
IBS  creative  dishes  with  produce 

its  certified  organic  garden. 
(l  daily  (B,  D;  $$$).  44850 
iptche-Ukiah  Rd.  at  State  1, 
docino;  (800)  331 -8884. 


O  Edge  of  the  Earth.  Tiny  restau- 
rant with  ocean  views  serves  sus- 
tainably  caught  seafood  and  vege- 
tarian cuisine.  Open  Wed-Sun  (D; 
$$).  7750  State  1  N.  (next  to  post 
office),  Little  River;  (707)  937-1970. 
©  Pangaea.  Warm,  colorful 
restaurant  serves  soulful  food  from 
around  the  world.  Open  Wed-Sun 
(D;  $$$).  250  Main  St.  (State  1), 
Point  Arena;  (707)  882-3001. 
©  The  Record.  Market-deli  in  a 
historic  newspaper  building  offers 
organic  goods  and  sandwiches 
made  with  house-roasted  meats. 
Open  daily  (B,  L;  $).  265  Main  (State 
1),  Point  Arena;  (707)  882-3663. 
©  Oz  Farm.  Certified  organic  since 
1991 ,  this  quiet  farm  on  the  Garcia 
River  grows  heirloom  apples  and 
pears  as  well  as  vegetables.  Tours 
by  appointment.  Point  Arena;  (707) 
882-3046. 

Anderson  Valley/ 
Yorkville  Highlands 

©  Le  Vin  Vineyards.  Get  a  view  of 
the  highlands  from  this  hilltop  vine- 
yard that  produces  organic  Caber- 
net and  Merlot.  Tours,  tasting  by  ap- 
pointment. Yorkville;  (707)  894-2304. 

©  Yorkville  Vineyards  and 
Cellars.  Certified  organic  vineyards 
produce  Bordeaux  varieties.  Open 


) 


•Willits 


.Mendocino  QOOO 
•  Little  River© 


MENDOCINO 
COUNTY 


©Potter 
Valley 


Redwood 
•Valley3)@@2) 


Philo© 


'-, 


c  .Point  Arena 

©o© 


.Gualala 


Boonville 

®*>®  Hopland 

©©(£ 

Yorkville' 

<D© 


daily.  25701  State  128,  Yorkville; 

(707)894-9177. 

©  Boonville  Hotel  Restaurant. 

Craftsman-style  roadhouse  with 
restaurant,  bar,  and  lodging.  Sim- 
ple but  sophisticated  dishes  from 
organic-garden  produce.  Call  for 
summer  hours  ($$$);  bar  open 
daily.  State  128  at  Lambert  Lane, 
Boonville;  (707)  895-2210. 
©  Boonville  General  Store.  Deli- 
cafe  serves  good  salads,  pizzas, 
and  sandwiches  on  house-baked 
breads.  Closed  Wed  (B,  L;  $).  State 
128,  Boonville;  (707)  895-9477. 
©  Stella  Cadente  Olive  Oil  Com- 
pany. Bring  bottles  to  fill  with  olive 
oil,  available  for  bargain  prices  at  the 
3  Wineries  Tasting  Room.  State 
128,  across  from  the  Boonville 
Hotel,  Boonville;  (707)  895-2848. 
©  The  Apple  Farm.  Heirloom  ap- 
ples, cider,  apple-balsamic  vinegar, 
chutney,  and  apricot  jam  at  a 
picturesque  farm  stand.  Open 
daily.  18501  Greenwood  Rd., 
Philo;  (707)  895-2333. 

Russian  River  Valley 

©  Hopland  Inn.  Victorian  inn 
serves  hearty,  rustic  dishes. 
5:30-9  Sun-Tue  and  5:30-10 
Fri-Sat  (D;  $$$)■  13401  U.S.  101, 
Hopland;  (707)  744-1890. 
©  Bonterra  Vineyards.  Organic 
Bonterra  wines  are  available  for  tast- 
ng  at  Fetzer.  Tour  the  5-acre  or- 
ganic garden.  B&B  on  site.  Open 
daily.  Fetzer  Vineyards,  13601  East 
Side  Rd,  Hopland;  (707)  744-1250. 


©  Jeriko  Estate.  Taste  organic, 
estate-grown  Chardonnay  and 
Pinot  Noir  in  this  large,  beautiful 
new  winery.  Open  daily.  12141 
Hewlitt  &  Sturtevant  Rd.,  1  mile 
north  of  Hopland;  (707)  744- 1 140. 

®  Ukiah  Brewing  Co.  &  Restau- 
rant. The  nation's  first  certified  or- 
ganic brew  pub  and  second  organic 
restaurant  serves  great  hamburgers 
and  beer,  along  with  more  creative 
fare.  Open  daily  (L,  D;  $$).  102  S. 
State  St.,  Ukiah;  (707)  468-5898. 

©  Barra  of  Mendocino  at  Red- 
wood Valley  Cellars.  Taste  Charlie 
Barra's  interesting  Pinot  Blanc  and 
Pinot  Noir  in  Redwood  Valley  Cel- 
lars' spacious  tasting  room.  Open 
daily.  7051  N.  State  St.,  Redwood 
Valley;  (707)  485-0322. 

©  Fife  Vineyards.  Organic,  estate- 
grown  grapes  are  used  in  the  deli- 
cious Zinfandel  and  Petite  Sirah. 
Spectacular  view  of  Lake  Mendocino 
from  picnic  tables  behind  tasting 
room.  Open  daily.  3621  Ricetti  Lane, 
Redwood  Valley;  (707)  485-0323. 

©  Frey  Vineyards.  Sulfite-free  or- 
ganic and  biodynamic  wines.  Tours 
and  tasting  by  appointment.  Red- 
wood Valley;  (707)  485-5177. 

©  Lolonis  Winery.  Catch  a  ladybug 
at  these  vineyards,  organic  since 
1956.  Tours,  tasting  by  appointment. 
Redwood  Valley;  (925)  938-8066. 

©  McFadden  Farm.  Pastoral  farm 
grows  herbs,  garlic,  and  grapes. 
Tours  by  appointment.  Potter  Valley; 
(800)  544-8230.  ♦ 
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S  A  BIT  OF 
CONTROL  FREAK. 


FORD  EXPLORER 


WITH  ITS  INNOVATIVE  INDEPENDENT  REAR  SUSPENSION  AND  AVAILABLE  ADVANCETRAC    STABILITY  CONTROL 

SYSTEM.  FtJRD  EXPLORER  \i  READILY  EQUIPPED  TO  DELIVER  PRECISE  HANDLING  ON  ANY  ROAD  YOU  TRAVEL. 

NO  WONDER  FORD  EXPLORER  HAS  BEEN  AMERICAS  MOST  TRUSTED  SUV  10  YEARS  RUNNING. 
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HOW    THE    WEST    IS    LIVING 

Into  the 
sunlight 

Ways  to  open  up  and  brighten  a  house 

By  Jil  Peters  ■  Photographs  by  Ray  Kachatorian 

When  biology  professors  Anne  Calof  and  Arthur  Lander  sat 
down  with  architect  Walter  Metez  to  discuss  the  renova- 
tion of  their  1940  cottage  in  Laguna  Beach,  California,  they 
asked  for  better  access  to  the  outdoors.  It  was  the  garden  that  had 
attracted  the  couple  to  the  house  in  the  first  place,  since  both  came 
from  colder  climates  where  year-round  gardening  wasn't  possible. 

Among  the  home's  defects  was  poor  circulation  as  a  result  of  bed- 
rooms that  functioned  as  hallways.  Metez  corrected  this  problem  by 
adding  a  light-filled  gallery  linking  the  bedrooms  to  the  living  and 
dining  areas.  Generous  built-in  shelving  allows  this  hallway  to  dou- 
ble as  a  library.  A  master  bath,  studio,  and  garage  also  were  added. 

Metez  reinforced  the  connection  to  the  garden  with  walls  of  glass 
and  a  series  of  sloped  ceilings  that  push  you  toward  the  light  and  the 
view,  he  says.  The  space  that  is  now  the  concrete  patio  was  once  in 
the  shadow  of  the  home's  eaves,  which  blocked  any  view  of  the  hills 
in  the  distance.  Now,  through  the  clerestory  windows  above  the  slid- 
ing glass  doors,  "you  can  see  the  sky  and  the  trees  soaring  up  into  it," 
Lander  says. 

Calof  and  Lander  often  entertain  in  the  garden.  "Arthur  cooks 
fancy  things  that  have  to  be  prepared  at  the  last  minute,"  Calof  says, 


Owners  Arthur  Lander 
and  Anne  Calof  enjoy 
preparing  meals  at  the 
island  overlooking  their 
sunny  dining  room  and 
adjacent  patio. 
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Before,  the  house  sat  above  the 
street — there  was  room  to  carve 
out  a  garage  below  the  living 
room  and  to  add  a  studio  above 
it.  The  gallery  adds  daylight 
between  the  major  rooms. 


so  it  is  critical  that  the  kitchen  is  open  or 
he  would  never  see  his  guests.  "We  open 
up  the  sliding  doors,  and  the  whole  space 
flows  together — from  kitchen  to  dining 
room  to  patio  to  garden." 

This  kind  of  indoor-outdoor  flow  is 
possible  because  the  lightweight,  open 
furnishings  create  minimal  visual — or 
physical — barriers  between  the  interior 
and  exterior.  Built-ins  free  up  space  and 
eliminate  the  need  for  lots  of  furniture, 
explains  Metez.  "Here,  we  feel  like  we  are 
living  outdoors  all  the  time,"  Calof  adds. 
design:  Walter  Metez,  Walter  Metez 
Architects,  Laguna  Beach,  CA  (949/499- 
4922)  ♦ 


Cobalt  blue  walls,  corner  windows,  and  a  glass  < 
give  the  master  bath  a  fresh  indoor-outdoor  feel. 
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SOUND  CON 


NEED  A  NEW  APPLIANCE? 

WE  HAVE  THE  ONE  YOU  WANT. 

(AND  249  MORE  JUST  IN  CASE.) 


Shopping  at  Lowe's  for  appliances  definitely  has  its 
advantages.  Our  team  of  experts  can  help  you  choose 
from  over  250  name  brand  appliances.  They're  in-stock 
and  ready  to  go.  So  you  get  the  appliance  you  want, 
when  you  want  it.  We'll  also  deliver  your  new  appliance 

within  24  hours*  And  we'll  even  haul  your  old  one  away  for  free. 

Stop  by  today  or  visit  lowes.com  for  more  information. 
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Improving  Home  Improvement 


EVERYDAY  LOW  PRICES.  GUARANTEED!* 


Floors  this  beautiful 
have  never  been  so  easy. 


Take  pride  in  a  job  well  done  when  you  refinish  your  floors  with  Varathane. 

Varathane  is  the  premium  polyurethane  created  to  give  your  wood  floors 

new  luster  and  durability.  It's  formulated  specifically  to  prevent  scuffs 

and  scratches  better  than  the  competition,  making  it  the  perfect  way  to 

complete  your  do-it-yourself  floor-finishing  project.  Just  look  for  the  Varathane  Floor  Finishing  Center  at  your  local  home  center 

or  hardware  store,  where  you'll  find  everything  you  need  to  refinish  your  wood  floors.  Varathane-  the  premier  name  in  wood 

care-  Interior,  Floors  and  Outdoor-  for  over  forty  years. 

©2002  Rust-Oleum  Corporation  VarathanCCOITl 
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jomemade  board  game  gives 

■ter  O.  Whiteley 

ike  areas  of  double  use,"  says 
iacramento  architect  Kristy  McAu- 
iffe,  and  her  5-foot  square  Scrabble 
d  rates  at  least  a  double-word  score 
le  scale  of  inventive  garden  games, 
l  the  help  of  friend  Keith  Rogers, 
uiliffe  made  a  wood  frame,  then 
red  concrete  and  scored  it  into 
nch  squares  separated  by  ^4-inch 
s.  After  the  concrete  had  cured  for 
month,  she  colored  the  squares 
5  water-base  concrete  stains. 


extra  play  to  this  patio 


McAuliffe  then  made  100  3V4-inch 
square  letter  tiles  from  baseboard  trim. 
She  found  precut,  adhesive-backed 
vinyl  letters  and  numbers  at  a  sign  shop, 
stuck  them  on  the  tiles,  and  sealed  each 
one  with  spray  lacquer.  The  lightweight 
letters,  which  are  stored  in  a  canvas  bag, 
fit  on  metal  trays  made  by  McAuliffe's 
friend,  metal  artist  Crystal  Weber. 

Games  go  late  on  summer  evenings. 
"You  get  better  words  playing  out- 
side," McAuliffe  confides. 


Portable 


The  Tool  Box  Grill  ($65)  looks  like  one  of 
those  sturdy,  gray  tool  boxes  our  fathers 
lugged  around  for  household  repairs.  But  this 
shell  houses  a  compact  barbecue  that's  small 
enough  to  fit  easily  in  the  trunk  of  a  car  and 
light  enough  to  carry  (1 8  lb.).  The  gas-fired 
model  shown  here  uses  a  standard  1  -pound 


propane  canister,  which  will  provide  two  t 
three  hours  of  cooking  time,  perfect  for  tr  | 
beach.  A  tool  tray  (sold  separately;  $20;  i 
eludes  a  knife,  fork,  spatula,  and  tongo)  fr 
side.  Two  charcoal  models  ($50  and  $80) 
also  available.  To  order,  visit  www.toolbox  \ 
com  or  call  (866)  227-3861.  —P.  O.  W. 


Cool 

barbecue 

grills 

We  found  three  new  products 
for  summer  entertaining 


2SO  ware*  f&e 


1  d&firirtty/e  $+ttle> 


e>'Ve> 


feragjL^.  7 


b~ 


ov.  Kl&on&f  &w%fi®j$f& 


,. 


■  i*nnMHXMM«i 


WIN  A  SPA. 

design  your  own 

royal  retreat 


Sundance  Spas  has  created  a  great  site 
for  those  of  you  thinking  about  turning 
your  yard  or  home  into  a  royal  retreat. 
With  plenty  of  design  ideas  and  models 
at  your  disposal,  it's  easy  to  see  how 
a  Sundance  Spa  will  fit  into  your  life. 
So  while  you're  figuring  out  just  which 
spa  and  design  is  right  for  you,  simply 
fill  out  a  form  and  we'll  give  you  a 
chance  to  win  a  free  spa.  Great  plans. 
Free  Spa.  Your  kingdom  awaits  you. 
www.sundancespas.com  1-800-899-7727 

ENTER  THE  ROYAL  RETREAT  SWEEPSTAKES: 

sunset.com/royalretreat 


5ui)dai}ce  Spas 

THE  BEST  BUILT  HOT  TUBS  IN  THE  WORLD 


No  purchase  necessary  Must  be  over  21  and  hve  in  the  conttjjuous  U.S.  Complete  rules  available  online 


HOME 


Treasure 
hunting 

Be  patient.  Striking  gold 
at  the  flea  market  might 
take  longer  than  ordering 
brand-new  cabinets. 

Know  your  spaces  and 
carry  a  tape  measure. 

Determine  just  how  tall 
and  deep  a  piece  needs 
to  be  to  fit  the  space  you 
have  in  mind  so  you  will 
be  ready  when  you  stum- 
ble across  the  perfect 
discovery  at  a  flea  market 
or  secondhand  shop. 

Test  sturdiness.  Know 
how  heavy  the  items 
stored  in  the  piece  will 
be.  Make  sure  shelves 
are  up  to  the  task. 


Putting  on  a  fresh  face 

An  old  piece  of  furniture  finds  new  life  as  a  display  cabinet 

By  Mary  Jo  Bowling  •  Photograph  by  Margot  Hartford 

You    might    expect    food    pros        mon  feature  on  antique  upper  cab: 
Gayle  and  Joe  Ortiz — they  are 
deli-bakery  owners  and  cook- 


book  authors — to  have  sleek,  high- 
tech,  industrial-style  cabinets.  You 
would  be  in  for  a  surprise.  Their  new 
kitchen  reflects  a  love  of  flea-market 
and  antiques  shopping.  A  case  in  point 
is  the  cabinet  pictured  above. 

Instead  of  buying  all  new  overhead 
cabinets,  the  couple  found  old  pieces 
with  character  and  refurbished  them. 
This  one  might  have  been  part  of  a 
larger  piece  of  furniture.  Its  pediment, 
which  adds  architectural  detail,  is  a  com- 
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After  adding  a  fresh  coat  of  p 
new  hardware,  and  a  new  glass  f  | 
and  then  bolting  the  cabinet  to  the  ;  j 
the  Ortizes  have  the  perfect  plac 
store  and  display  kitchen  items, 
vivid  red  interior  is  a  dramatic  1 1 
drop  and  makes  everyday  plates 
glasses  look  more  interesting.  The 
black-green  exterior  makes  the  red  I 
and  draws  the  eye  to  the  items  insic  | 

"We  aren't  ones  to  put  design 
function.  We  feel  that  if  it  functioi  I 
looks  good,"  says  Gayle.  This  cal 
succeeds  on  both  counts.  ♦ 


theyoung  and  brave  George  Clifford,  3rd  Karl  of  Cumberland.  He  had  it  all.  Power.  Fame.  And  a  solid  jousting  record. 
only  thing  he  lacked  was  a  Sundance  Spa.  However,  were  he  alive  today,  his  patio  would  surely  be  adorned  with  one. 
whs-  not?  Sundance  Spas  are  known  around  the  world  for  their  solid  construction,      ^  ^ 

Fort  and  proven  restorative  health  benefits.  The  truth  is,  when  you  have  a  Sundance,      OU1  jUCil  Jv**  ^f^Q^ 

mav  not  be  royalty,  but  you'll  sure  feel  like  it.  1-800-899-7727 www.sundancespas.com       i m: bksT built hot trBStsru i:\vorlu 
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The  updated 
kitchen  has 
painted 
furniture  and 
well-placed 
accessories. 


Ii 


Five  great 
ideas  from 
Elba  Borgen 

■  Create  charming  visible 
storage — terra-cotta 
flowerpots  (in  glass  cabi- 
net at  right)  hold  flatware. 

■  Upholster  dated  furni- 
ture with  slipcovers,  like 
the  one  above  on  the 
living-room  sofa. 

■  Get  inspiration  from 
upscale  magazines  and 
find  low-cost  substitutes 
for  high-end  looks. 

■  Paint  inexpensive 
furniture  that  has  good 
lines — the  cream-colored 
kitchen  table  at  right 
was  once  dark  wood. 

■  Use  accessories,  such 
as  the  line  of  green 
bottles  at  right,  to  make 
a  colorful  statement. 


High  style,  low  price 

A  new  homeowner  upgrades  her  kitchen  and  bath  on  a  budget 

By  Mary  Jo  Bowling  ■  Photographs  by  Thomas  J.  Story 


Elba  Borgen' s  San  Francisco  home  gives 
new  meaning  to  the  idea  that  "less  is 
more."  She  used  less  money  to  create  a 
stylish  home  that  looks  like  it  cost  much  more. 
Her  secret:  know  what  you  like,  and  don't  be 
afraid  to  pair  pricey  and  bargain  items. 

When  she  began  updating  her  first  home, 
Borgen  found  furniture   and  accessories   at 


garage  sales,  flea  markets,  and  outlet  st< 
She  paired  the  bargain  finds  with  high 
partners,  such  as  standard  tiles  with  expei 
faucets,  to  get  the  look  she  wanted. 

The  $3,000  kitchen 

"You  could  easily  pay  $50,000  to  remocl 
kitchen,"  Borgen  says.  "I  did  mine  for  arc 
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Bring  in  this  ad 


$  50  Off  a  $  I  ^0  purchase 

■,mo:cpde099999r0.3f  )1 

Offer  good  through  12-31-03.    Offer  ctinnoi  bi;  Cv.v 

jpor.s  or  tiodn  ;  .rountpervr,!!. 


KELLY-MOORE 

PAINTS 


ring  tlae  color  of  the 
Mediterranean  to  that 
special  space  in  tjour 
kome.    Use  the  tones 
and  hues  found  on  the 
architecture  and  in 
the  exotic  harvest  of 
tKis  region. 
Create  an  adventurous 
atmosphere  using  these 
new  ICellu— JMoore  colors: 


KM-921-M 

Sahara 


KM868-D 

Wasahi 


KM950-D 

Surreal 


ave!   :  KfL^Mop^  I 


PAINTS 


,DUR\WALL 
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jrthe  store  nearest  ijou  call  I.888.KM.COLOR  or  visit  www.kelKjraoore.com 
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$3,000."  First,  she  determined  what  the 
kitchen  had  to  offer:  overhead  cabinets 
and  woodwork  gave  it  vintage  style.  "I 
started  by  working  with  what  was  there 
already,"  says  Borgen,  who  played  up 
the  look  by  adding  a  1920s,  yellow-and- 
green  range  that  heats  faster  than  many 
of  today's  standard  stoves.  "I  like  the 
look  of  the  old  stoves,  and  I  like  the  way 
they  cook.  I  found  this  one  at  a  yard 
sale  for  $350  and  spent  a  few  hundred 
more  to  have  it  cleaned  and  restored. 
I'd  have  spent  a  lot  more  for  a  [new] 
professional  range,"  Borgen  says. 

The  colorful  stove  set  the  palette  for 
the  rest  of  the  room.  Hie  pale  yellow 
and  forest  green  12-  by  12-inch  vinyl 
floor  tiles  are  arranged  in  a  checker- 
board pattern  to  enhance  the  vintage 
ambience.  Including  installation,  the 
entire  kitchen  floor  cost  about  $1,000. 

Borgen  discovered  a  cast-iron  sink 
that  the  previous  owners  had  left  in  her 
garage.  She  loved  its  old-fashioned,  sim- 
ple lines  and  decided  to  reinstall  it.  (To 
find  your  own  vintage  sink,  scour  local 
salvage  yards.)  She  spent  $300  for  the 
right  faucet  to  go  with  the  sink.  "But 
that's  not  much  compared  to  the  price 
of  a  new  sink  and  faucet,"  says  Borgen. 

The  kitchen  suffered  from  a  lack  of 
counter  space.  It  had  upper  cabinets, 
but  no  lower  ones  with  counters.  Bor- 
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Elba  Borgen  restc 

a  vintage  si 

to  give  characfc 

her  kitchen.  !n 

bathroom,  wl 

doubles  as  a  sho 

she  used  mod 

clean  fixtu 


gen  solved  the  problem  by  substituting 
furniture  for  lower  cabinets.  Two 
tables  provide  all  the  prep  surfaces  she 
wants.  She  found  one,  a  dark  Victorian 
piece,  in  her  garage,  and  painted  it  a 
creamy  yellow  color  to  blend  in  with 
the  overhead  cabinets  (shown  on  page 
106).  Another  table,  about  $350  at  a 
garage  sale,  offers  additional  counter 
space.  Its  deep  drawers  provide  storage 
for  kitchen  utensils  and  bulk  supplies. 

Dressing  up  a  small  bath 

Borgen's  inspiration  for  the  bathroom 
came  from  a  high-end  tile/fixtures  store. 


),<£S*lSS 


She  spent  about  $950  on  high-impa. 
cessories  like  a  towel  bar,  toilet-f 
holder,  soap  rack,  and  shelf  at  a  desi 
boutique.  She  shopped  for  bargain 
typically  more  costly  items,  sucJ 
the    tile,    mirror,    and    light    fud 
"Cream-colored  tile  is  cream-co 
tile,"  Borgen  says.  "I  bought  mine  f 
a  square  foot.  At  the  high-end  st( 
would  have  paid  more  than  $5,000 
The  open  shower  stall  is  a  coi 
Borgen  had  seen  and  was  able  to 
with  cheaper  hardware.  "Once 
know  the  look  you  want,  it's  ea  j 
execute  it,"  she  says.  ♦ 
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|Home  Depot  is  more  than  a  store;"  It's  professional  installation  brought  to  you  by  The  Home  Depot  At-Home 
l/ices.  A  group  of  licensed  and  insured  contractors  handpicked  by  The  Home  Depot.  It's  someone  who  has 
know-how  to  complete  your  job  the  way  you  would,  if  you  could.  It's  installation  you  can  trust.  Guaranteed. 


can  do  it. 
We  can  help. 


Sunset 

California  Collection 

2003  IDEA  HOUSE  TOUR 

Simsefs  Warm  and  Colorful  Idea  House 
is  part  of  the  first  ever  California 
Collection — Sunsets  tour  of  two  side-by- 
side  Idea  Houses — located  50  miles  south 
of  San  Francisco  in  Los  Gatos, 
California.  The  Warm  and  Colorful  Idea 
House  is  built  as  a  design  laboratory,  a 
bungalow-style  home  packed  with 
exciting  design  ideas  and  new  products 
you  can  easily  adapt  into  your  own 
home.  Set  on  an  idyllic  hillside,  the  home 
will  present  fresh,  innovative  uses  of 
color,  paint  techniques,  materials,  and 
"off-the-shelf"  decorating  ideas. 

Idea  House  Team 

Builder:  De  Mattei  Construction 

Interior  Design:  Ann  Bertelsen  and 

Leanne  Holder,  Sunset 

Landscape  Design:  Peter  Whiteley,  Sunset, 

Tamura  Designs 


SPONSORS 


Alpha  Granite  &  Marble,  Inc. 
Good  Guys 


KitchenAid 


Kraftmaid  Cabinetry 

Lennox  Industries  Inc. 

Orchard  Supply  Hardware 

Pella  Corporation 

Schlage 

Supersoil 

Weber 


America  Online  Keyword:  Sunset 


Open  August  8  -  October  5,  2< 

Los  Gatos,  California 

Hours  Fridays:  9  am-8  pm 

Saturdays:  9  am-6  pm 
Sundays:  11  am-6  pm 
Closed  Mondays-Thursdays 

Admission    $18  general;  $15  for  seniors  on  Fridays  only;  free  forsj 
children  5  and  under. 

Directions 

Free  parking  and  shutdes  at  the 
municipal  parking  lot  on  Los  Gatos- 
Saratoga  Rd./Hwy  9,  between 
University  and  N.  Santa  Cruz  aves. 
in  Los  Gatos. 

More  Information 
Call  (800)  786-7375  or  visit 
www.sunset.com/go/ih2.htm. 

The  San  Francisco  Bay  Area  Affiliate  of  the  Susan  G.  Komen  Breast 
Foundation  is  Simsefs  Warm  and  Colorful  Idea  House  non-profit  pz 

Special  thanks  to  the  Town  of  Los  Gatos. 
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The  Blanchards, 
with  Berry. 


■ 


The  Kelleys,  with  baby 
Maura  and  Bailey. 


Sharing  the  dream 

How  two  couples  combined  forces  to  afford  a  vacation  home 

By  Jil  Peters 

Many  young  families  dream  of  owning  a  vacation  home,  but  few  are 
able  to  make  that  a  reality.  But  what  if  two  families  teamed  up? 
That's  the  story  here:  By  pooling  their  resources,  two  Portland  cou- 
ples built  this  925-square-foot  getaway  in  Washington's  San  Juan  Islands. 
Paul  Blanchard  was  the  catalyst.  One  day  about  seven  years  ago — after 
the  telecommunications  engineer  worked  a  string  of  10-  to  12-hour 
days — Paul  decided  that  if  he  was  going  to  work  that  hard,  he  wanted 
to  put  his  energy  toward  something  he  really  enjoyed.  Two  years 
later,  he  and  his  wife,  Henriette,  a  nurse  at  Oregon  Health  8c  Science 
University,  purchased  a  small  lot  on  Orcas  Island.  The  lot  was 
reasonably  priced  because  a  building  moratorium  was  in  place  (the  local 
water-treatment  facility  was  over  capacity).  This  didn't  trouble  the  Blan- 
chards, because  they  didn't  intend  to  build  right  away. 

The  plan  was  accelerated,  however,  when  the  topic  of  building  a  vacation 
home  arose  one  evening  at  a  party  in  Portland.  A  casual  conversation  between 
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friends  became  a  formal  partnership 
agreement.  Craig  Kelley,  an  affordable- 
housing  developer,  and  his  wife,  Sybil, 
a  community-based  science  educator, 
bought  in  to  share  ownership  of  the 
Orcas  Island  property. 

The  four  decided  on  a  system  for  har- 
vesting rainwater  for  household  use  that 
fit  the  couples'  interest  in  green  building 
techniques — and  provided  a  means  for 
getting  around  the  building  morato- 
rium. Although  they  were  able  to  swing 
the  cost  of  the  land  (about  $30,000  per 
couple),  they  had  to  secure  a  loan  for  the 


construction  of  a  home;  they  now  rent 
the  home  to  help  cover  loan  payments. 

Divide  and  conquer 

They  split  costs  and  responsibilities 
50/50.  Paul  tracked  down  possible 
contractors,  found  a  rental  manage- 
ment company,  and  now  markets  the 
property.  Henriette  took  on  furnishing 
the  home,  and  Craig,  who  was  trained 
as  an  architect,  vetted  contractors, 
oversaw  construction,  and  did  the 
design  work — consulting  with  the  other 
three  throughout  the  process. 


Protect 
The  Grea 


Indoor 


With  beautiful,  clear  finishes  from  Minwax®. 

Whether  it's  the  warmth  of  wood  furniture,  the  richness  of  a  wood  floor,  or  the  class 
wood  doors  and  trim,  trust  Minwax*  to  protect  it  all.  Fast-Drying  Polyurethane  provides  su 
protection  while  enhancing  wood's  natural  beauty.  Wipe-On  Poly  applies  easily  for  a  i 
hand-rubbed  look.  Water-based,  low  odor  Polycrylic*  dries  crystal  clear.  And  Helmsman*  Spar 
Urethane  guards  against  moisture  and  fading  from  sunlight.      |^^B^BBB| 
So  protect  wood  beautifully  with  Minwax*'  clear           /  V/l  I ]V\\//W  \ 
..and  enjoy  your  view  of  the  great  indoors.        \ ; / 

"  eps  Wood  Beautiful® 


St 
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"My  intention  was  to  make  it  a 
pie  box — easy  to  construct  and  tl 
fore  less  expensive,"  explains  C 
The  18-  by  36-foot  rectangle  incc 
rates  a  living-dining  room,   kite 
bedroom,  and  bath  on  the  main  f 
A  loft  houses  a  second  bedroom  a. 
den.  The  walls  and  roof  are  stress 
panels  (see  "Cost-Saving  Tips,"  o,  j 
site),  foam  insulation  sandwichec    iw 
tween  oriented  strand  board  (O 
The   panels    were    delivered   pre 
numbered,  and  ready  to  be  joine> 
gether.  "Using  the  stress  skin  pa 
we  were  able  to  frame,  sheathe,  an 
sulate  the  exterior  walls  and  ro<    ; 
two  and  a  half  days,"  explains  Cra 

The  couples  set  up  a  limited  lial 
corporation  (LLC)  to  protect  tl 
selves  when  renting  the  home.  H\  '*' 
ette  suggests  using  the  Internet- 
such  as  www.nolo.cam,  a  publisher  o 
books  for  the  layman — to  learn  ai 
partnerships  and  LLCs  before 
preaching  a  lawyer.  "You  can  save 
of  money  in  lawyers'  fees  by  brusi 
up  on  the  lingo  and  minimizing 
number  of  questions  you  ask,"  she :  niei 
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DSt-saving  tips 

ak  for  undervalued  lots, 
ap  the  design  simple  and  small, 
s  efficient  building  methods,  such  as 
amework  of  insulated  concrete  form 
stra,  www.rastra.com)  and  structural 
jlated  panels  (Premier  Panels,  www. 
ipanels.com). 
ilance  cost  of  materials  with  long- 
m  maintenance  costs.  For  example, 
erior  finishes  like  composite  decking 
i  copper  railings  for  low-maintenance; 
jrior  trim  that  is  stained  instead  of 
nted,  to  show  less  wear. 
urge  wisely.  If  your  budget  allows, 
rase  one  or  two  high-impact  upgrades, 
re,  Madrone  floors  cost  about  $1 .50  per 
lare  foot  more  than  oak  but  since  they 
/  had  to  cover  about  575  square  feet  of 
ice,  the  extra  cost  was  insignificant.) 
i.d  sweat  equity.  The  couples  did  all  the 
sign  work  and  construction  oversight, 
ped  with  some  of  the  construction, 
dscaped,  and  moved  all  the  furniture. 
rter.  They  traded  rental  time  at  the 
jse  for  services. 
rgain  hunt.  Look  for  stores  where  you 
h  buy  in  bulk  (for  a  volume  discount). 

Hiriette  equipped  the  house  to  be  a 
i  away  from  home — with  every- 

from  beach  towels  to  cookbooks, 
not  only  makes  the  home  a  desir- 
rental,  it's  ideal  for  the  owners  as 

"When  we  decide  to  go,  we  just 

I  the  car  and  go,"  says  Henriette. 
couples  agree  in  advance  on  when 

II  use  it,  then  rum  over  the  renting 
property  manager  (for  rental  infor- 
>n,  see  "Resources,"  page  147). 
ybil  and  I  love  the  lot  because  we 
ble  to  walk  right  into  Moran  State 
,"  explains  Craig.  The  Kelleys 

wake  up,  go  for  a  hike  with  their 

Bailey,  and  then — if  it's  warm 
gh — go  for  a  swim  in  nearby 
ade  Lake.  For  dinner?  "We  buy 

pie  dozen  oysters  and,  with  a 
e   from   a   local   restaurant,   we 

grilled  oysters — we  do  that  three 
seven  days  we're  there,"  laughs 

,  As  for  the  Blanchards,  Henri- 
jsays  that  she  and  Paul  have  a 
pate  relationship  with  their  vaca- 

ome.  "We  love  being  there,  but 

te  leaving."  ♦ 
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THE  ART  OF  SUNSET  POSTER 
24"  X36"  $10.00 


of  Sunset  Magazine 

For  a  limited  time,  use  your  MasterCard® 

and  receive  an  exclusive  10%  discount  on 

Sunset  posters.  To  receive  this  discount, 

call  1-800-227-7346  and  ask 

for  Ext.  5570  on  _^-~-""~   \j*jrfd» 

weekdays,  "   tjl&^^^  ( 

between  9  am  and 

4  pm  Pacific  Time.  5fl 

If  paying  by  check, 
make  payable  to:  Sunset  Publishing 
Corporation  and  mail  to  Sunset 
Magazine,  Attn:  Posters,  80  Willow  Road, 
Menlo  Park,  CA  94025. 

Indicate  which  poster(s)  you  would  like  to 
order  by  specifying  poster  month  and 
year.  The  shipping  charge  is  per  order, 
not  per  poster. 


VlSlt  www.sunset.com/wAYlVfliVj  ■■  isb  ir.htrn 
to  view  other  posters  in  this  special  collection. 
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want  to  be  left  out  of  the  soymilk 
conversation  at  cocktail  parties? 


All  natural,  lactose  free,  high  in  protein,  with  a  surprisingly  good  taste.  C'mctl.  Don't  be  AO  Atllbborn. 
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Great  party  ideas  from  a, 
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'orld  feel  at  homeJH  the  West 


Grapefruit  Margaritas 


ut  5  minutes 


PREP  TIME: 
MAKES 


.  ^uarts;  6  to  8  servings 

„.  .er  (at  least  2-qt.  capacity),  combine 
s  ruby  grapefruit  juice  (fresh- 
squeezed  or  purchased),  2  cups  tequila, 
;and  1  cup  triple  sec  or  other  orange- 
Tlavored  liqueur.  Chill  until  cold,  at  least  1  hour, 
ar  up  to  1  day.  Pour  about  Vi  cup  sugar  on  a 
rimmed  plate.  Cut  a  ruby  grapefruit  in  half 
and  rub  rims  of  double  old-fashioned  glasses 
(8  oz.)  with  cut  side  of  one  half  to  moisten,  then 
dip  glass  rims  in  sugar  to  coat.  Fill  glasses  with 
ce  cubes.  Pour  grapefruit  margaritas  over  ice, 
taking  care  not  to  disturb  sugared  glass  rims. 

— Kate  Washington 


^Jrn^ ■.-. 


It  doesn't  take  much  to  turn  a  gathering  into  an  event.  A  simple  new 
drink — like  the  ruby  grapefruit  margarita  here — does  the  trick.  Just 
moving  the  main  course  outdoors  to  the  grill  gets  the  parry  started 
too,  as  cooks  all  over  the  world  know.  For  this  special  section,  we  drew 
on  global  grilling  savvy  for  menus  built  around  an  easy  beef  brisket  from 
Chile,  robata-yaki  from  Japan,  and  a  couple  of  gourmet  burgers  from  our 
own  backyards.  They  all  make  for  superb  entertainment.  — Sara  Schneider 


In  this  section 

Chilean  barbecue  picnic  .116 

Japanese  grill  party 124 

Burger  bar 130 


Ice  cream  sundae 
extravaganza  .... 


.134 
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FOOD  ■  SUMMER  ENTERTAINING 


Chilean 
picnic 
for  6  to  8 


Chicken  and  Cheese  Empanadas 

Grilled  Salted  Beef  Brisket 
or  Flank  Steak 

Sweet  Corn  and  Onion  Salad 

Petite  Peas  with  Greens 

Avocado,  Tomato, 
and  Romaine  Salad 

Country-style  Hearth-baked  Breads 

Chilean  Sauvignon  Blanc  and 
Cabernet  Sauvignon 

Sliced-Fruit  Platter:  Pineapple, 
Oranges,  Apples,  Pepinos, 
and  Grapes  Splashed  with 
Orange  Liqueur 


Barbecue,  Chilean  style 

Slow-cooked  on  your  backyard  grill,  beef  brisket  makes  an  easy  entree 

By  Jerry  Anne  Di  Vecchio  ■  Photographs  by  James  Carrier  ■  Food  styling  by  Susan  Devaty 


I  went  to  Chile  to  taste  wines,  and  fell  in  love  with  the  gra- 
cious tradition  of  dining  in  the  vineyards.  We  set  out  one 
sunny  morning  on  horseback  through  the  Sauvignon 
Blanc  and  Cabernet  Sauvignon  grapes.  Just  as  the  heat  of  the 
day  peaked,  we  came  to  a  shady  eucalyptus  grove,  where 
wisps  of  smoke  hinted  at  cooking. 

On  a  barbecue  grill,  plump  empanadas  were  heating;  on 
a  spit  surrounded  by  low  coals,  slabs  of  fresh  brisket  were 
turning;  and  a  nearby  table  was  laden  with  light  vegetable 
salads,  crusty  breads,  and  a  platter  of  local  fruit,  including 
pale  green,  purple-streaked  pepinos — a  South  American 
relative  of  tomatoes,  available  at  specialty  markets  here.  The 
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setting  itself  was  a  relative  of  our  own  wine  country; 
meal  would  be  perfecdy  at  home  in  the  West. 

It  was  so  simple  and  laced  with  make-ahead  possibilities  t 
I've  added  it  to  my  roster  of  easy-entertaining  menus.  1 
brisket,  a  cut  of  beef  we  usually  braise  for  tenderness,  yk 
firm  but  juicy,  flavorful  slices  when  cooked  over  very  low  \ 
on  a  gas  barbecue.  Or,  for  quick  results,  grill  flank  steak 
stead.  Allow  about  1  cup  of  sliced  fruit  per  person  for  dess 
As  for  wines,  I  recommend  the  Sauvignon  Blanc  and  Cabei 
Sauvignon  from  those  vineyards  we  traversed,  owned  by 
Undurraga  family,  who  have  been  making  wine  for  more  tl 
100  years.  Their  wines  are  available  in  some  wine  shops  he 


jmy  chicken-  and  cheese-filled  empanadas 
3  glass  of  Sauvignon  Blanc  keep  guests 
|>y  while  the  brisket  finishes  on  the  grill. 
Isome  sweet  red  onion  slices  for  the  last 
minutes  to  garnish  the  beef  (opposite). 
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DODGE  SXT.  We're  not  suggesting  you  do  anything  illegal  here,  but  the  Dodge  SXT  series  will  make 
you  feel  as  if  you're  getting  away  with  something.  That's  because  Intrepid,  Neon,  and  Stratus  Sedan  and 
Coupe  give  you  such  great  performance,  cool  looks,  and  value.  Visit  or  call 
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Chicken  and  Cheese 
Empanadas 

prep  and  cook  time:  About  45  minutes 

notes:  You  can  make  the  filling  for  these 
appetizer  pastries  (through  step  2)  up  to 
1  day  before  using;  cover  and  chill.  You 
can  make  the  empanadas  up  to  1  day 
before  serving;  let  cool,  wrap  airtight, 
and  chill.  Unwrap  and  reheat  on  a  bak- 
ing sheet  in  a  325°  oven  for  20  minutes. 

makes:  6  or  8  empanadas 

IV2   cups  coarsely  chopped  cooked 
boned,  skinned  chicken 

Va   cup  shredded  Swiss  cheese 

2   tablespoons  drained  chopped 
pimientos  (2-oz.  jar)  or  chopped 
roasted  red  peppers 

2  tablespoons  minced  onion 

V2  teaspoon  pepper 

V2  cup  fat-skimmed  chicken  broth 

1  tablespoon  cornstarch 

1  package  (3  oz.)  cream  cheese, 
cut  into  small  chunks 

Salt 

2  packages  (10  oz.  each)  refrigerated 
pizza  crust  dough 

1    large  egg 

1.  In  a  bowl,  mix  chicken  with  Swiss 
cheese,  pimientos,  onion,  and  pepper. 

2.  In  a  1  lk-  to  2-quart  pan,  mix  broth 
with  cornstarch.  Add  cream  cheese. 
Whisk  over  high  heat  until  mixture  is 
boiling  (it  will  be  very  thick),  2  to  3 
minutes.  Scrape  over  chicken  mixture 
and  combine  well,  adding  salt  to  taste. 

3.  On  a  lightly  floured  board,  unroll 
pizza  crust  dough.  Cut  each  rectangle 
crosswise  into  thirds,  for  six  em- 
panadas, or  quarters,  for  eight  pas- 
tries. On  one  end  of  each  piece  of 
dough,  mound  about  5  tablespoons 
chicken  mixture  if  making  six  pastries, 
about  3  tablespoons  for  eight.  Fold 
other  end  of  dough  over  filling  to  form 
a  rectangle,  then  fold  edges  together 
and  pinch  to  seal. 

4.  Gently  place  empanadas,  slightly 
apart,  on  an  oiled  12-  by  15-inch  baking 
sheet  (you'll  need  two  for  eight  pas- 
tries). In  a  small  bowl,  beat  egg  to  blend. 
Brush  generously  over  each  pastry. 

5.  Bake  in  a  375°  regular  or  convection 
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oven  until  empanadas  are  very  richly 

browned,  22  to  25  minutes  (10  to  12  in 

convection  oven).  Transfer  to  a  rack 

and  let  cool  at  least  10  minutes.  Serve 

hot  or  warm. 

Per  empanada:  295  cal..  28%  (82  cal.)  from  fat;  19  g 
protein;  9.1  g  fat  (4  g  sat.);  35  g  carbo  (1 .1  g  fiber); 
773  mg  sodium;  67  mg  chol. 

Grilled  Salted  Beef  Brisket 
or  Flank  Steak 

prep  and  cook  time:  About  5  hours  for 
brisket,  15  minutes  for  flank  steak,  plus 
at  least  2  hours  to  chill  in  salt 

notes:  A  gas  barbecue  works  best  to 
maintain  low,  even  heat  to  slow-cook 
the  brisket,  but  for  the  flank  steak  use 
either  gas  or  charcoal.  One  side  of 
the  brisket  should  be  trimmed  of  all 
fat,  the  other  side  covered  with  a  layer 
no  more  than  xk  inch  thick. 

makes:  8  servings 

1    rectangular  piece  fresh  beef  brisket 
(21/2  to  3  lb.,  max.  11/2  in.  thick; 
see  notes)  or  2  beef  flank  steaks 
(21/2  to  3  lb.  total) 


2.  To  cook  brisket,  turn  a  gas  grill 
high,  close  lid,  and  heat  for  10  n 
utes.  Turn  off  all  but  one  perimt 
burner  and  reduce  heat  to  mediurr: 
low  to  maintain  a  temperature  of  2 
to  250°  (check  with  a  grill  thermO' 
ter  or  external  barbecue  thermomc 
and  open  lid  as  needed  to  let  tempi; 
ture     drop     during    cooking 
brisket,  fat  side  down,  on  grill  as 
from  flame  as  possible.  Close  lid  ; 
cook,    turning   brisket   about   ev 
IV2  hours,  until  meat  pierces  ea 
with  a  sharp  knife  (it  will  be  firm 
not  hard)  and  is  lightly  browned,  I 
5V2  hours  total. 

To  cook  flank  steak,  lay  meat  on  a  1 
becue  grill  over  a  solid  bed  of 
coals  or  direct  high  heat  on  a  gas  j 
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(you  can  hold  your  hand  at  grill  level 
only  2  to  3  seconds) ;  close  lid  if  using 
a  gas  grill.  Cook,  turning  once,  until 
flank  steaks  are  done  to  your  liking 
(cut  to  test),  7  to  9  minutes  total  for 
medium-rare. 

3.  Transfer    meat    to    a    platter    and 

let  stand  at  least  5  minutes.  Cut  into 

thin  slices. 

Per  serving  of  flank  steak:  265  cat,  54%  (144  cal.) 
from  fat;  27  g  protein:  16  g  fat  (6  g  sat.);  0  g  carbo; 
329  mg  sodium;  71  mg  chol. 

Sweet  Corn 
and  Onion  Salad 


PREP  AND  COOK  TIME 


About  15  minutes 


notes:  You  can  make  this  simple  salad 
up  to  1  day  ahead;  cover  and  chill. 
Sprinkle  it  with  chopped  chives  and 
thin  slivers  of  lemon  peel  for  garnish. 


makes:  6  to  8  servings 

1  cup  finely  chopped  onion 
3    tablespoons  vegetable  oil 

6    cups  corn  kernels  (fresh  or  frozen) 
V2    cup  fat-skimmed  chicken  broth 
Va    cup  lemon  juice 

2  teaspoons  sugar 
Salt  and  pepper 

1.  In  a  10-  to  12-inch  frying  pan  over 
medium-high  heat,  stir  chopped  onion 
in  oil  until  lightly  browned,  3  to 
5  minutes. 

2.  Add  corn  and  broth;  stir  until  liquid 

is  evaporated,  8  to  9  minutes.  Pour 

into   a   bowl   and   add   lemon  juice, 

sugar,  and  salt  and  pepper  to  taste. 

Serve  warm  or  cool. 

Per  serving:  160  cal.,  37%  (59  cal.)  from  fat;  4.5  g 
protein;  6.5  g  fat  (0.8  g  sat.);  25  g  carbo  (4  g  fiber); 
24  mg  sodium;  0  mg  chol. 


Serve  vegetables 

in  the  form  of  cool 

salads  for  this 

midsummer  meal. 


Petite  Peas  with  Greens 

prep  time:  7  to  8  minutes 

makes:  6  to  8  servings 

%  cup  sour  cream 

2  tablespoons  mayonnaise 

1  tablespoon  white  wine  vinegar 

2  cups  frozen  petite  peas,  thawed 

2  cups  finely  slivered  romaine 
lettuce  leaves 

Salt  and  pepper 

1.  In  a  small  bowl,  mix  sour  cre^ 
mayonnaise,  and  vinegar. 

2.  In  a  bowl,  mix  peas  and  lettuce, 
dressing  into  vegetables  and  add 
and  pepper  to  taste. 

Per  serving:  75  cal.,  53%  (40  cal.)  from  fat;  2.8  c 
protein;  4.4  g  fat  (1 .4  g  sat.);  6.4  g  carbo  (3  g  fibe  | 
87  mg  sodium;  5.2  mg  chol. 

Avocado,  Tomato, 
and  Romaine  Salad 

prep  time:  About  15  minutes 

notes:  You  can  assemble  this  salad  ( 
1)  and  make  the  dressing  (step  2)  ui 
4  hours  ahead.  Cover  salad  and  c 
cover  dressing  and  let  stand  at  re 
temperature. 

makes:  6  to  8  servings 

1    firm-ripe  avocado  (8  oz.),  pitted 
and  peeled 

About  3  tablespoons  sherry  vine: 
or  balsamic  vinegar 

4   cups  bite-size  pieces  romaine 
lettuce  leaves 

1    tomato  (9  to  10  oz.),  rinsed,  core* 
peeled  (if  desired),  and  cut  into 
wedges 

3  tablespoons  extra-virgin  olive  oil 
About  V2  teaspoon  salt 
Pepper 

1 .  Thinly  slice  avocado  and  arrai 
slices  along  one  side  of  a  wide,  shalJ 
bowl;    brush    lightly    with    vine? 
Mound  lettuce  in  center  of  bowl, 
arrange  tomatoes  opposite  the  avoa  J 

2.  In  a  small  bowl,  mix  3  tablespc  j 
vinegar,  olive  oil,  and  xk  teaspoon  s 

3.  Pour  dressing  over  salad;  mix  ge  i 
at  the  table,  adding  pepper  and  rr  j 
salt  to  taste. 

Per  serving:  91  cal.,  85%  (77  cal.)  from  fat;  1 .1  c  I 
protein;  8.6  g  fat  (1 .3  g  sat.);  4.1  g  carbo  (1 .3  g  fi  I 
152  mg  sodium;  0  mg  chol.  ♦ 
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Purchased  mochi  ice 
cream  is  an  easy  dessert. 

Party  tips 

•  Allow  about  V2  pound  of 
chicken  or  seafood  per  per- 
son, plus  about  V4  pound  of 
vegetables.  This  menu  serves 
6  to  8  guests,  but  it  adjusts 
easily  to  accommodate  more. 

■  Soak  1 2-inch  wood  skew- 
ers in  water  for  1 0  minutes 
before  threading. 

•  Make  the  sauces  and  sal- 
ads in  advance;  chill  until 
serving.  You  can  also  thread 
meat  and  vegetables  on 
skewers  several  hours  ahead; 
chill  them  until  ready  to  grill. 

■  Set  out  several  bowls  or 

ramekins  for  the  dipping 
sauces.  Guests  can  dip  or 
spoon  sauces  onto  their 
plates.  Alternatively,  give 
each  guest  a  few  small, 
shallow  bowls. 

■  Arrange  grilled  skewers 

on  platters;  let  guests  help 
themselves. 

■  Purchase  mochi  ice- 
cream balls  at  specialty 
food  stores  or  Asian  mar- 
kets; buy  about  two  whole 
ones  per  person.  Just  before 
serving,  cut  them  in  half  and 
arrange  on  a  platter  with 
toothpicks. 


Let  guests  pile  their  pla 

with  an  assortment 

grilled  skewers  and  i 

soba  sal; 


Japanese  grill  party 

Entertain  outdoors  with  an  easy  robata-yaki  menu 

By  Charity  Ferreira  ■  Photographs  by  James  Carrier  ■  Food  styling  by  Karen  Shinto 

Robata-yaki,  or  Japanese  barbecue,  is  per- 
fect for  warm-weather  entertaining — it's 
simple,  fresh,  and  meant  to  be  shared 
with  friends  along  with  sake  and  cold  beer. 

"Robata-yaki  originated  in  seaside  villages  in 
Japan,  when  fishermen  would  grill  the  catch  of 
the  day  on  the  boat,"  says  Vernon  Cardenas, 
executive  chef  at  Katana  in  Los  Angeles,  a 
restaurant  specializing  in  Japanese  barbecue. 
Cardenas  grills  meat,  seafood,  and  vegetable 


skewers  served  with  flavorful  dipping  sauce 
Our  flexible  robata-yaki  menu  accompa 
three  of  Katana's  sauces.  Serve  ponzu  i 
skewers  of  seafood,  ginger  sauce  with  vegj 
bles,  and  mustard  sauce  with  chicken,  on 
guests  mix  and  match.  Round  out  the  m| 
with  edamame  and  spinach  and  noodle  sal 
Mochi  ice-cream  balls — scoops  of  ice  cr' 
thinly  covered  with  chewy  pounded- 
dough — make  a  perfect  handheld  dessert. 
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The  smell  of  home   cooking   can   now  waft  through 
the   house  four  times  faster. 


Kenmort? 


The  remarkable  new  Kenmore  Elite.'  Speedcook  Oven  with  Advantium 


technology.  So  versatile,  it  can  grill,  bake,  brown  and  roast.  Plus, 
n  Speedcook  mode  it  cooks  up  to  four  times  faster  than  a  conventional  oven.  It's 
eal  cooking,  real  fast.  Kenmore.  The  number  one  appliance  brand  found^only  at 
he  number  one  appliance  store.  Sears.  Visit  kenmore.com  or  call  1.800.310.9817. 
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Dipping 
sauces 

Ginger.  In  a  blender  or 
food  processor,  whirl  1/t  cup 
coarsely  chopped  white 
onion,  V2  cup  peeled, 
coarsely  chopped  ginger, 
and  V3  cup  peeled,  coarsely 
chopped  sweet  apple  (such 
as  Red  Delicious),  scraping 
sides  of  bowl  as  necessary, 
until  smooth.  Add  %  cup 
soy  sauce,  6  tablespoons 
rice  vinegar,  1 V2  table- 
spoons Asian  sesame  oil, 
and  V4  cup  sugar.  Whirl  until 
smooth.  Serve  immediately 
or  cover  and  chill  up  to  1 
week.  Whisk  before  serving. 
Makes  about  2  cups. 

Mustard.  In  a  blender, 
whirl  %  cup  soy  sauce,  2 
tablespoons  water,  V4  cup 
dry  mustard,  V4  cup 
toasted  sesame  seeds, 
and  V4  cup  sugar  until 
smooth.  Stir  in  an  additional 
1A  cup  toasted  sesame 
seeds.  Serve  immediately  or 
cover  and  chill  up  to  1  week. 
Whisk  before  serving.  Makes 
about  1  Vz  cups. 

Ponzu.  In  a  2-  to  3-quart 
pan  over  high  heat,  bring  to 
a  boil  V2  cup  sake  or  dry 
white  wine,  V2  cup  mirin 
(sweet  rice  wine;  available  in 
supermarkets),  V2  cup  soy 
sauce,  V2  cup  rice  vinegar, 
and  Vi  cup  dried  bonito 
flakes  (optional;  see  notes 
for  cold  soba  noodle  salad, 
page  1 28);  if  omitting  bonito 
flakes,  combine  all  other  in- 
gredients in  a  bowl  and  chill. 
Lower  heat  and  simmer  1 5 
minutes.  Strain  and  chill  until 
cold,  about  1  hour.  Stir  in 
3  tablespoons  lemon  juice. 
Serve  immediately  or  cover 
and  chill  up  to  1  week. 
Makes  2  cups. 
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Boiled,  salt 

soybeans  slip  ea: 

from  their  pods  for 

irresistible  appeti; 


Boiled  Edamame 

prep  and  cook  time:  About  10  minutes 
makes:  6  to  8  servings 

In  a  5-  to  6-quart  pan  over  high  heat,  bring 

about  3  quarts  water  and  1  teaspoon  salt  to  a 

boil.  Add  2  pounds  frozen  soybeans  in  pods 

and  cook  until  beans  inside  pods  are  tender 

to  bite  (break  a  pod  open  to  test),  about  5 

minutes.  Drain  and  sprinkle  with  additional 

salt  to  taste.  Serve  warm  or  cover  and  chill  up 

to  4  hours. 

Per  serving:  13  cat,  92%  (12  cal.)  from  fat;  9.4  g  protein;  1.3  g 
fat  (0  g  sat.);  9.4  g  carbo  (6.7  g  fiber);  145  mg  sodium;  0  mg  chol. 

Grilled  Seafood  or 
Chicken  Skewers 

prep  and  cook  time:  About  30  to  45  minutes 
makes:  6  to  8  servings 

1 .  Rinse  3  to  4  pounds  of  any  combination  of 
the  following:  boned,  skinned  salmon;  albacore 
tuna  fillet;  boned,  skinned  chicken  breast  halves; 
peeled,  deveined  shrimp  (20  to  30  per  pound) ; 
and/or  sea  scallops  (about  1  in.  wide).  Pat  dry. 

2.  Cut  salmon  or  albacore  against  the  grain 
into  '^-inch-wide  strips.  Cut  chicken  length- 
wise into  1-inch-wide,  '^-inch-thick  strips.  Use 
a  small  sharp  knife  to  butterfly  shrimp:  cut 
lengthwise  along  back  of  shrimp,  stopping  be- 
fore you  cut  all  the  way  through,  then  spread 
apart  to  flatten. 

3.  Thread  one  strip  of  fish  or  chicken,  two  scal- 
lops, or  one  shrimp  onto  each  soaked  12-inch 


wood  skewer.  Brush  lighdy  with  Asian  ses^ 
oil  or  vegetable  oil. 

4.  Place  on  a  lighdy  oiled  grill  over  a  solid  | 
of  hot  coals  or  high  heat  on  a  gas  grill  (you>i| 
hold  your  hand  at  grill  level  only  2  to  3 : 
onds) ;  close  lid  on  gas  grill.  Cook,  turning  ol 
until  seafood  is  opaque  but  still  moist-lookinl 
center  of  thickest  part  or  chicken  is  no  lox 
pink  in  the  center  (cut  to  test),  about  5  minJ 
for  tuna,  chicken,  and  shrimp,  8  to  10  mini! 
for  salmon  and  scallops.  Serve  warm  with  r 
tard,  ginger,  or  ponzu  dipping  sauce. 

Per  1 -ounce  salmon  skewer:  59  cat,  59%  (35  cal.)  from 
5.6  g  protein;  3.9  g  fat  (0.7  g  sat.);  0  g  carbo;  17  mg  sodiur 
17  mg  chol. 

Grilled  Vegetable  Skewers 

prep  and  cook  time:  About  30  to  45  minui 
makes:  6  to  8  servings 

1.  Rinse  \lk  pounds  fresh  shiitake  mushro 
(2  to  3  in.  wide)  or  Asian  eggplant,  or  a  coi 
nation  of  both.  Remove  tough  stems  f: 
shiitakes.  Slice  eggplant  in  half  crosswise;: 
each  piece  in  half  lengthwise. 

2.  If  using  eggplant,  place  a  rack  over  abo 
inch  water  in  a  6-  to  8-quart  pan.  Pile 
plant  on  rack,  bring  water  to  a  boil  over  I 
heat,  cover,  and  steam  eggplant  until  i 
about  5  minutes.  Let  stand  until  cool  eno 
to  handle. 

3.  Thread  two  or  three  mushrooms  (hori. 
tally  through  cap)  or  one  piece  eggplant  < 
each  soaked   12-inch  wood  skewer.  Bi| 
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American  Berry  No-Bake  Cheesecake 

Prep:  15  minutes  plus  refrigerating 


2  pkg.  (8  oz.  each)  PHILADELPHIA 

Cream  Cheese,  softened 

1/3  cup  sugar 

2  Pbsp.  lemon  juke  (optional) 


-  1  tub  (S  oz.)  COOL  WHIP  Whipped 
Topping  thawed,  divided 

-  I  HONEY  MAID  Graham  Pie  Crust  (6  oz.) 

-  Strawberry  halves  ft  Blueberries 


*{uaft))| 
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BEAT  cream  cheese,  sugar,  and  lemon  juice  in  large  bowl  with  electric 
mixer  on  medium  speed  until  well  blended,  (.tenth/  stir  in  2  cups  of  the 
whipped  topping.  SPOON  into  crust.  REFRIGERATE  3  hours  or  until 
set.  Spread  Cool  Whip  over  top.  Arrange  berries  in  rows  to  resemble  flag. 


HH 


coolwhi 

real  help  in  — 


wiuuumu 


Sesame  seeds 

garnish  a 

bundle  of  lightly 

dressed  spinach. 


Choosing 
sake 

Premium  sake  is  served 
chilled — never  warm — to 
allow  its  subtle  flavors  to  be 
appreciated.  Sake  is  brewed 
in  many  styles,  ranging  from 
light  and  fragrant  to  smoky 
and  full  bodied.  Among  light, 
dry  sakes,  we  liked  Hakusan 
and  Sho  Chiku  Bai  Premium 
Ginjo  Sake.  We  liked  Momo- 
kawa  Diamond  Junmai 
Ginjo  Medium  Dry  as  a 
medium-bodied  sake.  Plan  to 
spend  between  $10  and  $20 
for  a  good-quality  domestic 
sake,  more  for  an  import. 

Many  brands  are  sold  in  1 .5- 
liter  bottles — perfect  for  a 
party.  If  the  bottle  has  a  date, 
buy  sake  that  is  less  than  a 
year  old.  Shop  for  sake  at  an 
Asian  market  or  a  well-stocked 
wine  store,  or  buy  online  at 
www.sakeone.com,  which  of- 
fers detailed  sake  descriptions. 
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vegetables  lightly  with  Asian  sesame  oil  or  veg- 
etable oil. 

4.  Place  on  a  lightly  oiled  grill  over  a  solid  bed 

of  medium-hot  coals  or  medium  heat  on  a 

gas  grill  (you  can  hold  your  hand  at  grill 

level  only  3  to  4  seconds);  close  lid  on  gas 

grill.  Cook,  turning  once,  until  tender  when 

pierced,  6  to  8  minutes.  Serve  with  ginger  or 

ponzu  dipping  sauce. 

Per  skewer  of  shiitakes:  15  cal.,  60%  (9  cal.)  from  fat;  0.7  g 
protein;  1  g  fat  (0.1  g  sat.);  1 .4  g  carbo  (0.3  g  fiber);  0  mg 
sodium;  0  mg  chol. 

Cold  Soba  Noodle  Salad 

prep  and  cook  time:  About  25  minutes,  plus  at 
least  1  hour  to  chill 

notes:  Soba  (Japanese  buckwheat)  noodles 
and  powdered  wasabi  are  available  in  the 
Asian  food  section  of  well-stocked  supermar- 
kets as  well  as  in  Asian  markets ;  bonito  flakes 
are  available  in  Asian  markets. 

makes:  6  servings 

1    pound  soba  noodles  (see  notes) 
cup  rice  vinegar 
tablespoons  soy  sauce 
tablespoons  Asian  sesame  oil 
tablespoon  powdered  wasabi  (see  notes) 


V4 
3 
2 
1 


V2    cup  minced  green  onions 

'  t    cup  dried  bonito  flakes  (optional;  see  not 

1.  In  a  5-  to  6-quart  pan  over  high  h 
bring  about  3  quarts  water  to  a  boil.  J 
noodles  and  cook  until  tender  to  bite, 
6  minutes.  Drain  noodles  and  rinse  gel 
under  cold  running  water  until  cool. 

2.  Meanwhile,  in  a  large  bowl,  mix  rice  I 
gar,  soy  sauce,  sesame  oil,  and  wasabi.  l| 
about  half  the  dressing  into  a  small  bowl 
reserve.  Add  noodles  to  the  large  bowl;  mij 
coat.    Cover    and    chill    until    cold,    at  | 
1  hour,  or  up  to  4  hours. 

3.  Just  before  serving,  add  reserved  dressinl 

noodles  and  mix  to  coat.  Sprinkle  salad 

green  onions  and  bonito  flakes,  if  using. 

Per  serving:  302  cal.,  15%  (46  cal.)  from  fat;  1 1  g  protein; 
5.1  g  fat  (0.7  g  sat.);  58  g  carbo  (0.2  g  fiber);  1,135  mg  sod| 
0  mg  chol. 

Sesame  Spinach  Salad 

prep  and  cook  time:  About  25  minutes 

makes:  6  servings 

1 '  ?  pounds  spinach,  stemmed  and  rinsed  we 

%  cup  sake  or  dry  white  wine 

2  tablespoons  soy  sauce 

2  teaspoons  sugar 

2  teaspoons  Asian  sesame  oil 

2  tablespoons  toasted  sesame  seeds 

1 .  In  a  5-  to  6-quart  pan  over  high  heat,  bq 
about  3  quarts  water  to  a  boil.  Add  half! 
spinach  and  cook  until  wilted,  1  to  2  mintil 
Remove  spinach  from  water  with  a  straJ 
and  place  in  a  large  bowl  of  ice  water  ij 
cool;  lift  out  and  drain.  Repeat  process  to  cl 
and  cool  remaining  spinach. 

2.  In  a  large  bowl,  mix  sake,  soy  sauce,  sutl 
and  sesame  oil. 

3.  Squeeze  or  roll  spinach  tightly  in  a  kite 
towel  to  remove  as  much  water  as  possible.  I 
in  bowl  and  mix  with  dressing  to  coat.  If  ma 
salad  ahead,  cover  and  chill  up  to  4  hours. 

4.  Divide  spinach  into  six  cylindrical  bun 
and  squeeze  each  tightly  to  compact  the  lea 
Arrange  bundles  on  a  serving  plate  or  in  i 
vidual  small,  shallow  bowls.  Spoon  a  littl 
the  dressing  left  in  the  bowl  over  each  bur 
Sprinkle  each  bundle  with  about  1  teasp 
sesame  seeds. 

Per  serving:  62  cal.,  45%  (28  cal.)  from  fat;  3.1  g  protein; 
3.1  g  fat  (0.4  g  sat.);  5.5  g  carbo  (2.6  g  fiber);  409  mg  sodii 
0  mg  chol.  ♦ 
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Occasionally,  mushrooms 

can  be  combined  with  something  other 

than  sausage  &  extra  cheese. 
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Inspire  your  cooking  with  authentic  flavors  from  around  the  w 
One  box  of  JNcar  J^a-St  can  take  dinner  to  completely  new  | 
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aces. 

Your  way  to  inspired  cooking. 
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Mixed  grill 

Offer  a  pair  of  burgers  for  a 
laid-back  summer  party 
that  fits  every  taste 

By  Jerry  Anne  Di  Vecchio 
Photographs  by  James  Carrier 

Burgers  are  the  perfect  solution  for 
casual  entertaining:  easy,  quick 
to  cook,  and  beloved  by  almost 
everyone.  But  now  that  more  diners  are 
steering  clear  of  red  meat,  you  might 
not  want  to  offer  beef  alone.  This  re- 
laxed party  menu  gives  you  a  delicious 
option:  a  savory  salmon  burger  and  a 
classic  ground-beef  burger  with  bacon 
will  satisfy  a  wide  range  of  guests'  tastes. 
Both  burger  mixtures,  and  their 
accoutrements,  can  be  made  a  day  in 
advance.  While  the  grill  heats  up  and 
the  burgers  sizzle,  set  out  the  home- 
made condiments  and  the  other  usual 
suspects  for  embellishment:  ketch- 
up, mustard,  mayonnaise,  tomatoes, 
onions,  and  pickles.  Add  a  big  green 
salad  and  the  party  is  ready  to  go.  For 
dessert,  what  could  be  better  than  ice 
cream  sundaes?  For  sundae  recipes,  see 
page  134. 
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Double  Salmon  Burgers 

prep  and  cook  time:  About  35  minutes 
makes:  4  servings 

1    pound  boned,  skinned  salmon  fillet 

6   tablespoons  fat-skimmed  chicken 
broth  or  vegetable  broth 

1A    cup  fine  dried  bread  crumbs 

1    tablespoon  chopped  fresh  dill 
or  1  teaspoon  dried  dill  weed 

V2   teaspoon  salt 

1    large  egg 

Vegetable  or  olive  oil 

4    soft  potato  rolls  or  English  muffins 
(4  in.  wide),  cut  in  half  horizontally 

4    to  6  tablespoons  smoked  salmon 
cream  cheese  spread 

Butter  lettuce  leaves,  rinsed  and 
crisped 

Cucumber-hearts  of  palm  relish 
(see  "Burger  Condiments,"  page  132) 

1.  Rinse  salmon  and  pat  dry;  cut  into 
Va-inch  chunks.  Pulse  several  times  in 
a  food  processor  to  coarsely  grind, 
scraping  down  container  sides  once  or 
twice  between  pulses.  In  a  bowl  with  a 
fork,  mix  ground  salmon  with  broth, 
bread  crumbs,  dill,  salt,  and  egg  until 


Ground  salmon  make, 
light,  delicate  burger;  l< 
offer  an  array  of  condimei  t  I 
to  top  different  burgei 


mixture  is  thoroughly  blended. 

2.  Make  four  foil  strips  5  to  6  iru 
wide  by  10  inches  long.  Fold  each  s 
to  form  5-  to  6-inch  squares,  then 
in  edges  to  seal  layers.  Coat  one : 
of  each  foil  square  with  vegetable! 
Divide  salmon  mixture  into  four  & 
portions,  place  a  portion  on  oiled 
of  each  foil  square,  and  shape  each 
an  evenly  thick  4-inch-wide  roum 
making  ahead,  lay  patties  (on  foil) 
single  layer  on  a  plate,  cover  airtrl 
and  chill  up  to  1  day. 

3.  Place  salmon  patties  on  foil  on  a 
becue  grill  over  a  solid  bed  of  med 
coals  or  medium  heat  on  a  gas 
(you  can  hold  your  hand  at  grill  1 
only  4  to  5  seconds);  cover  barb( 
and  open  vents.  Cook  patties  until 
when  pressed  and  pale  pink  in:i 
center  (cut  to  test),  about  10  mini 
When  patties   are   almost  done, 
rolls,  cut  side  down,  on  grill  and  t 
until  golden,  1  to  2  minutes. 

4.  Spread   the   toasted    side   of  ( 
bun  half  with  smoked  salmon  cr 
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Florida's  Natural"  Premium  Brand  orange  juice  is  made  just  from  our  fresh  oranges,  not 
from  concentrate.  And  it's  the  only  leading  brand  owned  by  a  small  co-op  of  growers, 
so  only  our-personal  best  goes  into  every  carton.  Visit  us  at  www.floridasnatural.com. 
We  own  the  land,  we  own  the  trees  and  we  own  the  company." 


Florida's  Natural  Growers,  a  division  of  Citrus  World,  Inc  ,  based  in  lake  Wales,  FL  ©?'  '02 
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Burger 
condiments 

Cucumber-hearts  of 
palm  relish.  In  a  bowl, 

combine  Vz  cup  diced 
(V4  in.)  seeded  English 
cucumber,  V2  cup  thinly 
sliced  canned  hearts  of 
palm,  V4  cup  rice  vinegar, 

2  tablespoons  chopped 
green  onions  (including 
green  tops),  2  teaspoons 
sugar,  and  V2  teaspoon  salt 
(or  to  taste).  Mix  and  let 
stand  at  least  5  minutes  or 
cover  and  chill  up  to  1  day. 
Serve  with  a  slotted  spoon. 
Makes  about  1  cup. 

Horseradish  slaw,  in  a 

blender  or  in  a  bowl  with  a 
fork,  mix  %  cup  cream 
cheese  or  Neufchatel  (light 
cream)  cheese  with  3  table- 
spoons fat-skimmed 
chicken  broth,  2  table- 
spoons prepared  horse- 
radish, and  1  tablespoon 
lemon  juice.  In  a  bowl,  mix 
horseradish  dressing  with 

3  cups  finely  shredded 
cabbage  (8  oz.;  sometimes 
labeled  angel  hair),  1  table- 
spoon minced  onion,  and 
salt  and  pepper  to  taste.  If 
making  ahead,  cover  and 
chill  up  to  1  day;  mix  before 
serving.  Makes  1  Vs  cups. 
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cheese.  Layer  bottom  of  each  bun  with  lettuce 
and  a  salmon  patty;  top  with  cucumber-hearts 
of  palm  relish  and  set  bun  tops  in  place. 

Per  serving:  442  cal.,  41%  (180  cal.)  from  fat;  32  g  protein; 
20  g  fat  (5.3  g  sat.);  31  g  carbo  (2  g  fiber);  1,143  mg  sodium; 
130  mg  chol. 

Beef  and  Bacon  Burgers 

prep  and  cook  time:  About  25  minutes 
makes:  4  servings 

6    tablespoons  fat-skimmed  chicken  broth 

2   tablespoons  mustard  seeds 

1    pound  ground  lean  beef 

1/t    cup  fine  dried  bread  crumbs 

1    large  egg 

V2    teaspoon  salt 

4    bacon  slices  (about  4  oz.  total) 

4    ounces  munster  cheese,  thinly  sliced 

4    hamburger  buns  or  rolls  (4  in.  wide), 
cut  in  half  horizontally 

About  2  tablespoons  mayonnaise 

Horseradish  slaw  (see  "Burger  Condiments," 
above  left) 

1.In  a  small  microwave-safe  bowl  or  glass 
measuring  cup,  combine  2  tablespoons 
chicken  broth  and  mustard  seeds.  Heat  in  a 
microwave  oven  on  full  power  (100%)  until 
bubbling,  15  to  30  seconds.  Pour  into  a  large 
bowl  and  add  remaining  iU  cup  broth. 


A  hearty  beef  a 

bacon  burger  g< 

extra  zip  fr< 

horseradish  sis 


2.  Add  ground  beef,  bread  crumbs,  egg, 
salt;  mix  well. 

3.  Divide  beef  mixture  into  four  equal  j 
tions;  shape  each  into  an  evenly  thick.  4-i> 
wide  round.  Wrap  a  slice  of  bacon  snugly 
ring  around  edge  of  each  patty,  overlap} 
ends  and  securing  with  a  toothpick.  If  mal 
ahead,  lay  patties  in  a  single  layer  on  a  p.| 
cover  airtight,  and  chill  up  to  1  day. 

4.  Lay  beef  patties  on  a  lighdy  oiled  barbc 
grill  over  a  solid  bed  of  medium  coal;' 
medium  heat  on  a  gas  grill  (you  can  hold  ) 
hand  at  grill  level  only  4  to  5  seconds);  a 
barbecue  and  open  vents.  Cook  patties  i 
browned  on  the  bottom,  4  to  6  minutes.  1 
with  a  wide  spatula  and  continue  to  cook  i 
patties  feel  firm  when  pressed  and  are  no  lor 
pink  in  the  center  (cut  to  test),  4  to  7  min 
longer.  Cover  meat  evenly  with  cheese  ano< 
buns,  cut  side  down,  on  grill;  cover  and  c 
until  cheese  is  melted  and  buns  are  toasted, 
3  minutes. 

5.  Spread  toasted  sides  of  each  bun  with  r 

onnaise.  Set  a  beef  patty  on  each  bun  bott 

Pull  out  toothpicks  and  discard.  Top  each  1 1 

horseradish  slaw  and  cover  with  bun  top. 

Per  serving:  726  cal.,  60%  (432  cal.)  from  fat;  40  g  protein;  4i 
(19  g  sat.);  34  g  carbo  (3.5  g  fiber);  1 ,105  mg  sodium;  184  mg  cf 
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iks  to  Mrs.  Dash*  Seasoning  Blends,  healthy  and  delicious  can  finally  appear  in  the  same  sentence.  Not  to 
Hon  the  same  plate.  So  instead  of  reaching  for  the  salt,  reach  for  one  of  the  1  2  Mrs.  Dash®  Seasoning  Blends. 
I  flavor  with  14  herbs  and  spices,  zero  salt  and  no  MSG.  For  great  recipe  ideas,  visit  mrsdash.com 


SALMON  WITH  RED  PEPPER 
AND  CORN  SALSA 


ombine  1  red  pepper  cut  into  1/2"  pieces,  1  c.  cooked  corn, 
/4  c.  minced  red  onion,  1  Tbsp.  Mrs.  Dash®  Extra  Spicy 
5asoning  Blend,  1  Tbsp.  lemon  juice,  1  Tbsp.  olive  oil,  1  Tbsp. 
3ney.  Mix  well  and  refrigerate.  Add  1/4  c.  fresh  minced 
3rsley  when  ready  to  serve.  Spray  four  6  oz.  salmon  steaks 
fillets  with  olive  oil.  Sprinkle  each  steak  with  1/2  Tbsp. 
Vs.  Dash®  Chicken  Grilling  Blend.  Place  on  foil  lined  baking 
leet  and  roast  in  pre-heated  oven  at  400°  for  10-1  2  minutes. 
>r  grill  each  steak  or  fillet  5-6  minutes  per  side  on  med.  high 
.  Serve  with  salsa.  Prep.  Time:  0:05,  Cook  Time:  0:12 


Salt-Free, 
Flavor-Full 


UTRITIONALS:    Cal:  381.  Fat:  18g,  Sat.  Fat:  4g,  Unsat.  Fat:  12g,  Cholest:  112mg, 
>diur     86mg,  Potassium:  912mg,  Carb:   1 8g,  Fiber:  2g.  Protein:  36g 

2003  Alberto-Culver  Company 
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Sundae  best 

Add  quick  toppings  to 
ice  cream  for  deliciously 
easy  desserts 

By  Linda  Lau  Anusasananan 
Photographs  by  James  Carrier 

Ice  cream  means  instant  dessert.  It 
waits  in  the  freezer,  always  on  call, 
ready  to  appear  au  naturel  or 
dressed  up  for  a  celebration.  Sauces, 
fruit,  nuts,  liqueur,  and  whipped  cream 
are  simple  ways  to  transform  even  plain 
vanilla  into  lavish  sundaes.  Use  our  easy 
homemade  sauces  or,  if  time  is  tight,  use 
purchased  toppings.  Build  sundaes  small 
or  repeat  layers  for  a  double-dip  treat. 
For  a  crowd,  consider  a  party-size  super 
sundae  that  will  please  everyone.  Almost 
any  combination  works — you  just  can't 
miss  with  ice  cream  sundaes. 

Chocolate-Caramel 
Peanut  Sundae 

Place  a  scoop  of  dulce  de  leche  or 
vanilla  ice  cream  in  a  large  wine  glass 
or  small  bowl.  Drizzle  it  generously 
with  warm  chocolate  sauce  arid  warm 
orange-caramel  sauce  (see  recipes,  page 
136)  and  sprinkle  with  roasted  salted 
peanuts.  Top  with  lightly  sweetened 
softly  whipped  cream  and  sprinkle  with 
chopped  chocolate-covered  peanut 
nougat  candy  bar,  such  as  Snickers. 

Strawberry  Shortcake  Sundae 

Place  a  layer  of  ^2-inch  chunks  of 
meringue  cookies  or  pound  cake  in  a 
large  wine  glass  or  small  bowl.  Top 
with  a  scoop  of  vanilla  ice  cream  and 
sweetened  sliced  strawberries.  Gener- 
ously drizzle  with  simple  strawberry 
sauce  (see  recipe,  page  136).  Top  with 
lightly  sweetened  softly  whipped  cream 
and  a  whole  strawberry. 


Banana  Split  in  a  Cone 

Set  a  large  waffle  cone  in  a  tall  glass  for 
support.  Cut  a  peeled  small  firm-ripe 
banana  in  half  lengthwise;  stand  one 
half  in  cone.  Add  1  small  scoop  each  of 
cherry,  pistachio,  and  mango  ice  cream 
(or  use  1  large  scoop  of  your  favorite) . 
Drizzle  with  a  tiny  spoonful  of  simple 
strawberry  sauce  (see  recipe,  page  136) 
or  strawberry  jam.  Garnish  with  a 
small  dollop  of  lightly  sweetened  softly 
whipped  cream,  chopped  roasted  pista- 
chios, and  a  maraschino  cherry. 

Coffee  Crunch  Sundae 

Place  a  scoop  of  coffee  ice  cream  in  a 
large  wine  glass,  small  bowl,  or  coffee 
cup.  Generously  drizzle  with  warm 
chocolate  sauce  (see  recipe,  page  136) 
and  Kahlua.  Top  with  lightly  sweetened 
softly  whipped  cream  and  sprinkle 
lightly  with  chopped  chocolate-covered 
or  plain  coffee  beans. 


Peach-Berry  Sundae 

Place  a  scoop  of  peach,  mangoi 
vanilla  ice  cream  in  a  large  wineje 
or  small  bowl.  Top  with  sliced  po 
peaches  or  mango  and  raspberr 
then  drizzle  with  warm  orange-car* 
sauce  (see  recipe,  page  136)  ano 
ange-flavored  liqueur.  Top  with  \i\ 
sweetened  whipped  cream  and  ga 
with  finely  shredded  orange  peel 
a  few  more  raspberries. 


Piha  Colada  Sundae 

Place  a  layer  of  diced  fresh  pineappi 
a  large  wine  glass  or  small  bowl 
with  a  scoop  of  pineapple-coconi 
vanilla  ice  cream.  Generously  di 
with  rum  and  warm  orange-car 
sauce  (see  recipe,  page  136).  Top 
lightly  sweetened  softly  whipped  ci 
and  toasted  coconut  (see  recipe, 
136).  Garnish  with  a  spear  of  pinea 
(Continued  on  page 
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UST  LIKE  GRANDMA  USED  TO  MAKE. 
IF  SHE  WAS  A  VEGETARIAN,  TOO. 


ish's  Vegetarian  Baked  Beans.  The  slow-cooked  goodness  of  our  secret  family  recipe  without  the  bacon. 
And,  as  always,  all  natural  with  no  preservatives,  www.bushbeans.com 


FOOD 


You  can't  have  too 
much  chocolate  in 
this  decadent  sundae 
for  two  or  more. 

Chocolate  Decadence 
Sundae  for  a  Crowd 

In  a  large  bowl,  mound  scoops  of 
3  to  5  different  varieties  of  choco- 
late or  chocolate  chunk  ice  cream, 
such  as  chocolate-chocolate  chip, 
chocolate  truffle,  chocolate  chip 
cookie  dough,  peanut  butter  fudge 
chunk,  or  rocky  road  (allow  1  or 
2  scoops  per  serving).  Drizzle  with 
warm  chocolate  sauce  (see  recipe, 
above  right).  Top  with  lightly 
sweetened  softly  whipped  cream 
and  one  or  several  chocolate  top- 
pings, such  as  chopped  chocolate, 
chopped  chocolate-covered  toffee, 
or  miniature  chocolate  sandwich 
cookies.  Eat  straight  from  the  bowl, 
or  serve  in  chocolate  or  sugar 
cones  or  smaller  dishes. 
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Carmen  Miranda  Sundae 
for  a  Crowd 

In  a  large  shallow  bowl,  mound 
scoops  of  several  flavors  of  ice 
cream,  such  as  macadamia  brittle, 
butter  pecan,  berry  cheesecake, 
peach,  or  vanilla  (allow  1  or  2  scoops 
per  serving).  Tuck  banana  spears 
around  edges  of  bowl.  Top  with 
bite-size  pieces  of  3  to  5  types  of  fruit, 
such  as:  pineapple,  grapes,  kiwi, 
berries,  nectarines,  or  plums  (lk  to 
''2  cup  per  serving).  Drizzle  gener- 
ously with  warm  orange-caramel 
sauce  and  simple  strawberry  sauce 
(see  recipes  at  right).  Top  with 
lightly  sweetened  softly  whipped 
cream  and  toasted  coconut  (see 
recipe  at  right) .  Eat  straight  from  the 
bowl,  or  serve  in  small  bowls. 


Sundae  toppings 

Chocolate  Sauce 

prep  and  cook  time:  About  6  minutes 

notes:  Store  sauce,  covered,  in  the  refrigerator  fc  | 
to  2  weeks.  Reheat  in  microwave  oven  at  half  pcj 
(50%)  until  warm,  stirring  occasionally. 

MAKES:  AbOUt  1%  CUpS 


In  a  2-cup  glass  measure,  combine  1  Vfe  cups  semi- 
sweet  chocolate  chips,  %  cup  whipping  cream,  a 
1  teaspoon  vanilla.  Cook  in  a  microwave  oven  at  hai 
power  (50%),  stirring  every  60  seconds,  until  smootl" 
to  3  minutes  total.  If  sauce  is  too  thick,  stir  in  a  few  n  |  » 
tablespoons  cream.  Serve  warm  or  cool. 

Per  tablespoon:  65  cat,  66%  (43  cal.)  from  fat;  0.5  g  protc 
4.8  g  fat  (2.9  g  sat.);  6.3  g  carbo  (0.6  g  fiber);  3.2  mg  sodiui 
6.8  mg  chol. 

Orange-Caramel  Sauce 

prep  and  cook  time:  About  12  minutes 
notes:  Store,  covered,  in  refrigerator  up  to  2  weel^ 

MAKES:  AbOUt  3A  CUP 

In  a  12-inch  frying  pan  or  5-  to  6-quart  pan,  mix  Vfe  cl 
sugar  and  Vfe  cup  orange  juice.  Cook  over  high  hed 
shaking  pan  often,  until  mixture  is  amber  colored  ami 
very  bubbly,  about  8  minutes;  do  not  scorch.  Removj 
from  heat  and  add  1  cup  whipping  cream  (mixture 
bubble).  Return  pan  to  medium  heat  and  stir  until 
caramel  is  smooth;  increase  heat  and  boil  vigorousM 
stirring  occasionally,  until  mixture  coats  spoon  in  a  til 
even  layer,  1  to  2  minutes;  sauce  thickens  when  coo) 
Serve  warm  or  cool.  If  sauce  is  thicker  than  desired, 
in  a  few  more  tablespoons  whipping  cream  or  rehea 
a  microwave  oven  at  half  power  (50%)  until  warm. 

Per  tablespoon:  95  cat,  59%  (56  cal.)  from  fat;  0.5  g  protein- 
g  fat  (3.9  g  sat.);  10  g  carbo  (0  g  fiber);  7  mg  sodium;  22  mg  ci| 

Simple  Strawberry  Sauce 

prep  and  cook  time:  About  5  minutes 
notes:  Store,  covered,  in  refrigerator  up  to  2  days 

MAKES:  AbOUt  1%  CUpS 

Rinse  and  stem  1  pint  strawberries.  Whirl  in  a  bled 
or  food  processor  until  smooth.  Stir  in  1  to  2  t<l| 
spoons  sugar  to  taste. 

Per  tablespoon:  5.6  cat,  0%  (0  cal.)  from  fat;  0.1  g  proteii | 

0  g  fat;  1 .3  g  carbo  (0.3  g  fiber);  0.1  mg  sodium;  0  mg  chol 

Toasted  Coconut 

prep  and  cook  time:  About  2  minutes 

MAKES:  AbOUt  1  CUp 

In  a  10-  to  12-inch  frying  pan  over  medium  heat,  st 
cup  sweetened  shredded  dried  coconut  until  gol 

1  to  2  minutes.  Let  cool;  store  airtight  up  to  1  week 

Per  tablespoon:  22  cat,  64%  (14  cal.)  from  fat;  0.2  g  prot 
1 .5  g  fat  (1 .3  g  sat.);  2.2  g  carbo  (0.3  g  fiber);  12  mg  sodiui 
0  mg  chol.  ♦ 


wwmm§jm. Mvnn***jia,wm  mm************* 


! 


Cjompro/n/se  ma£es  one  lousy 


condiment. 


T 


Freeze-ahead 
apricot 
pie  filling 


Summer  pie,  anytime 


Like  Christmas,  apricot  season 
comes  but  once  a  year — and  it's 
over  about  as  quickly  as  Christ- 
mas morning.  But  that  season  is  in- 
tense. A  corner  of  my  father's  almond 
orchard  in  California's  Central  Valley 
has  always  been  reserved  for  fruit 
trees,  so  every  summer  we  were  over- 
whelmed with  stone  fruit.  In  spite  of 
valiant  efforts,  we  just  couldn't  eat  it 
fast  enough. 

My  mother  didn't  want  to  let  the 
fruit  go  to  waste,  so  she  made  the  apri- 
cots into  pie  filling  and  froze  it.  Sunset 
test  kitchen  manager  Bernadette  Hart 
adds  the  extra  tip  of  freezing  the  filling 
in  the  shape  of  the  pan  so  it  can  be 
dropped  right  from  the  freezer  into 
a  pastry  shell  and  baked. 

Now  that  I  live  in  San  Francisco,  I'm 
no  longer  troubled  by  an  excess  of  per- 
fectly ripe  summer  fruit;  I  buy  it  at  a 
farmers'  market.  But  for  me,  there's  no 
better  dessert  than  apricot  pie,  with  its 


slightly  bitter  edge,  so  I  still  freeze  a 
couple  of  fillings  every  summer,  just  to 
have  that  bittersweet  pleasure  anytime 
I  like. 

Make-Ahead 
Fruit  Pie  Filling 

prep  time:  About  20  minutes,  plus 
IV4  hours  to  bake  pie  (see  above  right) 

notes:  To  thicken  this  filling,  use  a  ba- 
sic ratio  of  1  tablespoon  of  flour  for 
every  2  cups  of  apricots.  Peaches  and 
plums  may  be  juicier;  for  very  juicy 
fruit,  increase  flour  to  up  to  1  table- 
spoon per  cup  of  fruit. 

makes:  Filling  for  one  9-inch  pie 

3    pounds  firm-ripe  apricots,  peaches, 
or  plums 

About  V2  cup  sugar 

About  1A  cup  all-purpose  flour 
1    tablespoon  lemon  juice 
V2    teaspoon  ground  cinnamon  or  mace 
V4    teaspoon  salt 


<  From  freeze! 
to  oven 

To  bake  the  pie,  unwrap 
frozen  filling  and  place 
a  9-inch  pie  pan  lined  v  I 
an  unbaked  crust;  cov«| 
with  top  crust,  crimp 
edges  to  seal,  and  cut 
small  slits  in  top  to  ven 
Place  on  a  foil-lined  ba 
ing  sheet.  Bake  pie  in  £  j 
375°  regular  or  convecj 
oven  until  top  crust  is 
browned  and  filling  is  t| 
bling  in  the  center,  V/n 
Vh  hours.  (If  crust  gets! 
brown  before  filling  is  1 1 
bling,  cover  edges  loofj 
with  foil.) 

If  baking  a  fresh  pie,  I 
mixing  filling  in  step  2, 
pour  directly  into  unbal 
pastry,  cover,  crimp,  arJ 
slit.  Bake  for  about  1  h 


1.  Cut  each  of  the  apricots  length')! 
into  quarters   (sixths  if  they're  i  \ 
large),     discarding     pits.     (If 
peaches,  peel  them  and  cut  into 
wedges.  If  using  plums,  cut  fruit 
^-inch  slices.)  You  should  have  all 
8  cups  fruit  total. 

2.  In  a  large  bowl,  gently  mix  £| 
lk  cup  sugar,  lk  cup  flour  (see  nod 
lemon  juice,  cinnamon,  and  salt.  11 
fruit  and  add  more  sugar  if  desired] 
to  3/4  cup  total) . 

3.  Line  a  9-inch  pie  pan  with  a  20-i 
long  sheet  of  foil  (there  should  be  a 
5  inches  of  overhang  on  each  side  o 
pan).  Line  the  foil  with  a  20-inch- 
piece  of  plastic  wrap.  Pour  fruit 
plastic  wrap;  pull  edges  together 
fold  over  to  seal,  then  repeat  to  sea 
over  plastic.  Freeze  up  to  3  monthi 
moving  from  pie  pan,  if  desired,  afte 
ing  is  hard,  in  about  8  hours. 

Per  serving  of  double-crust  apricot  pie:  296  ( 

33%  (99  cal.)  from  fat;  2.1  g  protein;  11  g  fat  (4. 
sat.);  47  g  carbo  (1 .8  g  fiber);  21 3  mg  sodium; 
7.7  mg  chol. 

— Kate  Washi 
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Do  I  look 

fat  in  this 

salad? 


Don't  be 

ridiculous! 
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When  you're  talking  almonds  and  the  topic  is  fat",  the  good  news  is  that  it's 
mostly  monounsaturated,  like  the  kind  you  find  inolive  oil.  In  fact,  almonds 

are  ;,  high  in  vitamin  E  and  eholestef  oi  free.  A 

So  now  that  you  know  the  skinny  on  fat,  make  sure  California  Almonds  are  in.      JmL 

www.AlrrjondsArein.co 


m 


lmonds  are  in! 


FOOD  •  GUIDE 


Breaking 
the  code 

Those  tiny  stickers  on  loose 
fruits  and  vegetables  at  the 
market  have  a  worthy  pur- 
pose. Besides  telling  the 
store's  computer  database 
at  checkout  what  the  item  is 
and  how  much  it  costs,  the 
price  lookup  code  (PLU)  tells 
you  how  it  was  grown.  Con- 
ventionally grown  produce 
carries  a  four-digit  code. 
On  organically  grown  items, 
a  number  9  precedes  that 
basic  code,  on  genetically 
modified  produce  a  number 
8.  The  number  on  a  conven- 
tionally grown  apple,  for  in- 
stance, might  be  41 33;  on 
an  organic  apple,  94133; 
and  on  a  genetically  modi- 
fied one,  84133. 
— Linda  Lau  Anusasananan 


WINE   GUIDE 

Where 
there's  smoke 

From  Chile  to  Japan,  the  grill  is  a  cook's 
tool  of  choice  worldwide  (see  pages  115 
to  132).  So  it  seems  appropriate  to  ask: 
what  makes  a  wine  great  with  grilled  foods 
across  an  international  spectrum?  Four  factors 
in  the  wine  are  especially  important:  acidity,  to 
cut  through  spicy,  smoky  flavors;  boldness, 
to  stand  up  to  them;  spiciness,  to  mirror 
them;  and  fruitiness,  to  cushion  them. 

A  wine  needn't  have  all  four  of  these  attrib- 
utes to  pair  well  with  grilled  foods,  but  one  or 
more  will  increase  the  chances  of  a  good  mar- 
riage. Here  are  eight  great  grill  mates  from 
around  the  world. 

Whites 

E.  Guigal  Condrieu  2002  (Condrieu,  Rhone  Valley, 
France),  $38.  Exotic  honeysuckle,  tropical  fruit, 
and  nut  flavors  make  this  Viognier  fascinating 
with  Thai,  Indian,  and  Indonesian  dishes. 
Fresco  Extra  Dry  Sparkling  Wine  by  Chandon 
(Argentina),  $12.  With  its  slightly  exotic  notes 
and  persistent  bubbles, « this  Argentinean 
sister  of  France's  Moet  &  Chandon  and  Cali- 
fornia's Domaine  Chandon  is  great  with 
spicy  appetizers. 

Nautilus  Estate  Sauvignon  Blanc  2002  (Marlbor- 
ough, New  Zealand),  $1 7.  A  fabulous  interplay 
of  spicy  green  peppercorn  and  tropical  pine- 
apple and  mango  flavors. 

Rierre  Sparr  Pinot  Gris  Reserve  2001  (Alsace, 
France),  $15.  Bold,  lush,  and  creamy,  with 
peach  and  almond  flavors  and  notes  of  cit- 
rus— perfect  for  Indian  or  Southeast  Asian 
seafood. 

Share  your  Sunset  favorites 

Is  there  a  Sunset  recipe  you  use  as  a  great  weeknight  solution  for  family  dinners?  We'd  love  to  kno 
about  it.  In  an  upcoming  story,  we'll  publish  readers'  favorite  Sunset  recipes  for  midweek,  together 
with  your  tips  for  getting  a  great  dinner  on  the  table  fast.  If  you've  adapted  one  of  our  recipes  for  y 
tastes  or  to  save  time,  we  want  to  hear  your  ideas.  Send  us  the  title  and  a  description  of  your  weet 
night  favorite,  along  with  the  approximate  date  it  ran  in  Sunset  (if  you  know  it).  Tell  us  about  your 
weeknight  routine,  and  include  a  picture  of  your  family  if  possible.  If  we  use  your  suggestion,  you  v 
receive  a  one-year  subscription  to  Sunset,  as  well  as  a  copy  of  our  most  recent  Recipe  Annual  coc 
book.  Submit  your  ideas  by  September  1 ,  2003,  by  sending  them  to  weeknight@sunset.com  or  Wei 
night  Recipes,  Sunset  Magazine,  80  Willow  Rd.,  Menlo  Park,  CA  94025.  Please  include  your  mailinj 
address  and  phone  number. 


Reds 

Bodegas  Agapito  Rico  Carchelo  2002  (Jur,. 
Spain),  $8.  Very  fruity,  with  deep,  dark  bt 
flavors  and  a  chocolaty  finish.  Fabulous 
hamburgers. 

Condado  de  Haza  2000  (Ribera  del  Duero,  Sp> 
$16.  A  powerhouse,  with  rugged  blackbo 
black  plum,  and  licorice  flavors  and  an  alib « 
syrupy  texture.  Made  for  meaty  short  rib?) 
Domaine  le  Sang  des  Cailloux  Vacqueyras  I 
(Vacqueyras,  Southern  Rhone  Valley),  $25.  Let 
des  cailloux  means  "the  blood  of  the  stonei 
fitting  for  this  deep,  dark,  spicy  wine 
hints  of  chocolate,  espresso,  and  leather, 
meat  required. 

Stonehaven  Limestone  Coast  Shiraz  1999  < 
tralia),  $13.  A  big,  fleshy  Shiraz  is  alwa 
shoo-in  with  grilled  meats.  This  one  is  s 
with  cocoa,  vanilla,  and  plush  blackbi 
flavors,  with  a  nice  grip  of  tannin.  Try  it  t 
lamb  or  beef.  — Karen  MacMeil-Fife 
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A  ESCAPE  TO  MEXICO  SWEEPSTAKES 
OFFICIAL  RULES 
It  tCHASE  REQUIRED  TO  ENTER  OR  WIN 

3  Expedia  Escape  to  Mexico  Sweepstakes  (the  "Sweepstakes")  is 
luals  who  are  legal  residents  of  the  fifty  (50)  United  States  or  the 
i  and  are  eighteen  (1 8)  years  of  age  or  older  at  the  time  of  entry 
fla.  Inc.,  Sunset,  and  any  of  their  affiliate  companies,  subsidiaries, 
ising  and  promotional  agencies,  as  well  as  the  immediate  family 
siblings,  and  children)  and  household  members  of  each  such 
iligible.  The  Sweepstakes  is  subject  to  all  federal,  state,  and  local 
is  and  is  void  where  prohibited  by  law. 
Sweepstakes  is  sponsored  by  Expedia,  Inc.,  13810  S.E.  Eastgate 
98005  and  Sunset  Magazine,  80  Willow  Road.  Menlo  Park,  CA 

'). 

)  OFFICIAL  RULES:  Participation  in  the  Sweepstakes  constitutes 
nconditionai  agreement  to  and  acceptance  of  these  Official  Rules 
of  Sponsors,  which  are  final  and  binding.  Winning  a  prize  is 
Willing  all  requirements  set  forth  herein  in  a  timely  manner 
The  Sweepstakes  begins  on  June  1 3, 2003  at  1 1 :59  a.m.  Pacific 
ids  on  August  29,  2003  at  11:59  a.m.  PT  (the  "Entry  Period"). 
or  to  or  after  the  Entry  Period  will  be  disqualified, 
•e  two  (2)  ways  to  enter.  ONLINE:  Visit  http://www.sunset.com/go/ 
Jete,  and  submit  the  online  entry  form.  BY  MAIL:  Alternately,  you 
ne,  address,  telephone  number,  and  e-mail  address  (optional)  on 
II  it  to  Expedia  Escape  to  Mexico  Sweepstakes,  Sunset  Magazine, 
lenlo  Park,  CA  94025.  Mailed  in  entries  must  be  postmarked  by 
nd  received  by  September  5, 2003.  THERE  IS  A  LIMIT  OF  ONE  (1) 
)N,  REGARDLESS  OF  METHOD  OF  ENTRY.  Any  use  of  agencies 
e,  automatic,  programmed,  or  similar  entry  methods  will  void  all 
ant. 

i  or  about  September  15,  2003,  Sponsors  will  select  one 
'  in  a  random  drawing  of  all  entries  received.  Sponsors'  decisions 
winning  depend  on  the  number  of  eligible  entries  received 
mpt  to  notify  the  potential  winner  within  seven  (7)  days  of  the 
itial  winner  cannot  be  contacted  within  seven  (7)  days  after  the 
itact  him/her,  Sponsors  will  select  an  alternate  potential  winner  in 
idom  from  all  entries  received. 

'S  OF  THE  POTENTIAL  WINNER:  Except  where  prohibited,  the 
(ill  be  required  to  complete  and  return  an  affidavit  ol  eligibility 
ty  release  (the  "Affidavit/Release")  within  seven  (7)  days  of  being 
ntial  winner  fails  to  sign  and  return  the  Affidavit/Release  within  the 
d,  Sponsors  will  select  an  alternate  potential  winner  in  his/her  place 
entries  received.  If  the  potential  winner  is  a  minor,  his/her  parent  or 
be  required  to  sign  the  Affidavit/Release  on  his/her  behalf. 
•:  The  winner  will  receive  a  trip  for  two  (2)  to  Puerto  Vallarta. 
udes  round-trip  coach-class  airfare  tor  two  (2)  from  the  major 
he  winner's  home  in  the  United  States  to  Puerto  Vallarta,  Mexico 
limmodations  at  a  hotel  to  be  selected  by  Sponsors  in  their  sole 
mate  Retail  Value:  $3,000.  All  expenses  and  costs  not  expressly 
|iing,  but  not  limited  to,  ground  transportation,  meals,  telephone 
nd  souvenirs,  are  solely  the  winner's  responsibility.  Winner  is 
taining  necessary  travel  documents.  Trip  is  subject  to  availability 
s  and  must  be  completed  by  September  15,  2004,  The  trip  may 
with  any  other  offer  and  may  not  qualify  for  frequent  flier  miles, 
fable  and  non-refundable  and  must  be  accepted  as  awarded.  No 
;titution  may  be  made,  except  by  Sponsors,  who  reserve  the  right 
ze  with  another  prize  of  equal  or  greater  value  if  the  prize  is  not 
;ason  as  determined  by  Sponsors  in  their  sole  discretion.  Winners 
all  taxes  associaled  with  receipt  of  prize. 
NOTIONS:  Sponsors  reserve  the  right  to  cancel,  suspend,  and/or 
istakes  if  any  fraud,  virus,  or  other  technical  problem  corrupts 
',  security,  or  proper  play  of  the  Sweepstakes,  as  determined 
eir  sole  discretion.  In  such  event,  Sponsors  reserve  the  right  to 
:  random  from  among  the  eligible  entries  received  up  to  the  time 
Sponsors  reserve  the  right  in  their  sole  discretion  to  disqualify 
>y  find  to  be  tampering  with  the  entry  process  or  the  operation 
es  or  to  be  acting  in  violation  of  these  Official  Rules  or  in  an 
>r  disruptive  manner.  Any  attempt  by  any  person  to  undermine  the 
>n  of  the  Sweepstakes  may  be  a  violation  of  criminal  and  civil  law, 
an  attempt  be  made,  Sponsors  reserve  the  right  to  seek  damages 
irson  to  the  fullest  extent  permitted  by  law.  Sponsors'  failure  to 
if  these  Official  Rules  shall  not  constitute  a  waiver  of  that  provision, 
spute  as  to  any  online  entry,  the  authorized  account  holder  of  the  e- 
to  enter  will  be  deemed  to  be  the  entrant  The  "authorized  account 
tural  person  assigned  an  email  address  by  an  Internet  access 
irvice  provider  or  other  organization  responsible  for  assigning  e- 
the  domain  associated  with  the  submitted  address 
Except  where  prohibited,  participation  in  the  Sweepstakes 
r's  consent  to  Sponsors'  use  of  winner's  name,  likeness,  voice, 
ileal  information  and  state  of  residence  for  promotional  purposes  in 
further  payment  or  consideration, 
information  submitted  by  entrants  as  part  of  this  Sweepstakes 
in  accordance  with  Sponsors'  Privacy  Policies  Please  see 
i, 

,*  receipt  of  a  prize,  winner  agrees  to  release  and  hold  harmless 
r  officers,  directors,  employees,  and  agents  (the  "Released  Parties") 
any  claim  or  cause  of  action  arising  out  of  participation  in  the 
tceipt  or  use  of  any  prize. 

OF  LIABILITY:  The  Released  Parties  are  not  responsible  for:  (a)  any 
ition,  whether  caused  by  entrants  or  printing  errors;  (b)  unauthorized 
n  in  any  part  of  the  Sweepstakes;  (c)  technical  failures  of  any  kind, 
limited  to  electronic  malfunctioning  of  any  network,  hardware  or 
(nical  or  human  error  which  may  occur  in  the  administration  of 
or  the  processing  of  entries,  (e)  lost,  delayed,  misdirected,  or 

|0    |;  or  (f)  any  injury  or  damage  to  persons  or  property  including,  but 
jfh,  which  may  be  caused,  directly  or  indirectly,  in  whole  or  in  part, 
Icipation  in  the  Sweepstakes  or  receipt  of  any  prize, 
icept  where  prohibited,  entrant  agrees  that:  (a)  any  and  all  disputes, 

Of  i  of  action  arising  out  of.  or  connected  with,  the  Sweepstakes  or  any 
Jl  be  resolved  individually,  without  resort  to  any  form  of  class  action. 
(the  appropriate  court  located  in  the  Slate  of  Washington,  (b)  any 
Sfjments,  and  awards  shall  be  limited  to  actual  out-of-pocket  costs 
g  costs  associated  with  entering  a  Sweepstakes,  but  in  no  event 

Oil    nd  (c)  entrant  waives  the  right  to  claim  any  damages  whatsoever. 

]   I  limited  to,  punitive,  consequential,  direct,  or  indirect  damages. 

M  jestions  concerning  the  construction,  validity,  interpretation  and 
hese  Official  Rules,  entrant's  rights  and  obligations,  or  the  rights 
the  Sponsor  in  connection  with  the  Sweepstakes,  shall  be  governed 
in  accordance  with,  the  laws  of  State  of  Washington,  without  giving 
*  of  law  or  conflict  of  law  rules  {whether  of  the  State  of  Washington 
Miction),  which  would  cause  the  application  of  the  laws  of  any 
than  State  of  Washington. 

LES  AND  WINNERS  LIST:  You  can  also  obtain  Sweepstakes  results 
se  Official  Rules  by  sending  a  self-addressed,  stamped  envelope  to 
er,  Expedia  Escape  to  Mexico  Sweepstakes,  Sunset  Magazine,  80 
,»to  Park,  CA  94025.  Vermont  residents  may  omit  return  postage  for 
rests 


American  Camping  Association 


Traditional  Schools 


s-^—  g — "J*-*  *Jt^  w^^»  -^3 

L@se  Weight! 

Have  Fun!  Gain 

Self-Esteem! 

at  Camp  <§Uai 

Our  modern  facilities  are  nestled  in  the  Pacific 
Coast  mountains  only  minutes  from  Santa 
Barbara.  Enjoy  swimming,  sports,  arts  and 

.      ,        crafts,  drama  and 
Tony  Sparber  s      exciting  off-campus 
lVflW    ~       trips.  Ages  7-18. 
ltll£l£C       Co-ed.  2,  4 and 8 
fl",    *?atnps    week  sessions. 

jht-'°SS  CAMPS  ALSO  IN  III!) 

THE  POCONOS  lip 

&  FLORIDA 

www.newimagecamp.com 


call  toll  free  1-800-365-0556 


WWW.CAMPLAJOLLA.COM 


Lose  Weight  &  Have  FUN  too! 

The  Only  Weight  Loss 
Vacation  At  The  Beach! 

Pre-teens  8-12,  Teens  13-17,  Boys  8-18, 
Collegiate  Young  Ladies  Program  18-29+. 

Mothers  and  Ladies 

Fitness  Vacations! 

Call  us  First!  We're  the  Best! 

1-800-825-TRIM 


Disnevland  •  Seaworid  &  more!  -  dIus  FREE  2- Year  Follow-up! 


Special  Camps 


WOW! 


*& 


Lake  Tahoe.  California 


Jet  Skiing,  Paintball,  Whitewater  Rafting,  Off-Road 
Hummer  Rides,  Skateboard  Park,  Mountain  Biking, 

Go-Kart  Racing,  Flying  Trapeze,  Glider  Flights, 

Wakeboarding,  Waterskiing,  Golf,  Horseback  Riding 

Ice  Skating,  Ropes  Course,  Indoor  Rock  Climbing, 

Windsurfing  Lessons,  Tennis,  and  Bungee  Jumping.* 

vist  800procajtnp.com 

or  call   1-800-PRO-CAMP       Free  pick-up  trom  Reno  AirpoH 


Specialty  Schools 


Brushy 


w 

Aco-edresid 

middle  and  hig 

for  students 

learning  differ 


Located  on 
283  private  acres 

near  historic 
antaFe,NewMexi 


.brushranchschool.org      (505)  757-6114 


To  advertise  call  1-800-222-9404 


Oak  Creek  Ranch 

•  Boarding.  Co-Ed  Ages  1 1-19 

•  College  prep 

ScJrioOf  " 

•  Programs  for  underachievers  and 
ADD/ADHD 

•  Programs  in  English  as  a  Second 
Language 

•  Individual  attention  and  small 
classes 

•  Outdoor  activities  and  sports 

•  Special  classes  in  computers  and 
photography 

Traditional  Year  and  Summer  Sessions 
Continuous  Enrollment 

f                       -'r 

Box  4329  W.  Sedona,  AZ  86340 
928-634-5571  •  admissions@ocrs.com 

www.  ocrs.com 

Army    and    Navy 
Academy 

Carlsbad,     California 


-  Oceanfront  campus 

-  College  prep 

-  Small  classes 

-  Honors/AP  curriculum 

-  Leadership  training 

-  JROTC  honor  unit 

-  Self-discipline 

-  Comprehensive  athletics 

-  Fully  accredited 

-  Young  men  grades  7-1 2 


www.armyandnavyacademy.org 

1-888-76-Cadet 


Young  Adult  Programs 


Where  Actions 

and  Intentions 

Merge 

For  Young 

Adults 

For  more  information 
call: 

303-554-0011 

or  visit  us  at: 


www.aimhouse.com 


Specialty  Schools 


TROUBLED  TEEN? 

We  can  help. 


•JCAHO    accredited    residential 
treatment  center  &  working  ranch. 

•Accredited  co-ed  high  school  for 
troubled  teens  13-18 

•30+  years  of  success  in  helping 
kids.  Let  us  help  yours. 

1 -800-455  A590  or  435-638-7318 


SORENSON'S 

RANCH     SCHOOL 

PO  Box  440219 -Koosharem  Utah  84744-0219 

www.sorensonsranch.com 


HE 
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Specialty  Schools 

Cross-C/asgfc  Proara 

"Not  Just  Programs,  But  A  Solution 


Specialty  Schools 


ms 


•  Residential 

•  Separate  Boy  and  Giri  Programs 

1  Therapeutic  and  Non-Therapeutic 
'  Substance  Abuse 

•  Behavior  Disorders 

■  Learning  Disabilities 

•  Youth  and  Parent  Seminars 

■  Full  Psychological  Testing  Available 
1  Academic  Loans  Available.  Based 

Upon  Credit  Criteria 


•  Fully  Accredited 

■  Junior  High  and  High  School 
1  Highly  Structured 

1  Year-Around 

■  Safe  Environment 

■  Non-Denominational 

•  High  Values 

■  Community  Service  &  Activities 

■  Warranty  Program 


To  Speak  To  A   Representative,  Call  1-800-818-6228 

www.  crosscreekprograms.  com 

>ww.  crosscreekprogram.  com 


NOT  EVERY  PROGRAM 
WILL  HELP  YOUR  TEEN! 

Your  choice  can  make  the  difference 
between  his/her  future  success  or  failure! 

•  Mistakes  are  costly  in  dollars  and  time. 

•  Mistakes  deepen  suffering. 
Before  making  this  important  decision, 
consider  all  the  options. 

The  right  choice  for  your  child  depends  on 
many  factors. 

Virginia  Reiss  has  helped  over  5,000 
families  make  these  difficult  decisions. 

Virginia  Reiss,  M.S.     (415)  461-4788 
Licensed  Educational  Psychologist  #LEP652 


UBADED  rOri  DJSAsTJ^ftt 

AFFORDABLE  OPTIONS 
FOR  TEENS  IN  CRISIS 

www.theacademyusa.com 

1-800-808-7515 
ndemy 


Resource  Catalog 

Free  Catalog 

*Specialty  Schools 
*Behavioral  Programs 
Treatment  Centers 
*Short  &  Long-Term  Options 

Receive  immediately  online  at 

difficultteen.com 

or  call 

1-800-981-2876 

advisors  available 

Options  for  Struggling  Teens 

r 


Specialty  Schools 


teen  family 
Program 

Treating: 

•  substance  abu 
behavioral  prol 

•  low  self-esteer 


A  one  of  a  kir 
program  for  b 
the  teen  and 
family. 


srctfp.com  •  800.944.4 


erap 


TURN-ABOUT  RANCH  I 


A  proven,  unique  program  for 

troubled,  defiant  teenagers  on 

a  self-destructive  path. 

1-800-842-1165 

http://www.turnaboutranch.com 

•  Family  environment  •  Parent  references  natio 

•  Located  on  a  working         •  Christian  ethics/ 
western  ranch  non-denominational 

Turn-About  Ranch,  Inc.  P.O.  Box  345,  Escalanle,  UT 


A  Christian  Home  and  School  for  I 


flUTHhDMr 

TEEN  RANCH 


'    Guidance  -  Struc, 
for  At  Risk  &  ( 
Underachieving 
.  „  Ages  10-14  at  Place 
Since  1920  Reasonable  Rati   J 

800-397-5471 

Central  Valley  of  California  -  Near  McM  Wit 
www.cwebpages.com/faithhom: 


A  comprehensive 
that  combines  wit  i 
residential  treatm 
accredited  acade  ■ 
emotional  growth  • 


i; 


it 


J  IMtl 
idler. 


U 


800-214-387(1 

WWW.SUNHAWKACADEMY/j 


ADVERTISERS 
IN  THIS 
SCHOOL  &  CAM 
DIRECTORY 

cheerfully  will  send  comr 

information,  including  ra 

reservations,  and  accom 

dations,  upon  reques 


1 42         SUNSET 


■naamiflu 
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Specialty  Schools 

lerapeutic  Boarding  School 

*  Family  Workshops 

*  Wilderness  Adventure 

■  Emotional  Growth  Curriculum 

■  ccredited  College  Prep  Academics 

■  cademic  &  Achievement  Seminars 


K  us  out  on  the  web:  www.mtba.com 

Mount  Bachelor  Academy 

33051  NEOchocoHwy. 

Prineville,  OR  97754 

800-462-3404 


"fitentitlt ! 


JEVcry  cmw  has  if . 
ned  about 
hild  reaching 
tie 


iher  full 

rial,  we  can  help. 

'd  in  Greybull 
Valley  near 
rstone  park 
:us  on 

isibility  and 
ntability. 

:er  a  structured 
(setting  stressing 
|Tiic  achievement, 
and  recreation 


•  Rural  Living 

•  Western  values 

•  Safe  environment 

•  Low  student/ 
teacher  ratio 

•  Small  rural  middle 
and  high  school 

ADOLESCENT  PROGRAMS 

A'A"  A''J>':A     *     A     A    *    A    tfl 

Limited  Capacity 

1-800-575-7620 

i    A    ▲    ▲    ▲    ▲    ▲    ▲    ▲    A 

Box  858  •  Basin,  WY  82410 


www.basinhome.com 


IS  YOUR  TEEN 
JUST  BARELY 
HANGING  ON? 


Big  Sky  Montana  is  a 
great  place  for  changes. 

"Finally  a  program  so  effective 
if  is  backed  by  a  warranty!" 

CALL  TODAY  FOR  DETAILS 


TOLL  FREE 

1-888-633-2697 

SPRING  CREEK  LODGE 


J                REDWOOD               • 

•  GREENHOUSES  • 

#      America's  BEST  Values!      • 

f  GREENHOUSES  AND  SUNR00MS  WITH  TEMPERED  GLASS.  ^ 
_  PANELS   COME    READY   TO    BOLT   TOGETHER    FOR    EASY 
•  ASSEMBLY.   ALSO  FIBERGLASS  KITS. 

"    v  i  "      i   M 

:@n  ** '  '   i    '    1-'''" 

|.  !> 

• 

::- 

||f 

s  J 

o  # 

FREE  CATALOG  (800)  544-527( 

email:  robsbg@aol.com 

website:  www.sbgreenhouse.com 

SANTA  BARBARA  GREENHOUSE 

721  Richmond  Ave.-S     Oxnard,  CA  9303 

for  year-round  gardening  advenfV,/ 


Sizes:  ffxff  to  16'x30' 
Prices  as  low  as  $869 
Do-it-yourself  assembly 
Full  line  of  accessories 


'Greenhouse  Supply 

Call  NOW  for 
FREE  88-pg  catalog; 

: i  *  1 1  las  W^tL'  if/ '  iV  v/ 


1 7979  State  Route  536,  Mount  Vernon,  WA  98273 


Snorkel  Wood-Fired  Hot  Tubs 


{AMERICA'S  ONLY 

!  WOOn-FIRED 
HOTTUBF 


Utterly  RELAXING  •  Super  AFFORDABLE 

Natural  WOOD  Tub  •  NO  Electric,  NO  Plumbing 

UNDERWATER  Wood  Stove   •  10  Models  &  Many  Options  | 

l-800-962-6208ueptSU037B] 

www.snorkel.com 


Keep  the  dog! 
Get  rid  of  the 
yellow  spots. 

GrassSavef 


Before 


After 


A  healthy  food  supplement. 
When  fed  to  your  dog  on  a 
daily  basis  GrassSaver  will 
stop  your  dog's  urine  from 
yellowing  the  lawn. 


100%  MONEY  BACK 
GUARANTEE 


Call  for  a  dealer  near  you 

1-888-628-8783 

www.naturvet.com 


Swim  at  Home 


<?  *. , 


When  exercise  is  a 
pleasure,  fitness  is  easy... 

Swim  against  a  smooth  current  adjustable  to 
any  speed  or  ability.  Ideal  for  exercise,  water 
aerobics,  rehabilitation  and  fun.  Just  8'  x  15',  an 
Endless  Pool™  is  simple  to  maintain,  econom- 
ical to  run,  and  easy  to  install  inside  or  out. 

For  Our  Free  DVD  or  Video  Call: 
(800)  233-0741,  Ext.  2581 


_  www.endlesspoois.com/258l 

— ffgg^    200  E  Dutton  Mill  Rd 

ENDLESS  POOLS   AstOtl ,  PA  I  90  I  4 


In  Redwood  and  Iron 

♦  Standard  &  Custom  Designs 

♦  Do-It- Yourself  Kits 

800-750-5150  www.iron-willow.com 
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Garden  &  Outdoor  Living      SunSCt  Shopping  Dire 


mm 


Amazing 
Automatic  Gates 


Complete  Kits  for  Automated  Iron  gates 


K^^j^y 


1  Ornamental  iron  -  any  size 

1  Operators  •  Remote  controls 

1  Complete  systems  •  Custom-designs 

<  On-line  store  at:  www.amazinggates.com 

1  Everything  you  need  as  low  as  $2,400 

Ask  for  free  catalog 


800-234-3952 

www.amazinggates.com 


TIRED 

OF  WEATHER-BEATEN  WOOD  that  looks 
like  wild  animals  have  trampled  over  it?  Sick  of 
the  beastly  job  of  recoating  year  after  year? 
Welcome  to  the  New  Age  of  RHINOGUARD® 
WOOD  DEFENSE-  A  revolutionary  new 
transparent  finish,  in  colors,  for  decks  and  other 
exterior  wood  surfaces  that  combines 
unsurpassed  longevity  with  an  environmentally- 
friendly  patented  formula.  RHINOGUARD, 
when  you  need  a  coat  that  lasts. 

For  complete  details  visit  us  on  the  web 

at:  www.rhinoguard.com 

Or  Phone:  800-574-4662 


Step  by  Step  instructional  Videos 


www.  HowToStepByStep.com 


Vol.1  Bubblers  &  Fountains    1-360-837-1220 
Vol.2  Ponds  &  Water  Features     g    l 
Vol.  3  Patios,  Steps  &  Walkways  ^ 


Enjoy  Freedom  of 
Movement  with  the 
World's  #1  Stairlift 

Live  worry-free  in  the  home  of 
your  choice  with  the  Stannah  300. 
Features  include  swivel  seat, 
battery  operation,  easy  fold-up, 
and  sleek  design. 

For  a  free  brochure, 

call  ACME  Home 

Elevator  -  your  exclusive  dealer  for 

Stannah  lifts  -  today. 


Stannah^ 

Siairlifis 


It 


ACME 


I  HOME  ELEVATOR,  INC. 

1-800-888-5267 

www.acmehe.com 

CA.L1C.  #521967  NV.LIC.  #0034377 


^y^^m®  Retractable 

K^M   PATIO  COVERS  &  AWNINGS 

Custom  made  SUN  PROTECTION  without  any  posts 


Thousands  of  satisfied  customers  over  25  years. 
Countless  Rot  &  Fade  Resistant  German  Acrylic  Fabrics 
We  ship  worldwide  •  We  install  anywhere  in  California 

STOCK  ITEM  SALE 
E$l°  ROLL  SHUTTERS  F;ssST 


Guaranteed  Quality 

and  service  from  America's 
premiere  table  pad  company. 

Free  measuring  service  is  available  in  most  metro  art? 
satisfaction  is  guaranteed  with  our  30-year  limited  v 

I  Custom  Table  Pac 

1 -800/328-7237  ext.28 

_  www.sentrytablepad.com 


5 

\,w 


For  Free  In-Home  Consultation  or  Color  Catalog 

CALL  1  (800)  452-0452 
INTER  TRADE  K<jj£j 


Headquarters: 

3175  Fujita  Street,  Torrance,  CA  90505 

www.lntertradeincorporated.com 


• 


( 

fill 

Gre 

tin: 


Call  now  or>' 

for  free  bra . 

7075382 


Stocklin  I 

200  Oceani< 
Santa  Rosa,  C  , 
www.stocklin-iro 

KITS  NOW  AV/ 
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JCINOLET 

c trie  Incinerating  Toilet 


IPLYTHE 

iTui  it- 


erates 

la 

bdiately 
an  ash! 


NSF 

UL 

USCG 

CSA 


Iterless,  odorless 
[Stainless  Steel, 
|;ged  and  reliable 
Inpact  for  easy  installation 
and  240  volt  models 

ttdict  us  today  for  a  free  brochure... 

fin  K07  CCC1  www.incinolet.com 
■  U-dZf  -000  I  Sales@incinolet.com 


!  ARCH  PRODUCTS/Blankenship 
49  Andjon  •  Dallas,  Texas  75220 


We  make  installing  a  spiral  straightforward. 


Metal  Spirals 

from 


•Diameters 
3'6"  to  7'0" 

•Kits  or  Welded 
Units 


Diameters 
4'0"  to  6'0" 
-All  Oak 
Construction 


3300 


•Diameters 

4'0"  to  6'0" 
•Cast  Aluminum 

Construction 


till 


The  best  selection,  quality,  and  prices! 

Since  1 93 1 ,  The  Iron  Shop  has  enjoyed  a  reputation  for  outstanding  design  and  fabrication  of  spiral 
stairs.  Today,  we  utilize  computer-aided  technology  throughout  our  production  process  successfully  mixing 
state-of-the-art  manufacturing  with  Old  World  quality.  Offering  the  largest  selection,  highest  quality,  and 
lowest  prices  in  spiral  stairs — we  make  sure  that  you  get  the  right  spiral  to  meet  your  needs,  available  in  any 
height  and  BOCA/UBC  code  models.  And  our  spirals  are  still  made  with  pride  in  the  U.S  A 

Call  for  the  FREE  color  Catalog  &  Price  List:  Installation  Video  featuring 

ronn  COO   TAOt  The  Furniture  Guys" 

"OUU'DZO" /QZi  Ask  for  Ext.  S  included  with  all  Metal  &  Oak 
or  visit  our  Web  Site  at  www.  ThelronShop.  com/S  Spiral  Stair  Kits. 

Main  Plant  S  Showroom:  Dept  S,  P.O.  Box  547,  400  Reed  Rd,  Broomall,  PA  19008 
Showrooms/  Warehouses  Ontario,  CA  •  Sarasota.  FL  •  Houston,  TX  •  Chicago,  IL  •  Stamford,  CT 


THE  IRON  SHOP 


The  Leading  Manufacturer  of  Spiral  Stair  Kits® 


©2002  The  Iron  Shop 
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China,  Crystal, 
Silver  &  Collectibles 

Old  &  New  •  Buy  &  Sell 
10  Million  Pieces 
183,000  Patterns 

Call  for  FREE  lists 
of  each  of  your  patterns. 

1-800-REPLACE 

(1-800-737-5223) 

PO  Box  26029,  Dept.  TU 

Greensboro,  NC  27420 

f  www.  replacements,  com*' 


Pellet  Grills 
|e,  Grill,  BBQ,  Bake 

5300-872-3437 

*  traegerirxlustrles.com 


This  side 
is  just  right 


The  First  Personally  Engineered  Mattress. 

Customize  each  side  of  your  bed. 

FloBeds  Dual  Latex  Core  System 

Perfect  for  you,  perfect  for  him. 

«.  FloBeds.  com 


Call  before  the  Bears  get  home    1(800)356-2337 


Build  Your  Own  Home  and 
Save  Thousands 

Endeavor  Homes 

Custom  Home  Packages 

Your  Plans  or  Ours 

Call  for  Information 

1-800-4-U-Build 
www.endeavorhomes.c 

Dealer  Inquiries  Invited 
P.O.Box1947  Orovllle  CA  959 


CUSTOM  TABLEiRTd'S 


^SK  ABO(yr 


W,K?  1  -800-737-7227 


FACTORY  DIRECT  TABLE  PAO  CO.   tablepads.com 


American SAVE  25%-85%cw: 

Blinds,  Wallpaper  &  More         most  retail  prices        ^^^^fc^-V 

decorateWfly.com  $0£" 

800-567-2047        ^    I  ,H?fjoff\ 

a  Hunter  Douglas*         ..Is.**'?  '<«'//''**£' 

•  Levolor-               \*1\V<*S    S  ^<« 

■  Waverly*  &  More '„«"•*'" , """'■«■' ?? 
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Sunset  class 
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2003  Sunset  Classifieds  rate  is  $22.20  per 
word.  10  word  minimum.  $20.20  for  3  or  more 
issue  placement.  Prepayment  by  MasterCard, 
Visa  or  check  is  required  for  all  ads.  Closing 
date  is  the  25th  of  the  3rd  month  prior  to  issue 
date,  ie.  Dec.  issue  closes  Sept.  25.  For  rates 
and  order  form,  call  MICHELLE  KAVULA 
at  MEDIA  PEOPLE,  INC.,  800-542-5585. 
860-626-8601,  ext.  221,  Fax:  860-626-8625. 
email:mkavula@mediapeopIe.com 

Counting  Words:  Characters  divided  by  a 
space,  plus  sign,  hyphen,  ampersand,  or  slash 
count  as  two  words.  Two  word  cities  or  states 
count  as  one  word  in  mailing  address 
only.  First  two  words  of  ad  will  be  capped 
&  bolded  for  free.  Additional  cap  &  bold 
$3.00  each.  Copy  subject  to  publisher's 
approval  and  editing  for  consistency. 
Media  People,  Inc.  and  Sunset  Magazine 
are  not  responsible  for  typographical 
errors  or  response. 

APPAREL 

SONOMA  OUTFITTERS  Clothing  and 
Outdoor  Gear  for  fun  and  travel. 
( 800)  290- 1 920  www.sonomaoutfitters.com 

BOOKS/PUBLICATIONS 

BECOME  A  Published  Author.  Quality 
Subsidy  Publisher  Accepting  Manuscripts. 
1-800-695-9599. 

CABIN  DECOR 

LODGE  -  LOOK  Gifts.  Cabin  Decor. 

Fishing  and  Hunting  Novelties. 
www.lakesiderustic.com 

CARPETS/RUGS 

1-800-789-9784  CARPET,  Ceramic,  Tile, 
Wood,  Rugs.  5%  over  cost! 
American  Carpet  Brokers. 

BLACKMARKETCARPET.COM 
LOWEST  Prices  for  Carpet,  Laminate, 
Hardwood,  Tile,  Granite.  1-866-888-2440. 

CARPET  BARN  -  Buy  All  Major 
Brands  at  Wholesale.  Largest  Selection  of 
Berbers  in  Stock.  1-800-345-0478. 
www.carpetbarnusa.com 

SIMPLE!  Save  money  on  buying 
floorcovering  direct.  Featuring  weardated 
carpet.  MICHAELS  CARPET 
800-375-9509. 

CHINA/CRYSTAUSILVER 

DISCONTINUED  AND  Preowned 
Dinnerware.  Buy  and  sell  by  the  piece. 
EDISH  1-888-757-8282,  www.edish.com 


COASTERS 


ORIGINAL  THIRSTYSTONE® 
COASTERS.  Made  from  naturally 
absorbent  western  sandstone. 
www.CreationsU.com  1  -800-543-26 1 0. 

CUPOLAS/WEATHERVANES 

WEATHERVANES  AND  CUPOLAS  - 

50%  Off  Sale!  America's  Largest  Selection. 
Free  Catalogue  1-800-724-2548. 
www.weathervaneandcupola.com 

DOWN  PRODUCTS 

ALL  ABOUT  DOWN.  Comforters  - 
Pillows.  New  -  Renovation  -  Cleaning. 
Brochure.  Toll-free  1-888-289-3696, 
www  allaboutdown  .com 

FABRICS/WALLPAPER 

DECORATIVE  FABRICS.  Upholstery, 
Drapery.  Fabrics.  Give  manufacturers 
name,  pattern,  color,  LOW  PRICES. 

1-800-392-5337  www.discountfabric.com 

FLOORING 

Authentic  Pine  Floors,  Inc.  -  Heart 
&  wide  plank  pine  flooring  derived 
from  newly-harvested  American 
plantation  grown  trees.  Offers  a  variety  of 
top  quality,  coastal  grown,  pine  flooring 
products  -  unfinished,  prefinished, 
engineered,  antique,  hand-scraped 
&  accessories.  (800)  28*3-6038, 
www.authenticpinefloors.com 

FURNITURE 

FREE  INFORMATION.  Lowest 
furniture  prices.  Warren's  Interiors,  Prospect 
Hill,  North  Carolina.  (800)  743-9792. 
www.WarrensInteriors.com 

HOLTON  FURNITURE  Great  savings 
on  brand  name  furniture  since  1927. 
Free  brochure.  Thomasville,  NC 
336-472-0400;  Fax:  336-472-0415; 
www.holtonfurniture.com 

GARDENING 

DEER  DAMAGE?  Virtually  Invisible 
Deer  Fencing.  Easy  Installation. 
1  -800-244-3337,  www.bennersgardens.com 

GIFTS /GIFT  IDEAS 

BEAUTIFUL  WREATHS  from 
California's  Sonoma/Napa  region. 
Lovely  gifts.  All  occasions  &  seasons. 
www.AmoraFlora.com  707-765-1686. 

FRENCH  BUTTER  DISH 

Keeps  Butter  Fresh  without  refrigeration. 
Wheel  thrown  stoneware.  Order 
www.frenchbutterdish.com 


SPECIAL  OCCASION? 

Give  personalized  music! 

www.songceremonies.com 

1-877-233-SONG 


GOURMET  FOODS 


GOOD  FOOD  -  FUN  FOOD  Visit 
TastyThyme.com  for  the  best  in  gourmet 
and  specialty  foods.  Enter  Code  SUN  and 
save  1 0%  off  your  order. 


GREENHOUSES 


QUALITY  GREENHOUSES  -  We 

assemble  &  deliver.  Auto- Vents,  Dutch 
doors.  Superior  Greenhouse  MFG.  For 
Brochure  541-271-0178. 


HELP  WANTED 


EASY  WORK!  EXCELLENT  PAY! 

Assemble  Products  At  Home.  Call  Toll 
Free  1-800-467-5566  Ext.  11797. 

HOME  FURNISHINGS 

IRON  CURTAIN  RODS  -  Order  Forge 
Shop  Direct.  www.FerroDesigns.com 
1-877-55-FERRO. 

REAL  ESTATE 

ARIZONA  MOUNTAIN  PROPERTIES, 
Inc.  Northern  Arizona  vacation, 
relocation,  retirement  homes  and  land. 
kurt@arizonamountain.com  1  -800-489^4948. 

COOL  COLORADO  MOUNTAINS 
RIO  GRANDE  River  Golf  and  Fishing 
Club.  Close  to  skiing.  First  class 
homesites  on  and  above  golf  course  with 
awesome  views  from  $65K.  Call  Dan 
866-371-2929  Land  Properties,  Inc. 

TIMESHARE  FOR  Sale.  Two  Red 
Weeks.  R.C.I.  Resort.  Asking  $3,900  for 
Both.  602-417-0175. 

TRAVEL/SPECIAL  EVENT 

Leaping  Dolphins  in  backyard  pool: 
You  never  know.  If  you  find  it  in  Hawaii, 
we  can  fly  you  there  from  nine  Western 
gateway  cities.  Hawaiian  Airlines. 
Hawaii  starts  at  HawaiianAir.com/su 

VACATION  RENTAL 

7650+  VACATION  RENTALS  on 
the  WWW.  http://cyberrentals.com 
Homes,  villas,  condos  direct  from  owners, 
color  photos  &  lowest  rates.  Or  call 
1  -800-628-0558  for  FREE  color  sampler. 
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CALIFORNIA 


ANGEL    ACRES     Horse     Hoi 
Boarding.  Paddocks/pastures.  H<  i  ( 
wash  rack,  automatic  waterers 
loading/unloading.  209-829-1560. 
BEACHFRONT  SAN  DIEGO,  m 
beach,  fully  equipped  condomin 
Pool,  spa,  sauna.  Great  family/cor) 
location.  Color  brochure,  800-248 
www.beachfrontsandiego.com 


CATALINA  ISLAND  -  Your 
getaway  for  all  seasons.  C; 
Island  Vacation  Rentals.  800-63 
www.catalinavacations.com 


LAKE  TAHOE  ACCOMMODA1 

Over  350  Cabins,  Co 
Homes.  Lake  Wide  Selection, 
actual  properties  available 
your  dates.  1  (800)  48] 
www.TahoeAccommodations.cor 


SAN  DIEGO  Panoramic  Beachfront 
Condo.  Great  Vacation  Spot.  (619)  4: 
www.beachvacationescapes.com 


SAN  FRANCISCO  B&B  in  San  Ft  I 
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Economy  to  Luxury  apartmen 
w/spas.  Edward  II  Inn  "Top  3 
Romantic  Hotel  in  SF"  800-47 
www.edwardii.com 
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SANTA    CRUZ    County    aff 
luxury  homes  and  condos.  Avai     f«, 
weekend  and  weeks.  800-261 
www.cheshire-rio.com 


SOLVANG  GARDENS  LOF 


Charming,  Quaint,  Quiet,  Fri     — 

&  Affordable!  805-688-41    " 

www.solvanggardens.cor  l 
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KAUAI,  POIPU  OCEANF 

condos.  2BR  $195-$295, 
$125-$150.  Owner  800-95' 
www.chuckballard.com 


1-888-TRY-KONA 
BIG  ISLAND  HAWAII 
VACATION  RENTALJ 

Affordable  luxury  accommod 
www.trykona.com 


pa 


ASTON  at  POIPU  KAI.  A  delu 

on  Kauai's  sunny  south  shore 
70  acres  of  landscaped  grou 
adjacent  to  two  of  the  island's 
beaches.  Choose  from  1-.  2-,  3- 
suites  with  complete  kitchens  ; 
with  daily  maid  service.  800-'  « 
WWW.ASTONPOIPU.COM 
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ivertise  call  1-800-542-5585 


!h  HOUSES  -  KONA  l  to  8  MAUI  KAPALUA  Luxury  2BR/2BA. 
f  ms  start  $80.  Kid/baby  friendly.  Fabulous  View.  Best  Beach.  Owner  Rates. 
lii-2800,  hawaiibeach.com  l -800-332-5358. 


'S  "BIG  ISLAND"  Kona  Coast 
inium.  Tennis,  Pool.  Owner 
|l28-2750.  www.konacondos.org 

Hits  most  romantic  beach 

E.  Oahu's  most  beautiful  beach, 
features.  Website:  many  pictures, 
www.hawaii-beach-house.com 
[34-3555. 

f)ali  Alii,  The  Whaler  and  More 
e  Resorts  Located  in  West  Maui. 
:ED  RATES!  Photos  Available, 
beachfront  Rentals  representing 
lual  owners.  888-661-7200. 
auibeachfront.com 


4 


I    BY    THE    SEA    homes    & 
islandwide.  $60  to  $1000  daily. 
jjjl7-4707.  www.prosserrealty.net 


! 

CEVILLE.  Three  Master 
Bj  oms.  $l,600/week.  PACKAGE 
„„  .ABLE.  1-800-866-2539,  website> 
«j  rbo.com/393 

4 


I  North  Shore  Superb  Beachfront 
;es.  Condominiums,  Homes, 
on  web  at  800hawaii.com  or  call 
187-9833  Hanalei  Vacations. 


I  POIPU  2BR/2BA  spectacular, 
;/iew  condo!  Beach,  pool,  golf! 
1(800)  757-9969. 


JI        BEACHFRONT        1BR 

:ymoon  Condo.  Kaanapali 
alua  1-800-955-2494 
r. islandhomes.com/maui 

'•  island  homes. torn 


AI  POIPU  KAPILI,  Spacious 
ntiy    appointed    oceanfront 

ominiums  with  incredible 
ts.     www.poipu-kapili.com 

-443-7714. 

I  POIPU  Luxury  Oceanfront  home. 
2BR,  2BA.  $275/night.  Owner 
2-1509.  www.halehoku.com 


BEACHFRONT  Condos,  1-2BR. 
lcular.  $100-$195/night.  Owner 
7-8780,  www.mauicondo.org 


CONDO  BEACHFRONT 
»RT.  I  or  2BR.  Fully  equipped. 
■346-4325  Take  Virtual  Tour  at 
CahanaSunsetCondo.com 


MAUI,  LAHAINA;  TROPICAL 
GARDENS,  POOL.  3BR/2BA.  Walk 
to  everything!  (800)  707-4599. 
www.mauivacationhome.com 

MAUI  OCEANFRONT  CONDOS  1  or 

2  bedrooms  from  $110.  Owner  Direct 
800-733-3603    www.gilvv.com 

MAUI  -  PRIVATE  luxury  5BR/5BA 
estate.  Pool,  cabana,  ocean  view.  Bali 
decor.  808-669-4834  www.redpalms.com 

MAUI  ROMANTIC  one  bedroom 
condo  private  beachfront.  Kaanapali, 
Kapalua  1 -800-9-GOTM  AU  I 

www.mauicondovacation.com 

MAUI  SOUTH  COAST  1,2,3  Bedroom 
Condos,  fully  furnished,  oceanviews. 
1-800-326-5396. 

MAUI  WAILEA  Ekahi,  1BR/2BA 
Luxury  Tropical  Beach  Resort,  Owner 
(510)582-9262. 

MOLOKAI  VILLA  -  Tranquility,  beauty 
and  serenity  -  Five  bedrooms,  three  baths 
on  6  acres  overlooking  four  miles  of  beach 
and  golf  course.  Pool,  hottub,  barbeque, 
fax,  stereo  &  SatelliteTV.  $2500/wk.  Visit 
our  web  site  -  www.cormorantwest.com 
(858)  792-6185;  (fax)  (858)792-9285; 
wbregman  @  aol  .com 

NORTH  SHORE  OAHU  private 
beachfront  home.  Sand,  surf,  sunsets  in 
your  backyard.  ROHANA@hawaii.rr.com 
(808)737-1300. 

OAHU,  BEACHFRONT  Historic  Lava 
'ock  home.  3BR/3BA  $2240WK, 
S6200MO.  808-261^422,  808-261-0448, 
www.halepohaku.com 

OAHU/NORTH  SHORE  Furnished 
Condos  -  Golf  •  Tennis  •  Beaches.  Estates 
Turtle  Bay  808-293-0600. 

SPECTACULAR  OCEANFRONT 

View!  Private  home,  sleeps  5.  Pool, 
paddle,  tennis  court,  excellent  snorkeling. 
Membership  privileges:  Tennis,  fitness  & 
beach  facilities,  Orchid  Mauna  Lani  Hotel. 
Brochure.  (800)  845-0099. 


COUER  d'ALENE  LAKE  Fully 
furnished  lakefront  cottages,  dock,  canoe, 
DSS,  many  amenities  (310)  377-0442. 


MONTANA 


BITTERROOT  VALLEY,  MONTANA  - 

Affordable  serenity  -  rivers,  mountains, 
wilderness.  KING  REAL  ESTATE 

406-375-0166  www.kingrealtyinc.com 


NEW  MEXICO 


SECLUDED  RIVERSIDE  Cabin,  35 
miles  from  Santa  Fe.  Ail  conveniences, 
private  fishing,  www.pecosrivercabin.com 


OREGON 


OREGON  COAST  Gorgeous!  Private 
Beachfront  Vacation  Homes.  All  Amenities 
(Spa/Fireplace).  (888)  227-1963 
www.southcoastvacationrentals.com 

TREAT  YOURSELF  to  a  country 
getaway.  Charming  cabin  by  creek,  fully 
equipped  kitchen,  2BR.  35  minutes  from 
Portland  airport.  1-800-818-9404. 


MOUNTAIN  BED  &  BREAKFAST 

just  minutes  from  SALT  LAKE.  Great 
Restaurant.  Vacation  or  Business. 
1-888-649-9551  www.silverforklodge.com 


WASHINGTON 


A  SECRET  of  the  SAN  JUAN  Archipelago. 
Wonderful  Seaside  Homes  and  Cottages 
(888)  758-7064  www.sanjuansecret.com 

ISLAND  HOLIDAY,  3BR  waterfront, 
Magnificent  Mt.  Baker  View,  Come 
See  Lummi-island.net/flyingfish 

QUINAULT  RAIN  FOREST  resort.  Cozy 
fireplace  cabins  on  lake.  1-800-255-6936, 
www.rfrv.com 


CANADA 


WATERFRONT  Executive  Family 
Vacation  Retreat.  Breathtaking 
views  of  Strait  of  Juan  de  Fuca, 
Olympic  Mountains,  &  Orcas. 
1  -877-676-4684  info@otterpointhouse.com 
www.otterpointhouse.com 


LAKE  DISTRICT  exquisite  home, 
private  fishing,  horses,  hiking,  Jacuzzi. 
www.chilevacationrental.com 


MEXICO 


CABO  SAN  LUCAS  Luxurious  duplex, 
private  beach  access.  (760)  815-5092 
www.villaoceano.com 


Resources 

"Zen  Fence,"  page  66.  Bamboo 
poles  available  from  Bamboo 
Fencer  (www.bamboofencer.com 
or  800/775-8641)  or  Frank's  Cane 
&  Rush  Supply  (www.franksupply. 
com  or  714/847-0707). 


"A  Taste  of  Mendocino," 
page  88.  Page  89:  Faceted 
pedestal  glass  from  Nest 
(415/292-6199).  Page  90:  Ivory- 
handled  spreaders  from  Draeger's 
Home  fwww.draegers.com  or 
650/685-3797).  Page  92:  Green 
straw  placemat  from  Sue  Fisher 
King  (415/922-7276). 

"Sharing  the  Dream,"  page  111. 

Orcas  Island  vacation  home  rental 
information  (www.sanjuans.tv). 

"Barbecue,  Chilean  Style," 
page  116.  Page  120:  Amber 
plate  from  Pottery  Bam  (www. 
potterybarn.com  or  888/779- 
5176).  Page  122:  Terra-cotta  bowls 
and  olive-wood  spoon  from  Oliviers 
&  Co.  (www.oliviers-co.com  or 
415/474-1408). 


"Japanese  Grill  Party," 
page  124.  Square  celadon  plate 
from  Sur  La  Table  (www.surlatable. 
com  or  510/849-2252).  Page 
1 26:  Round  blue  plate  from 
Z  Gallerie  (www.zgallerie.com 
or  650/324-0693). 
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WESTERN  WANDERINGS  ■  BY  PETER   FISH 


Horse  haven 

Even  in  grainy  color,  he  is  every  inch  the 
celebrity — coddled,  glistening,  surrounded  by 
his  retinue. 
"It  was  uncertain  times,"  Tracy  Livingston  says. 
"People  were  looking  for  a  hero."  He  is  talking  about 
the  star  of  this  particular  home  movie,  Seabiscuit — 
one  of  the  United  States'  most  famous 
racehorses — filmed  in  the  late  '30s  as 
he  arrived  at  Northern  California's 
Ridgewood  Ranch. 

We  must  still  be  looking  for  heroes, 
because  63  years  after  his  last  racetrack 
triumph,  the  United  States  is  in  the 

Ridgewood  Ranch  is  a  key 
part  of  the  Seabiscuit  saga 

middle  of  a  second  Seabiscuit  boom. 
Seabiscuit:  An  American  Legend,  Laura 
Hillenbrand's  equine  biography,  is 
cantering  across  the  best-seller  lists. 
This  month,  the  horse  goes  Holly- 
wood in  Seabiscuit,  a  film  starring  Jeff 
Bridges  and  Tobey  Maguire. 

Ridgewood  Ranch  is  an  essential 
part  of  the  Seabiscuit  saga.  The 
ranch  near  Willits,  California,  was 
the  dream  of  Charles  Howard, 
who  parlayed  a  San  Francisco  Buick  dealership 
into  a  life  among  the  landed  gentry.  He  bought  Ridge- 
wood in  1921.  Later,  encouraged  by  his  horse-loving 
wife,  he  began  tq  invest  in  horse  racing  and,  in  1936, 
spent  $8,000  on  a  3-year-old  bay  named  Seabiscuit. 

The  stubby  horse  didn't  look  promising.  But  with 
jockey  Red  Pollard  honing  his  competitive  streak, 
Seabiscuit  tore  up  the  turf  at  San  Francisco-area  tracks 
like  Tanforan  and  Bay  Meadows.  Maddeningly,  the 
two  lost  the  $100,000  Santa  Anita  Handicap  twice,  in 
'37  and  '38.  Undeterred,  Howard  sent  the  pair  east. 
There,  New  York  sportswriters  condescended  to  the 
"hero  in  California" — until  Seabiscuit  defeated  arch  ri- 
val War  Admiral  at  Pimlico,  a  contest  still  considered 
the  greatest  horse  race  ever  run.  Seabiscuit  became  an 
icon  of  scrappy  American  willpower,  heaven-sent  to 
cheer  a  Depression-battered  nation. 

When  Livingston  leads  tours  of  Ridgewood,  you 
get  charming  glimpses  of  both  Seabiscuit  and  his  own- 
ers, including  that  home  movie.  And  you  hear  how 
the  ranch  rescued  two  lives.  Shortly  after  his  Pimlico 


triumph,  Seabiscuit  ruptured  a  ligament  in  his  left  fo 
leg.  Pollard,  meanwhile,  lay  in  a  Boston  hospital  ro( 
after  a  bone-shattering  racetrack  fall.  Neither,  it  v , 
whispered,  would  ever  race  again.  Howard  brouj 
both  to  Ridgewood  to  recover. 

It's  a  good  place  to  recover — you  feel  that,  ev| 
now.  With  its  rolling  hills  rising  to  the  fir-dark  Co 

Range,     Ridgewood 

paradise,  Northern  C; 

fornia-style.  Jockey  a 

horse   healed.   Togetl 

they  raced  one  last,  gle 

ous    race,    winning    t 

$100,000     Santa     An 

Handicap   that  they  hi 

twice  been  denied. 

Seabiscuit      retired 
Ridgewood,  where  he  siii 
foals    dubbed    the    "Lit 
Biscuits"  and  accepted  att<i 
tion  from  thousands  of  v 
tors  each  year.  In  1947, 
passed  away;  in  the  ea< 
1960s,  Ridgewood  was  s<$ 
to  the  Golden  Rule  Chui 
Association.  Tracy  Livings!' 
moved  to  the  ranch  in  191 
By  then  the  Seabiscuit  lega 
had   nearly   been   forgottd 
But  Livingston  kept  find  i 
odd  bits  of  the  horse's  histo 
"I  started  saying  we  ought 
preserve  this,"  he  says. 
That  is  what  Livingston  and  the  church  are  doi> 
With  help  from  the  Willits  Rotary  Club,  they 
restoring  the  handsome  stud  barn  on  Seabisc 
Drive  and  the  nearby  mare  barn.  They  are  also  try\ 
to  preserve  the  land  itself,  raising  money  so 
Mendocino  Land  Trust  can  purchase  developm 
rights  and  Ridgewood  can  be  kept  as  it  is. 

Seabiscuit  found  his  final  pasture  here:  he  is  bur 
somewhere  on  the  ranch  that  gave  him  his  secc 
chance.  The  story  is  that  no  one  knows  the  prec 
location  where  the  hero  was  laid  to  rest.  'Just  sa 
Livingston  advises,  "that  it's  a  beautiful  place." 

Ridgewood  Ranch  will  host  historic  tours  in  July  and  Ail 
and  the  premiere  oj  Seabiscuit  on  July  19;  from  $25; 
(707)  459-7910 for  reservations  (required).  In  nearby  Wi 
die  Mendocino  County  Museum  has  a  Seabiscuit  exhibit;  d 
Mon-Tue;  400  E.  Commercial  St.;  (707)  459-2736.  ♦ 


J 


Seabiscuit's  legacy 
lives  on,  thanks  in  part 
to  Tracy  Livingston. 
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MOX  with  Touring  Package  shown.  Acura  Navigation  System  with  Voice  Recognition1"  and  DVD  entertainment  system  ava 
reminds  you  to  Tread  Lightly!*  ©2003  Acura  Division  ol  American  Honda  Motor  Co..  Inc. Acura.  MDX  and  Acura  Navigat 
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|rearview  camera  and  the  fun  of  a  DVD  entertainment  system.  Plus  a  standard  4-wheet-drive  system  that  has  always  provided 
Optional  traction  on  sand,  or  on  your  way  to  it.  Surf  over  to  acura.com  or  call  1-800-TO-Acura.     v£V/A.i— .Ui'^AA 


90th  FL  10  RMS  W  VU. 

NEW  YORK  AT  YOUR  FEET. 

$17  MILLION. 


SO  WHAT'S  COOKING  IN  THE  KITCHEN  ? 


GE  Monogram 


Visit  monogram.com 
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In  this  unoccupied  90th  floor  penthouse,  there's  a  GE  Monogram 
kitchen.  Every  other  apartment  in  this,  the  tallest  residential 
building  in  the  world,  has  a  GE  Monogram  kitchen,  too. 

Interested  parties,  please  contact  Mr.  Trump  personally. 
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Hunter's  i 
Prove  There's  No  Ceiling 
On  Innovation 


MO 

Quiet) 


Powerful,  patented  AirMax9  motor 

runs  cooler  and  quieter  for  extended 

motor  life. 


rtutntlBjcutay, 


WobbleFree"  Canopy 

'atented  technology  gives  Hunter  fans 

the  power  to  self-balance,  delivering 

unwavering  performance 

year  after  year. 


Easy  Lock  "Glass 

Fastener-free  glass  shades  twist  and 

lock  into  place,  speeding  assembly, 

installation  and  cleaning  by 

eliminating  unsightly  setscrews. 
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Easy  Lock™  Blades 

Blades  and  blade  irons  slide  and  lock 

into  place  for  quick,  tool-free 

assembly  and  fast  installation. 
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Hunter's  famous  limited  Lifetime 

Motor  Warranty  is  backed  by  the  only 

company  with  over  116  years  in  the  fan 

business.  So  you  get  peace  of  mind 

with  every  purchase. 


AirMax*  motor  available  on  most  models. 
WobbleFree"  canopy  ar.d  Easy  Lock~  features 
available  on  select  models. 


No  Noise. 
No  Wobble. 
No  Worries. 


No  Wonder...  Ifs  A  Hunter. 


Only  Hunter  brings  you  ceiling  fans  that 


combine  legendary  quality  and 


innovative  technology. 


Long  regarded  the  finest  ceiling  fans 


available,  Hunter  fans  are  known  for  silent, 


steady,  worry-free  performance.  Of  course, 


every  Hunter  fan  also  features  superb  styling 


and  our  lifetime  limited  motor  warranty. 


Choose  the  only  ceiling  fan  that  offers 
you  everything  you  want,  without  the  things 


you  don't.  Choose  Hunter. 


1-800-4HUNTER 

©  2003  Hunter  Fan  Company 


See  the  Complete  Selection  of  Over  250  Hunter  Fans,  Visit  Us  Online  at  www.hunterfan.com 
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/ota's  revolutionary  new  Hybrid  Synergy  Drive'  combines  a  gasoline  engine  with  a  powerful  electric  motor  that  never  needs  to  be 
ligged  in.  The  result?  Super-efficient,  super-charged  performance. 

[r  example,  Hybrid  Synergy  Drive  will  inject  a  V6  SUV  with  the  power  and  torque  of  a  V8.  Remarkably,  the  SUV  will  also  achieve  the 
srage  fuel  efficiency  of  a  compact  car  with  a  fraction  of  conventional  emissions. 

|is  groundbreaking  yet  affordable  technology  will  hit  the  roads  this  fall  in  the  next  generation  Prius.  And  after  that,  it  will  be  available  in 
)re  and  more  Toyota  products  -  including  SUVs. 

ie  day,  all  cars  may  be  quicker  off  the  mark.  And  slower  to  leave  a  mark. 
Iyota.com/tomorrow       ©2003 
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SOME    DAY,    WE'LL    COMMUTE    ACROSS    OCEANS    TO    WORK. 


WE'LL   TAKE    OUR    VACATIONS    ON    THE   MOON. 
AND   WE'LL    STILL    LOVE   THE    FEELING    OF    COMING    BACK    HOME. 
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No  place  js  more  important  than  your  home.  So  don't  let  anything  compromise  it.  Ask  tor  James  Hardie    sic! 


inhke- vinyl  siding,  lames  Hardie  is  thick  and  solid  like  wood, 


maintenance 


ith  wood.    Io  learn  more,  visit  www. jameshardie  com  or  call   i   866 -_j.  jlARDIr 


James  Hardie 
Siding  Products 
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Finding  home 

This  month  we  are  featuring  the  winners  of  our  West- 
ern Home  Awards,  a  competition  we've  held  every 
two  years  since  1957  in  conjunction  with  the  Ameri- 
can Institute  of  Architects.  The  goal  is  straightforward:  to 
review  the  most  innovative  houses  being  built  in  the  West, 
and  to  spotlight  fresh  ideas  for  readers  interested  in  design, 
whether  it's  for  your  new  dream  home  or  a  remodel. 

But  a  straightforward  assignment  doesn't  mean  the  delib- 
eration is  swift  or  painless.  We  make  a  point  of  choosing  ar- 
chitects from  around  the  West  to  act  as  judges.  With  their 
assorted  regional  and  personal  preferences,  the  arguments 
can  get  pretty  heated.  This  year,  judges  hailed  from  Santa  Fe, 
Los  Angeles,  Berkeley,  and  Whidbey  Island  in  Washington. 
Working  together  with  our  Home  editors,  the  panel  selected 
11  winners  from  more  than  500  entrants. 

Senior  Home  editor  Dan  Gregory,  who  oversees  the  pro- 
gram, says  the  jury  debated  many  issues  we  know  our  readers 
care  deeply  about,  such  as  how  to  use  land  as  efficiently  as 
possible  and  how  to  solve  the  problems  of  a  particular  site. 
"We  also  talked  a  lot  about  homes  that  seem  to  celebrate  their 
settings,"  says  Dan.  "In  a  burgeoning  land  where  chain  stores 
and  a  generic  quality  can  pervade  many  developments,  the 
classic  phrase  'Honey,  I'm  home'  all  too  often  becomes 
'Honey,  am  I  home?'  The  sense  of  identity  that  architecture 
can  provide  becomes  especially  important." 

Beginning  on  page  85,  you'll  see  winners  that  embrace  their 
surroundings  in  sensitive  ways,  from  a  sod-roofed  house  that 
fits  neatly  int.  a  Lopez  Island,  Washington,  bluff  to  a  home 
that  fits  just  as  neatly  behind  a  bus  stop  in  L.A.,  elegantly 
screening  out  traffic  noise.  This  year's  winners  also  include  two 
pedestrian-friendly  new  developments,  opening  a  window  into 
major  changes  in  community  design  in  the  West. 
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Introducing  our  retractable  Rolscreen  '  for  patio  poors.  It 
kppears  when  you  need  it.  and  tucks  out  of  sight  when  you 
mi.  It's  a  function  parents  can  relate  to  EASiLy.  And  it's  WHy 
i  we  SAy  nr's  not  just  home  improvement,  it's  life  improvement:* 

1-800-54-PELLA    WWW.PELLA.COM 
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OPEN   HOUSE  •  LETTERS  FROM   OUR   READERS 


Carousels  stir  memories 

I  enjoyed  the  article  by  Harriot  Manley 
on  the  favorite  carousels  of  Dan 
Horenberger  ("Turnaround  Artists," 
Best  of  the  West,  June,  page  18).  I  do 
wish,  however,  that  Looff  Carrousel  in 
Spokane's  Riverfront  Park  could  have 
been  included.  It  has  been  a  favorite  of 
mine,  first  as  a  child  and  now,  after  its 
restoration,  as  an  adult. 

— Dixie  Williams 
Show  Low,  AZ 

Of  all  of  the  carousels  I've  seen,  the 
one  in  Missoula,  Montana,  impressed 
me  the  most.  The  horses  were  all 
carved  by  volunteers.  Each  horse  has  a 
name  and  stands  for  something  special. 

— Carol  Saunders 
Cool,  CA 

Editor's  note:  Families  and  organizations 
sponsored  the  carving  of  each  of  the  38  ponies 
that  prance  around  Missoula's  carousel, 
which  opened  in  1995.  Sponsors  gave  each 
steed  a  name;  we  liked  Columbia  Belle  and 
Leo  the  Lionheart. 

Hooked  on  fly-fishing 

Thank  you  for  the  wonderful  article 
about  fly-fishing  ("Get  Hooked," 
June,  page  36).  Amy  McConnell  got 
all  her  information  correct  and  men- 
tioned the  most  important  fly-fishing 
schools  in  the  area. 

Women  who  are  interested  in  fly- 
fishing should  know  about  our  club, 
Golden  West  Women  Flyfishers.  We 


are  a  nonprofit  club  of  150  women  of 
all  ages.  We  have  fishing  outings  for 
women  members  and  their  significant 
others  every  month,  and  meetings  in 
San  Francisco  most  months  of  the  year. 
If  you  are  a  woman  who  wants  to 
learn  to  fish  or  just  wants  to  find  some 
other  women  to  fish  with,  look  at  our 
website:  www.gwwf.org 

— Arlene  Marcus 

President, 

Golden  West  Women  Flyfishers 

Berkeley 

Consider  a  detour  to  Fairbanks 

Re:  "Grand  Tour:  Discover  Wild 
Alaska,"  June,  page  92.  Boating  on  the 
Chena  or  Tanana  Rivers,  golfing  in 
the  midnight  sun.  or  soaking  in  the  nat- 
ural warmth  of  Chena  Hot  Springs  are 
just  a  handful  of  the  many  activities  visi- 
tors can  enjoy  in  the  Fairbanks  area,  two 
hours  north  of  Denali  National  Park 
and  Preserve  on  a  paved  and  scenic 
road.  Temperatures  here  in  summer  can 
be  in  the  mid-80s,  with  22  hours  of  sun- 
shine per  day  at  the  season's  peak. 
Check  out  www.explorefairbanks.com 

— Don  and  Carolyn  Gray 
Fairbanks 


Baking  cakes  in  high  places 

As  a  longtime  subscriber  now  living  in 
Santa  Fe,  I  was  disappointed  that  you 
did  not  include  high-altitude  instruc- 
tions for  the  delicious-looking  cakes  in 
your  June  issue  ("A  Piece  of  Cake," 
page  106).  Can  you  let  me  know  what 
adjustments  I  need  to  make? 

— Paula  Mora 
Santa  Fe 

Editor's  note:  For  high-altitude  baking 
adjustmentsfor  layer  cakes,  put  this  Web  address 
into  your  browser's  search  field:  www. 
sunset.com/altitude 

Send  letters  to  Open  House,  Sunset  Maga- 
zine, 80  Willow  Rd.,  Menlo  Park,  CA 
94025;  fax  them  to  (650)  327-7537;  or 
email  ope7ihouse@sunset.com.  Include  your 
full  name,  hometown,  and  daytime  telephone 
number. 


ONLINE  NEWS 

www.sunset.com 

Readers  can  get  even  more  great  Sunse  \ 
ideas  online.  Just  enter  the  Web  ad- 
dresses listed  here  into  your  browser's 
search  bar.  August's  access  code  for 
newsstand  buyers  is  BARBECUE 

Seafood  on 
the  grill 

If  you  can  eat  it, 

chances  are  Sunset 

has  grilled  it. 

Shrimp?  Certainly. 

Swordfish  mole 

tacos?  Delicious. 

Clams?  Pass  the 

garlic  sauce.  Here's  your  guide 

to  12  barbecued  seafood  dishes. 

www.sunset.com/hooked 

Best  farmers'  markets 

The  colors  and  flavors  of  the  season's 
fresh  produce  can  inspire  an  impromptu 
dinner  or  a  lavish  feast.  Here's  a  list 
of  some  of  our  favorite  markets,  from 
Colorado  to  Hawaii,  plus  a  menu  for 
a  grand  open-air  spread. 
www.sunset.com/markets 


Veggies, 
the  sequel 


As  summer's 
tomatoes  give  way 
to  a  tangle  of  dry 
vines,  don't  say 
good-bye  to  har- 
vests, say  hello  to 
your  cool-season 
kitchen  garden. 

Our  chart  shows  you  when  and  how  to  get ; 

started,  www.sunset.com/cool 

Summer  breeze — 
indoors 

Ceiling  fans  increase  the  effect  of  any  air 
conditioner,  keeping  you  cool  in  summer 
and  lowering  energy  costs.  In  winter, 
reverse  the  spin  and  your  fan  reclaims 
heat.  Here's  what  to  look  for  in  a  fan,  plus 
more  ideas  for  the  energy-wise  home. 
www.sunset.com/fans 

Customer  service  online 

Renew  your  subscription,  give  Sunset, 
or  update  your  account  online. 
Go  to  www.sunset.com  and  click  on 
"Subscriber  Services." 
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Shown  in  stainless  18kt  white  gold,  bezel  set  with  12  diamonds  with  14mm  Oyster  bracelet. 
Pressure-proof  to  330  feet.    Also  available  in  18kt  yellow  gold. 


jeweler  0 

Rolex.#,  Oystsr,  Oyster  Perpetual,  and  Datejust  are  trademarks. 
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THIRTY  YEARS  AGO,  GM  QUALITY  WAS  THE  BEST 
IN  THE  WORLD.  TWENTY  YEARS  AGO,  IT  WASN'T. 
THE  STORY  OF  OUR  LONG  JOURNEY  BACK. 


GM  presents  an  overnight  success  story,  a  decade  in 
the  making. 

Ten  years  ago,  we  had  a  choice.  We  could  keep  looking 
in  the  rearview  mirror,  or  out  at  the  road  ahead. 

It  was  the  easiest  decision  we  ever  made. 

The  hard  part  meant  breaking  out  of  our  own  bureaucratic 
gridlock.  Learning  some  humbling  lessons  from  our  competitors. 
And  instilling  a  true  culture  of  quality  in  every  division, 
in  every  department,  in  every  corner  of  the  company. 

Today,  with  quality  at  the  core  of  our  values,  we're 
building  the  best  cars  and  trucks  in  our  history.  GM  is  now 
challenging  the  automotive  world  in  fuel  efficiency, 
advanced  emissions  controls,  styling  and  design,  and 
manufacturing  productivity. 

It  didn't  start  yesterday.  And  it  doesn't  happen  overnight. 
But  last  year  we  launched  over  twenty  new  models  on  the 
way  to  posting  our  second  straight  year  of  market  share 
gains.  And  a  whole  lot  of  you  rediscovered  that  an  American 
car  can  be  a  great  car. 

The  road  to  redemption  has  no  finish  line.  But  it  does 
have  a  corner. 

And  it's  fair  to  say  we've  turned  it. 
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The  road  back  began  at  dawn. 

GM's  culture   of  quality  started  with   a 
literal    wake-up    call.    In    a    series    of 
mandatory  six  a.m.  meetings,  the  gospel 
was   spread   throughout   the    company. 
Ten    very   painful    but   very   productive 
years  later,  GM  is  now  delivering: 
■Industry    leading    emissions   controls, 
using  the  least  amount  of  precious  metals. 
■  More  return  customers  than  any  other 
car  manufacturer  in  the  world.' 
■The  top  two  automotive  assembly  plants 
in  North/South  America  in  the  J.D.  Power 
and  Associates  Initial  Quality  StudySM2 
■149  automotive  awards  in  2002. 


HOW  SIX  CYLINDERS  DELIVER  THE  POWER  OF  A  V8 

The  4.2-liter  GM  Vortec  4200 
Inline  6,  found  in  every  2003 


mid-size  SUV,  delivers  the 
horsepower  of  a  V8  with 
only  six  cylinders.  We  used  an 
all-aluminum  composition 
and  simplified  design  to  reduce 
weight.  We  packed  both  power 


and  punch  with  4  valves   per 
cylinder,  dual  overhead 
cams  and  variable  valve 
timing    -    features    rarely 
found  in  competitive  V8s. 
And  with  a  10:1  compression 
*  ratio,  its  cylinders  fire  with  the 
efficiency  of  a  racecar. 


Coming  this  summer:  The  rule-breaking, 
game-changing  Chevy  SSR* 


Coming  this  summer:  Elegance  and  muscle 
co-mingle  in  the  exhilarating  Cadillac  XLR* 


Coming  this  fall:  The  legendary  Pontiac  GTO 
roars  back  with  a  5.7-liter  V8* 


The  latest  news,   reviews  and  a  glimpse  of  the  road  ahead.   See  it  all   at  www.gm.com/story. 


CHEVROLET 


PONTIAC 


OLDSMOBILE 


BUICK 


CADILLAC 


CMC 


SATURN 


HUMMER 


SAAB 


'According  to  R.L  Polk  &  Co.,  statistics  for  Overall  Manufacturer  Loyalty  in  2002  model  year,  GM  ranked  highest  by  having  the  greatest  percentage  of  households  return  to 
purchase  or  lease  another  GM  vehicle.  The  General  Motors  Corporation  Oshawa  #1,  Ontario  plant  was  ranked  highest  and  the  Lansing,  Grand  River,  Ml  plant  was  ranked 
second  highest  in  North/South  America  among  plants  producing  vehicles  for  the  U.S.  market  in  J.D.  Power  and  Associates  2003  Initial  Quality  Study.""  Study  based  on  a  total 
of  52,105  U.S.  consumer  responses  indicating  owner  reported  problems  during  the  first  90  days  of  ownership,  www.jdpower.com.  'Limited  availability.  See  dealer  for  details. 
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A  summer  storm  broods 
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over  the  Ajo  Mountains 
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Desert  tempest 


By  Tim  Vanderpool  •  Photograph  by  George  H.  H.  Huey 

"Monsoon"  comes  from  ihe  Arabic  mausim,  meaning  "wind  shift."  But  don't  let  this 
gentle  term  fool  yon — Arizona's  monsoon  thunderstorms  are  earth-pounding 
tempests.  They  occur  from  July  to  September,  when  changing  airstreams  draw 
moisture-laden  currents  from  Mexico  to  the  dry  Southwest,  where  they  collide  with 
hot  desert  updrafts.  The  result:  flashes  of  lightning,  thunderous  eruptions  tum- 
bling across  the  sky,  gusts  up  to  1 15  mph,  and  half  of  the  year's  rainfall.  Despite 
their  destructive  potential,  monsoon  thunderstorms  spark  a  primal  fascination  hi 
desert  dwellers.  In  homes  and  offices,  people  gather  to  watch  as  one  of  nature's 
grand  melodramas  washes  away, the  summer  heat.  Visit  geogruphy:,asu.edu/azlo/..: 
monsoon. html  [or  monsoon  information  from,  the,  Arizona  Thunderstorm  Ch ask  Project,  Ijiyo, 
in  Tucson,  a  prime  monsoon-watrhmg  spot  is  on  the  upper  floors  of  the  University  of 
Main  Library  (520/621-6441). 
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WE  CAN  HELP  YOU 

COOK  UP  A  KITCHEN 

DINNER?  YOU'RE  ON  YOUR  OWN. 


Let   our   design    specialists    help   you    design   the 

kitchen  of  your  dreams.  They'll  help  you  choose  from 

a  showroom  full  of  brand  name  kitchen  cabinetry  and 

countertops  like  Kraftmaid™,  American  Woodmark®, 

Corian®  and  Formica®.  So  you're  guaranteed  to  get  the  exact  look 

you  want.  For  a  kitchen  that  really  cooks,  stop  by  Lowe's  today. 

Or  visit  lowes.com  for  more  information. 


Louie's 


Improving  Home  Improvement 


EVERYDAY  LOW  PRICES.  GUARANTEED!* 


•Se^  store  for  details.  ©  2003  by  Lowe's 
rigm's  reserved.  Lowe's  and  the  gabled 


are:  registered  tr 


August 

garden 
food 
home 
travel 


Sometimes  the  simplest  treats  can  be  the 
most  sublime.  As  the  mercury  rises  this 
summer,  try  freezing  your  favorite  fruit  juice 
to  make  a  snow  cone.  It's  a  refreshing  twist 
on  a  summer  classic.  (We  used  the  Rival 
Deluxe  tee  Shaver,  $30.) 

Juice  Snow  Cones 

Pour  fruit  juice,  such  as  apricot,  cranberry- 
raspberry,  grape,  mango,  or  any  other  that 
you  prefer,  into  ice  cube  trays  (unless  shaver 
manufacturer  provides  a  mold  for  ice).  You  will 
need  about  V2  cup  juice — 6  standard-size  ice 
cubes — for  each  snow  cone.  Freeze  until  firm, 
at  least  2  hours.  Place  5  to  6  juice  cubes  (or 
follow  manufacturer's  recommendations  f<?,r 
maximum  amount)  in  a  snow-cone  maker  or 
ice  shaver  and  process.  Lightlysp^ooh shaved, 
ice  into  a  paper  cup. 

—J//  Peters,  Kate  WaSftihqton 
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Adopt  a 
tortoise 

Want  a  pet  that  reminds 
you  to  take  life  slowly? 
Consider  adopting  a 
desert  tortoise.  Though 
it  is  illegal  to  remove 
these  animals  from  the 
wild,  tortoises  already  in 
captivity  often  need 
new  homes.  Since  they 
can  live  more  than  1 00 
years,  sometimes  they 
simply  outlast  their 
original  owners.  To  find 
out  what  taking  care  of 
these  easygoing  ani- 
mals entails,  contact  the 
Arizona-Sonora  Desert 
Museum  (an  approved 
adoption  agency;  www. 
desertmuseum.org  or 
520/883-3062).  To 
locate  an  adoption 
agency  in  your  state, 
call  your  local  fish  and 
game  department. 

— Sharon  Cohoon 


Instant  picnics 


When  packing  a  picnic  seems  like  too  big  a 
hassle,  just  grab  your  wallet  and  head  outside:  these  spots  feature  truly  delectable  food 
to  go,  and  all  are  practically  next  door  to  great  city  parks.  — K.  W. 


The  source 

What  to  buy 

Picnic  spot 

Where  to  sit 

SEATTLE 

Salads,  herb  baguettes,  and 

Myrtle  Edwards  Park 

Benches  or  picnic 

Macrina  Bakery 

seasonal  savory  or  sweet 

(3130  Alaskan  Way  W.), 

tables  overlooking 

2408  First  Ave. 

tartlets,  such  as  carrot-fennel  or 

about  eight  blocks  away, 

Puget  Sound.  Avoid 

(206)  448-4032 

pear  frangipane,  plus  organic 

mostly  along  the  water- 

construction at  the 

coffee. 

front 

park's  southeast  end. 

PORTLAND 

Fresh  mozzarella,  basil,  and 

The  Park  Blocks 

On  a  picnic  blanket  in 

Pearl  Bakery 

organic  tomato  sandwiches, 

(corner  of  Park  Ave.  and 

the  cool,  oasis-like 

102  N.W.  Ninth  Ave. 

Sicilian  fig  cookies,  and  even 

Couch  St.),  two  blocks 

shade  of  enormous 

(503)827-0910 

PB&J  for  the  kids. 

away 

sycamores  and  maples. 

SAN  FRANCISCO 

Niman  Ranch  meatloaf  sand- 

Dolores Park 

Stake  out  benches  or 

Bi-Rite  Market 

wiches,  organic  Summer  Lady 

(18th  St.  and  Dolores 

hillside  grass  at  the 

3639  18th  St. 

peaches,  and  pine  nut-herb  brie 

St.),  one  block  away 

park's  steep  southwest  1 

(415)241-9760 

at  Bi-Rite.  Bread  and  toasted 

corner  for  a  spectacular  1 

Tartine  Bakery 

almond  meringues  at  Tartine. 

city  view  to  the  Bay 

600  Guerrero  St. 

Bridge. 

(415)487-2600 

VENICE,  CA 

Serrano  ham,  Cypress  Grove 

Venice  Beach, 

On  the  sand  at  the 

Stroh's  Gourmet 

chevre,  sun-dried  tomatoes, 

four  blocks  away 

water's  edge.  Or,  if 

1 239  Abbot  Kinney 

La  Brea  Bakery  baguettes,  and 

you  prefer  shade,  in 

Blvd. 

fresh  watermelon  sorbet. 

the  grass  behind  the 

(310)450-5119 

chainsaw  juggler. 

SALT  LAKE  CITY 

Candied  baby  beets  or  nicoise 

Sugar  House  Park 

Spread  out  on  the  slop- 

L'Avenue Bistro 

salad;  ask  about  sandwich 

(1300  East  2100  South), 

ing  lawn  on  the  park's 

1355  East  2100 

specials  (call  ahead  to  order). 

across  the  street 

northwest  corner,  and 

South 

enjoy  views  of  the 

(801)  485-4494 

Wasatch  Mountains. 

DENVER 

Any  of  30  cheeses,  all  manner 

Confluence  Park 

A  knoll  on  the  park's 

The  Market 

of  sandwiches,  and  desserts 

(Little  Raven  St.  and 

southeast  corner  over-  '] 

1445  Larimer  Square 

such  as  spring  fling  cake  (a 

Speer  Blvd.),  one  block  to 

looks  the  meeting  of 

(303)534-5140 

frosted  zucchini-poppy  seed 

Cherry  Creek  bike  path, 

the  South  Platte  River 

cake  topped  with  fresh  fruit). 

then  six  blocks  to  park 

and  Cherry  Creek. 
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HERE'S  NOTHING  TO 
HAT  ON  ATKINS*  EXCEPT. 
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Feel  the  Atkins  Change ™ 

Look  for  the  red  "A"  to  find  low  carb 
products  where  healthy  foods  are  sold. 

www.atkins.com 


Bay  watch 

San  Diego's  legendary  Bahia 
Resort  Hotel  opened  50 
years  ago  in  Mission  Bay.  As 
a  salute,  we  offer  five  rea- 
sons why  we  still  love  this 
part  of  the  city. 

1  The  Bahia  Resort  Hotel 

rocks.  From  the  patio  of 
your  bayside  room,  the 
scene  looks  like  Elvis  and 
Ann-Margret  will  stroll  by  a  la 
Viva  San  Diego.  Rooms  from 
$139.  998  W.  Mission  Bay 
Dr.;  www.bahiahotel.com  or 
(858)488-0551. 

2  Great  bike-skate  paths. 

Flat  and  following  a  shoreline 
that  loops  and  curves  like  a 
giant  jigsaw  puzzle  piece, 
they're  1 7V2  miles  of  delight. 

3  Kites  and  more  kites. 

Serious  fliers  gather  on  the 
lawn  beside  East  Mission 
Bay  Drive  facing  Interstate  5. 

4  Armando's  The  Green 

Flash.  Watch  for  the  elusive 
last  green  flash  of  the  setting 
sun  from  this  lively  bar  and 
restaurant.  701  Thomas 
Ave.  (one  block  west  of  Mis- 
sion Blvd.);  (858)  270-7715. 

5  Cruising  on  the  Bahia 
Belle.  Sightseeing,  dancing, 
and  party  cruises  are  on  the 
paddle-wheeler's  calendar. 
Information  and  reserva- 
tions: (858)  488-0551. 

San  Diego  Visitor  Informa- 
tion Center  in  Mission  Bay: 
www.infosandiego.com  or 
(619)  276-8200. 

— Peter  Jensen 
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Painting  tips 

The  color  will  look 
greener  through  the 
glass. 

If  you  don't  like  the 
color,  hose  off 
the  paint  and  try  a 
different  one. 

Ask  your  glass  shop 
for  plastic  spacers 
(usually  free)  to 
keep  the  glass  from 
lying  directly  on  the 
tabletop. 


Cool  off  your       j 
tabletop 

A  back-painted  glass  top  is  a  quick,  simple,  high- 
impact  way  to  add  a  splash  of  color  to  any  room. 
EASY  Have  a  piece  of  glass  cut  to  size;  thei 

PROJECT     use  a  ]arge  foam  brush  to  paint  the 

underside  in  a  sky  blue  latex.  We  used  !/4-inch  plate 
glass  with  a  flat  polished  edge.  — J.  P. 
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D    Be  glad  you  can  seat  seven  comfortably  and  have 

dual  sliding  doors  for  little  Megan's  frequent  potty  breaks. 


ived  on  MSRP  for  LX  model  including  freight,  excluding  taxes,  title,  license,  options  and  retailer  charges.  EX  model  shown  costs  extra, 
tual  prices  set  by  retailer.  See  retailer  for  warranty  details  or  go  to  kia.com.  +5-star  results  achieved  at  NHTSA-designated  test  facility  and  approved  by  NHTS 
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HE     2003     SEDONA    ■  s-star  government  safety  rating' 

TARTING    AROUND    $20,000*    •    IOYR/100,000    MILE    WARRANTY    PROGRAM 
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Make  every  mile  count. 


Absinthe  in 
San  Francisco 


THE    SUNSET    STRIP 

Best  see-and- 
be-seen  spots 

Count  on  a  fun  scene 
at  these  restaurants. 

SAN   FRANCISCO 

Absinthe  Brasserie  &  Bar 

Glossy  French  restaurant  with 
copper-topped  tables,  the  view: 
Hayes  Valley  crowd,  with  politicos 
from  nearby  City  Hall  and  young 
families,  must-order:  Orange- 
ricotta  French  toast  and  a  cham- 
pagne cocktail  for  brunch.  398 
Hayes  St.;  (415)  551-1590. 

LOS  ANGELES 

Tantra 

Lavish  Indian  temple  where  Bolly- 
wood films  are  shown  on  flat- 
screen  plasma  TVs.  the  view: 
Sunset  Boulevard  in  edgy  Silver 
Lake;  lots  of  celebrity  activity. 
must-order:  Catfish  masala  or 
tandoori  pineapple.  3705  Sunset 
Blvd.;  (323)  663-8268. 

PORTLAND 

Noble  Rot 

Neighborhood  wine  bar  with  de- 
lectable small  dishes,  the  view: 
Hipsters  mixing  it  up  on  Portland's 
east  side,  must-order:  The 
onion  tart  or  mac  and  cheese  with 
a  glass  of  Oregon  wine.  2724  S.E. 
Ankeny  St.;  (503)  233-1999. 

PHOENIX 

Majerle's  Sports  Grill 

Swank  sports  bar  near  Phoenix 
Symphony  Hail  and  America  West 
Arena,  the  view:  Businesspeo- 
ple,  athletes,  and  musicians  mak- 
ing the  scene — and  often  broad- 
cast crews  after  games,  must- 
order:  The  Slam  Dunk  Shrimp  or 
Mama  Majerle's  Burger.  24  N.  Sec- 
ond St.;  (602)  253-01 18.  —Brad 
Johnson,  Abigail  Peterson,  Stacy 
Phillips,  Nora  Burba  Trulsson 


TIPS    &   TRIPS 

Northern  California  in  August 

■  near  Berkeley  Bike  a  peak  Vollmer  Peak  is  the  starting  point  for  a  scenic 
hike  or  mountain-bike  exploration  of  Tilden  Regional  Park.  Leave  your  car  near  the 
miniature  Steam  Trains  at  the  crest  of  Grizzly  Peak  Boulevard  and  proceed  up  a  moc 
erately  steep  paved  road  to  the  summit  (elevation:  1,905  ft.).  Just  below  the  top,  the 
multi-use  Seaview  Trail  rolls  for  several  miles  along  a  grassy  ridgeline.  On  fog-free 
days,  you'll  take  in  panoramic  views  of  San  Francisco,  the  bay,  and  Mt.  Diablo.  Sever 
options  for  hiking  and  biking  loops  are  illustrated  in  the  trail  map  at  the  Vollmer  Peak  trailhead.  Fc 
more  information:  www.ebparks.org  or  (510)  635-0135.  ■  bay  area 
Go  paddling  Come  summer,  our  definition  of  relaxing  is 
whiling  away  the  hours  on  a 
paddleboat  in  the  middle  of  a 
lake.  Here  are  a  few  places  to 
set  yourself  adrift:  Stow  Lake 
(John  F.  Kennedy  and  Martin 
Luther  King  Jr.  Drives,  San 
Francisco;  415/752-0347); 
Vasona  Lake  (Blossom  Hill 
Rd.,  off  State  1 7,  Los  Gatos; 
408/972-1188);  Lake  > 
Chabot  (17936  Lake 
Cfmbot  Rd.,  Castro  Valley, 
510/582-2198);  and  Shore- 
line Regional  Park  (3070  K 
Shoreline  Blvd.,  Mountain  View; 
650/965-7474).  Boat  rentals  range 

from  $10  to  $18  an  hour. 

■  Russian  river  valley  Enjoy  wine  up  close 

Wine  education  couldn't  be  more  fun  than  the  expanded,  8th  annual  three-day  Grape 
to  Glass  weekend.  Paddle  down  the  Russian  River  in  a  canoe  or  ride  a  bike  to  a  salmoi 
bake.  Learn  from  vintners  and  growers  at  their  vineyards.  At  Saturday  night's  barbecue! 
taste  locally  grown  food  and  sample  the  region's  wines.  End  with  Sunday  brunch  by 
chef  John  Ash.  Aug  15-1 7;  individual  events  start  at  $30,  packages  from  $320  (order  tickets  in 
advance),  www.rrvw.org/grape2glass2003.shtml  or  (707)  521-2534.  ■  san  francisco 
Explore  the  waterfront  The  252-room  Argonaut  Hotel  is  set  to  open  this  month. 
The  rooms  (from  $149)  have  a  nautical  flavor,  with  good  reason.  The  Kimpton  Boutiqu 
Hotel  is  in  die  remodeled,  historic  Haslett  Warehouse,  part  of  the  San  Francisco  Marion 
National  Historical  Park.  In  the  hotel  lobby  is  the  park's  new  visitor  center  (9:30-7;  free) 
so  you  can  get  oriented  to  its  attractions — from  the  ships  at  the  Hyde  Street  Pier  to  the 
Maritime  Museum,  www.argonautliotel.com  or  (800)  790-1415for  the  hotel;  www.nps.gov/safr 
for  the  park.  — Linda  Lau  Anusasananan,  Kristine  M.  Carber,  Ben  Davidson,  Lora  J.  Finnegan 
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FOR  THE  LOVE  OF  COOKING.1"     Create  a  cooking  show  of  your  own 
with  Jenn-Air®  appliances.  The  36"  gas  cooktop  with  15,000  BfUs  of  cooking  power  will  be 
the  star  of  any  kitchen.  And  the  Luxury  Series  Built-in  Refrigerator  can  be  personalized  on  the 
interior  and  exterior  for  the  way  you  live.  Visit  www.jennair.com  or  call  1-800-JENN-A1R. 
And  create  a  kitchen  to  make  even  a  celebrity  chef  jealous.  |ENN"AIR. 
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River 
weekend 

Windsurfing,  skiing,  orchard  touring — do  it  all 
in  one  day,  or  three,  in  this  Oregon  town 


By  Bonnie  Henderson  ■  Photographs  by  Pete  Stone 

"""there's  an  energy  to  the  town  of  2 
Hood  River,  Oregon,  that  you 

ji.    don't  find  many  other  places. 

There's  not  an  empty  storefront  on  Oak  -\ 

Street,  the  main  drag  through  this  former  i 

orchard-and-lumber  hub  on  the  Colum-  1 

bia  River.  The  sun  is  usually  shining  in  1 
summer  and  the  wind  is  blowing,  and 

everyone  seems  to  be  going  somewhere  1 


and  on  vacation,  all  at  once. 

For  the  question  in  Hood  River  isn't 
"What  is  there  to  do?"  but  "What  shall 
we  do  first?"  Windsurfing,  of  course, , 
and  its  upstart  cousin  kitesurfing — the 
reliable  wind  here  draws  enthusiasts 
from  all  around  the  world  in  summer. 
Then  there's  summerlong  skiing  on  Mt. 
Hood,  looming  magnificently  south  of 
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Watch  windsurfers 
skimming  along 

the  Columbia  River 

from  one  of  many 

easily  accessed 

vantage  points. 


'  r--_  •_-.---. 


§§^l 


TRAVEL 


town.  There's  rafting  on  the  White 
Salmon  River  to  the  north.  There's 
cycling  and  kayaking.  You  can,  in 
fact,  get  in  10  runs  on  Mt.  Hood 
in  the  morning  and  spend  the  after- 
noon skimming  wavelets  and  dodg- 
ing barges  on  the  Columbia. 

If  you  must.  To  work  out  the 
aches  and  pains  after  all  that,  there 
are  also  Pilates,  Bikram  yoga,  and 
aromatherapy  classes — whatever  it 
takes  to  get  you  realigned. 

And  of  course  there  are  brew 
pubs,  coffee  shops,  restaurants,  and 
comfortable  inns  just  right  for 
whiling  away  a  few  hours.  -^y 
Those  would  be  for  the 
"on  vacation"  part  of  the 
vacation. 


Friday 

Get  a  latte  or  a  smoothie  at 
local  favorite  Holstein's  Cof- 
fee Co.  (12  Oak  St.;  541/386- 
4115);  it  serves  sweet  and 
savory  pastries  too. 
Catch  some  wind  on  the 
water.  Several  windsurfing  m/k 
schools  offer  lessons, 
among  them  Big  Winds  (207  Front  St.; 
www.bigwindi.com,  888/509-4210,  or 
541/386-6086).  Two-hour  beginner- 
level  lessons  ($59)  are  taught  at  the 
Hook,  a  protected  lagoon  on  the 
Columbia  River's  edge;  those  with 
some  experience  can  opt  for  a  lesson  to 
fine-tune  their  skills  ($60).  Some  say 
kitesurfing  is  even  easier  to  learn.  Find 
out  with  a  two-hour  "sky  pilot  train- 
ing" session  ($179)  at  New  Wind  Kite- 
boarding  Schools  (www.kitcschool.com  or 
541/387-2440). 

Lunch,  bikes,  and  brews.  Peel  off  your 
wetsuit  and  refuel  at  AnnzPanz  (closed 
Sun;  315  Oak;  541/387-2654),  a  lunch 
counter  with  noteworthy  soups  and 
sandwiches,  tucked  in  the  back  of  a 
chock-full  kitchen  store.  Then,  after  a 
morning  of  upper-body  exercise,  find 
balance  with  an  afternoon  of  cycling. 
Rent  gear  and  get  trip  tips  at  Discover 
Bicycles  (205  Oak;  www.ducoverbicycles. 
com  or  541/386-4820).  If  it's  not  too 
windy,  follow  the  5-mile  section  of  the 
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Historic  Columbia  River  Highway 
(now  for  pedestrians  and  bikes  only) 
toward  Mosier,  or  pedal  the  quiet 
roads  in  the  Hood  River  Valley  above 
town.  Got  a  taste  for  dirt?  Ask  at  the 
bike  shop  for  off-road  ideas. 
Now  relax.  Come  evening,  it's  time  to 
sample  the  local  ales.  The  tasting  room 
at  Full  Sail  Brewing  Company  (506  Co- 
lumbia St.;  541/386-2247)  is  open  until 
9  P.M.,  or  walk  a  few  blocks  uphill  (and 
we  do  mean  up)  to  Big  Horse  Brew  Pub 
(closed  Tue;  115  State  St.;  541/386-4411) 
for  some  Scottish  ale  or  a  chocolaty 
porter.  You  could  stay  for  supper  at 
Big  Horse,  or  for  a  more  romantic 
evening,  head  to  Stonehedge  Gardens 
&  Bistro  (dinner  only;  3405  Cascade  Ave.; 


Saturday 

No  time  for  breakfast  if  you're  goii 
skiing   on   Mt.    Hood    at   Timberlii 
Lodge  (reservations  recommended;  wwi. 
timberlinelodge.com    or   800/547-1401' 
the  lifts  open  at  7  A.M.,  and  it's  ; 
hour-long  drive  from  Hood  Rive 
Grab  a  bite  at  the  Wy'East  Kitchen 
the  day  lodge.  Rent  your  gear  at  tli 
mountain  (or  bring  your  own),  anj 
no,  don't  wear  a  bikini;  it's  cool 
8,500  feet — the  top  of  the  runs — an 
the  morning  ice  isn't  kind  to  bare  ski. 
The  slopes  start  off  fast  but  get  slusl 
toward  the  1:30  P.M.  close. 
Mellow  morning.  If  skiing's  not  yoi 
thing,  take  it  easy  with  breakfast 
Pasquale's  Ristorante   (102  Oak;  80 
386-1859   or   541/386-1900)    on    t 
ground  floor  of  the  Hood  River  Hot 
Grab  a  sunny  streetside  table  and  < 
some  people-watching  over  your  eg 
Pasquale  (the  restaurant's  version 
eggs  Florentine) .  Then  wander  down 
the  Hood  River  Saturday  Market  at  t 
city  parking  lot  (on  Cascade  Aven 
between   Fifth   and   Seventh   Stree 
for  crafts  and  produce — watermeloi 
tomatoes,  zucchini,  and  more.  Back  i 
Oak,    don't   miss   Twiggs    (305    Oc 
541/386-6188)  for  gifts  and  accessory 
Afternoon  in  the  orchards.   Head 
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The  crunchy  100%  natural  energy 
source  made  from  whole  grain  oats. 


te  Energy  3ar  Nature  In-tended; 
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orchard  country,  or  take  a  detour  tb 
on  your  way  back  from  the  mounta 
to  enjoy  lunch  and  a  pint  of  Parkd 
Pale  Ale  at  Elliot  Glacier  Public  Hoi 
(4945  Baseline  Rd.,  Parkdale;  541/3. 
1022).  Kick  back  with  a  ride  on  I 
Mount  Hood  Railroad  Excursion  Tr 
(closed  Mon;  $23;  www.mthoodrr.com 
800/872-4661),  which  makes  trips 
tween  Hood  River  and  Parkdale, 
just  follow  your  nose  to  the  pear  a 
apple  orchards  and  vineyards  scattei 
from  Parkdale  to  Odell. 
Dinner  and  tunes.  You  may  have 
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Volunteer. 


Dust  a  few  hours  of  your  time  helps  make  countless  services  possible.  Whether  you'd  like  to  help  out  on  the 
jfront  lines  or  behind  the  scenes,  there's  something  everyone  can  do  to  help  prepare  people  in  your 
[community.  Join  the  more  than  one  million  Red  Cross  volunteers  and  find  out  how  when  we  come  together, 

i/e  become  part  of  something  bigger  than  us  all.  To  get  involved,  contact  your  local  American  Red  Cross 
[chapter  or  visit  www.redcross.org 
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TOGETHERWE 


Make  a  plan        Build  a  kit        Get  trained        Volunteer        Give  blood 


Together,  we  can  save  a  life 
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Perfectly  Petaluma 

A  beautiful  downtown,  fine  restaurants — all  this  and  eggs  too 

By  Marcia  Williamson  ■  Photographs  by  Jean  Jarvis 

"Wi 


e  need  another  night,"  a  Sacramento 
guest  implored  the  innkeeper.  "We 
didn't    realize    there's    so    much 
Petaluma  in  Petaluma!" 

The  guest  was  right.  Once  considered  a 
mere  pit  stop  for  Central  Valley  travelers  on 
their  way  to  the  coast,  Petaluma  has  blos- 
somed into  a  city  dense  and  rich  enough  to  re- 
ward— even  require — a  multiday  investigation. 

A  miraculous  downtown 

At  heart,  this  Sonoma  County  city  of  about 
55,000  is  a  river  town.  Connected  to  San  Pablo 
and  San  Francisco  Bays  by  the  modest  but 
useful  Petaluma  River  (known  as  Petaluma 
Creek  before  it  was  dredged  into  a  river),  the 
town  thrived  by  shipping  produce,  dairy  prod- 
ucts, and,  above  all,  eggs  to  larger  cities. 

Trade  was  lucrative  enough  to  create  an 
unusually  handsome  downtown  filled  with 
proudly  ornate  Victorians  and  classic  1800s 
iron-front  buildings  (popular  because  they  were 
falsely  thought  to  be  fireproof).  Almost  miracu- 
lously, these  structures  were  spared  die  ravages 
of  the  1906  earthquake.  Even  more  remarkably, 
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Petaluma  voters  made  sure  the  buildings  were 
saved  from  the  ravages  of  urban  renewal,  so  the 
center  of  town  stands  mostly  intact.  Peggy  Sue 
Got  Married,  an  innocendy  low-tech  time-travel 
movie,  was  shot  here  in  1986,  and  it's  easy  to 
see  why.  Such  is  Petaluma's  architectural  au- 
thenticity that  all  director  Francis  Ford  Coppola 
did  to  carry  viewers  back  to  gender  decades  was 
place  period  cars  on  city  streets. 

Farm-fresh  produce  and 
sophisticated  art 

Today  Petaluma's  downtown — on  the  Na- 
tional Register  of  Historic  Places — is  comfort- 
able with  its  own  history  and  allows  new  life  to 
inhabit  old  forms,  despite  some  patent  incon- 
gruities. Wedged  into  the  1886  McNear  Build- 
ing, for  example,  is  High  Tide  Surf  Shop  (9 
Fourth  St.;  707/763-3680),  though  there's  nary 
a  breaker  on  Petaluma  River. 

The  best  on-foot  introduction  to  Petaluma 
is  the  free  docent-led  walk  that  starts  at  the 
Petaluma  Historical  Library  and  Museum  on  most 
Saturday  (and  some  Sunday)  mornings  through 
October.  The  museum,   a  former  Carnegie 


Ode  to 
the  egg 


It's  difficult  to  spend  a 
day  in  Petaluma  without  | 
becoming  conscious  of 
chickens — from  the  dowJ 
town  storefront  that  was  | 
once  the  world's  only 
chicken  pharmacy  to 
cheerful  chicken  images  I 
in  local  graphics.  After  a  { 
Petaluma  was  once  the 
"Egg  Basket  of  the  Worlil 
The  poultry  breakthrougi| 
came  in  1879,  when 
Lyman  Byce  invented  tlr 
Petaluma  Incubator.  By 
keeping  hens  in  constanl 
production,  the  incubate:] 
proved  a  boon  to  chickeJ 
farmers,  and  Petaluma  t\ 
gan  to  promote  itself  as 
the  global  egg  basket. 

Early  in  the  20th  centii| 
word  of  the  chicken  bo- 
nanza traveled  to  landlesl 
Jews  in  Russia  and  Eastdj 
Europe.  They  immigrated 
to  Petaluma.  A  lively  conj 
munity  of  secular  Jewishhj 
chicken  farmers — late  A/eJ 
Yorker  movie  critic  Pauling 
Kael  grew  up  in  such  a 
family — enjoyed  life  here 
for  decades,  until  such 
family  farming  became 
unprofitable. 

Things  may  be  lookini 
up,  chickenwise.  The  de- 
mand for  organic  chicke 
has  created  a  niche  marl 
in  which  Petaluma  Poul 
try  (707/763-1904)  is  the  ! 
leading  U.S.  supplier.  An 
Petaluma  Farms  (700 
Cavanaugh  Lane;  707/7i 
0921)  sells  organic  eggs 
grocery  stores,  farmers'    1 
markets,  and  directly  to   $ 
consumers  at  the  ranch. 
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"Yeah  Ragweed, 
Allegra  really  messed  things 
J^     up  for  us." 


Ha 

;ka  Sometimes  it  seems  your  seasonal  allergies  want  to  make  you  miserable 
^'as  many  ways  as  they  can.  That's  when  you  need  the  multi-symptom 
lief  of  Allegra.  Allegra  is  specifically  designed  to  block  the  histamine  that 
ggers  allergic  responses  like  runny  nose,  itchy  eyes  and  scratchy  throat, 
fhich  may  be  one  reason  it's  the  number  one  prescription  antihistamine, 
legra  is  for  people  1 2  and  older.  Side  effects  are  low  and  may  include 
sadache,  cold  or  back  pain.  Talk  to  your  doctor  about  Allegra. 

Jlegra.  So  Much  Relief  for  So  Many  Symptoms. 

>r  more  information  call  1  -800-allegra.  Join  the  extras  program  @  allegra.com. 
Base  see  additional  important  information  on  next  page. 
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8nel  Summary  ol 

Prescribing  Information  as  olfanu.m  KJ03 

AUEGRA1 

(fexofenadine  hydrochloride) 
Capsules  and  Tablets 

INDICATIONS  AND  USAGE 
Seconal  Allergic  RMftl» 

mucha  is  indicated  for  Ihe  relief  oi  symptoms  ^ssnciaH  with  seasonal 
altergk  rhinitis  in  adults  and  children  6  yean  ol  age  and  older  Symptoms 
treated  effectively  were  meeang  rhinorrhea,  itchy  nose/palate/trtroal 
ilchi  ■■■.  *  ry/redeyes. 

thronu  Idiopathic  Urinaria 

AJ.LEGRA  is  indicated  for  treatment  ol  uncomplicated  skin  manifestations  ol 

chronic  idiopathic  urticaria  in  adults  atnl  ■  rultf r.     ■ 

tl  significantly  reduces  pruritus  and  the  number  of  wheals 

CONTRAINDICATIONS 

AUEGRA  is  conlraindiQted  in  p.Hi»'nlswi!h  known  hypersensitivity  loanvol 

its  ingredients 

PRECAUTIONS 

Drug  Interaction  »ilh  Erythromycin  and  K_c_locon«ole 
Fexofenadine  hydrochloride  has  been  shown  to  exhibrl  rtl  n 
metabolism  However.  co-adminislrahon  of  fexofenadine  hydrochloride 
with  keloconazole  and  erythromycin  led  to  increased  plasma  levels  ol  fex- 
ofenadine trydrcxhlnride  Fexofenadine  hydrochloride  had  no  effect  on  Ihe 
pharmacokinetics  of  erythromycin  and  keloconazole  In  two  separate  stud- 
ies, fexofenadine  hydrochloride  121)  m  twice  daily  (two  limes  the  recom- 
mended twice  daily  dose)  was  co-administered  with  erythromycin  500  mg 
every  8  hours  or  ketoconacole  400  mg  once  daily  under  steady  state  condi- 
tions Id  normal,  healthy  volunteers  (n=24,  each  study).  No  dillerences  in 
adverse  evenls  or  fjlt  interval  were  observed  when  patients  were  adminis- 
tered fexofenadine  hydrochloride  alone  or  in  combination  with  erythromy- 
cin or  keloconazole  (he  findings  ol  Ihesc  studies  are  summarized  in  the  lol- 
loping table 
Effects  on  steady-stale  fexofenadine  hydrochloride  pharmacokinetics 

after  7  days  ol  co-administration  wilh  fexofenadine  hydrochloride 
120  mg  every  12  hours  (two  times  the  recommended  twice  daily  dose) 

in  normal  volunteers  (n=24) 
Concomitant  Drug  !  „„,, ,  au^m  um 

(Peak  plasma  (Extent  of  systemic 

concentration)  exposure) 

Erythromycin  +82%  t-109% 

(500  mg  every  8  hrs) 

Ketoconazole  +  135%  +1M% 

(400  mg  once  daily) 

The  changes  in  plasma  levels  were  within  the  range  of  plasma  levels 
achieved  in  adequate  and  well -control  led  clinn_.il  trials 
The  mechanism  ol  these  interactions  has  been  evaluated  in  in  vitto.  m  situ, 
and  in  vivo  animal  models  These  studies  indicate  that  ketoconazole  or 
erythromycin  co-adm migration  enhances  fexofenadine  gastrointestinal 
absorption  In  vivo  animal  studies  also  suggest  that  in  addition  to  increasing 
absorption  telixuna7ule  decreases  fexofenadine  hydrochloride  gastroin- 
testinal secretion,  while  erythromycin  may  also  decrease  biliary  excretion. 
D_ug.lnt_eradions  with  Antacids 

■'■  :  ."■'■   i   ,.'\.   -vi   .IV,    V-rijilinch.il.iMM.irnlr  J  i  BOmgOpSule 

within  15  minutes  of  an  aluminum  and  magnesium  containing  antacid 
(Maalox*)  decreased  lexolenadme  AUC  by  41%  and  <_„,„  by  43%  ALLEGRA 
should  not  be  taken  closely  in  lime  with  aluminum  and  magnesium  con- 
taining antacids. 

Carcinogenesis,  Mutagenesis.  Impairment  ol  Fertility 
The  carcinogenic  potential  and  reproductive  toxicity  of  lexolenadme 
hydrochloride  were  assessed  using  terfenariine  studies  with  adequale  fex- 
ofenadine hydrochloride  exposure  (based  on  plasma  area-under-the- 
concentrahon  vs  time  IAUC]  values)  No  evidence  of  carcinogenicity  was 
observed  in  an  18-montn  study  in  mice  and  in  a  24-month  study  in  rats  al 
oral  doses  up  to  IWmg/kgof  ledenadine  (which  led  to  fexofenadine  expo- 
sures thai  were  respecliy>^pipproxim.-tely  3  and  5  times  Ihe  exposure  from 
Ihe  maximum  recommended  daily  oral  dose  ol  fexofenadine  hydrochloride 
in  adults  and  children) 

In  in  vitro  (8actenal  Reverse  Mutation,  CHO/HGPRT  Forward  Mulation,  and 
Ral  Lymphocyie  Chromosomal  Aberration  assays)  and  in  vivo  (Mouse  Bone 
Marrow  Micronucleusassayi  tests,  fexofenadine  hydrochloride  revealed  no 
evidence  of  mutagenicity 

In  rat  fertility  studies,  dose-related  reductions  in  implants  and  increases  in 
postimplantalion  losses  were  observed  at  an  oral  dose  of  150  mg/kg  ol  ter- 
fenadine  (which  led  to  lexolenadme  hydrochloride  exposures  that  were 
ipprwimately  .  limes  the  exposure  ol  the  maximum  recommended  daily 
oral  dose  of  lexolenadme  hydrochloride  in  adultsj 
Pregnancy 

Teratogenic  Effects:  Category  C  There  was  no  evidence  of  teralogenicity  in 
rats  or  rabbits  al  oral  doses  ol  lerfenadme  up  io  300  mg/kg  (which  led  to  fex- 
ofenadine exposures  that  were  approximately  4  and  31  times,  respectively, 
Ihe  exposure  from  the  maximum  recommended  dairy  oral  dose  ol  fexofe- 
nadine m  adults) 

There  are  no  adequale  and  well  controlled  studies  m  pregnant  women 
Fexofenadine  should  be  used  during  pregnancy  only  il  the  potential  benefit 
justifies  the  potential  risk  to  the  fetus 

Nonteratogenrc  Effects.  Oose-relaled  decreases  in  pup  weight  gain  and 
survival  were  observed  in  rats  exposed  to  an  oral  dose  ol  150  mg/kg  of  ler- 
fenadme (approximately  .  times  Ihe  maximum  recommended  daily  oral 
dose  of  fexofenadine  hydrochloride  in  adults  based  on  comparison  ol  lex- 
olenadme hydrochlonn-  ' 
Nursing  Mothers 

There  are  no  adequate  and  well-con  I.  oiled  studies  in  women  during  lacla- 
tion  Because  many  drugs  are  excreled  in  human  milk,  caution  should  be 
exercised  when  fexofenadine  hydrochloride  is  administered  to  a  nursing 
woman. 
Pediatric  Use 

The  recommended  dose  in  patients  6  to  1 1  years  ol  age  is  based  on  cross- 
study  comparison  of  Ihe  pharmacokinetics  ol  ALLEGRA  in  adults  and  pedi- 
atric patients  and  on  the  safety  profile  ol  lexolenadme  hydrochloride  in  both 
adull  and  pediatric  patients  at  doses  equal  lo  or  higher  than  the  recom- 
mended doses. 

The  safety  ol  ALLEGRA  tablets  al  a  dose  ol  30  mg  twice  daily  has  been 
demonstrated  in  438  pediatric  palienls  6  to  11  years  ol  age  in  two  placebo- 
controlled  2-weel  seasonal  allergic  rhinitis  trials  Hie  safety  ol  ALLEGRA  lor 
the  treatment  okhronn  idiopathic  urticaria  in  patients  6  to  11  years  ol  age 
is  based  on  cross-sludy  comparison  of  the  pharmacokinetics  of  ALLEGRA  in 
adult  and  pediatric  palienls  and  on  the  safely  profile  of  fexolenadme  in  both 
adull  and  pediatric  patients  al  doses  equal  to  or  higher  than  Ihe  recom- 
mended dose 

Theeffedivenessof  ALLEGRA  tor  the  Ireatmcnt  ol  seasonal  allergic  rhinitis  in 
patients6to11yearsolagewasdemonslrriledinonelrial|n=4ilj  in  which 
ALLEGRA  tablets  JO  mc  twice  daily  Hgnifkanlly  reduced  total  symptom 
scores  compared  to  placebo,  along  with  extrapolation  of  demonstrated  elf  i- 
cacy  in  patients  ages  12  years  and  above,  and  Ihe  pharmacokinetic  compar- 
isons in  adults  and  children  The  effectiveness  of  ALLEGRA  lor  Ihe  treatment 
of  chronic  idiopathic  urticaria  in  palienls  6  fo  1 1  years  of  age  i,  based  on  an 
if  the  demonstrated  efficacy  ol  ALLEGRA  in  adults  with  this 
condition  and  Ihe  likelihood  lhal  Ihe  disease  course,  pathophysiology  and 
thedrug'seffect  arc  substantially  similar  in  children  to  that  ol  adult  patients 
The  safety  and  Hfe< live n ess  of  ALLEGRA  in  pediatric  patients  under  6  years 
of  age  have  not  been  established. 
SenatrjcJJse 

Clinical  studies  ol  ALLEGRA  tablets  and  capsules  did  not  include  sulficent 
numbers  ol  subjects  aged  65  years  and  over  lo  determine  whether  this  pop- 
ulation responds  differ' n1  i    uts  Other  reported  clinical 
experience  has  no!  identified  differences  in  responses  between  Ihegecialric 
and  younger  patients  This  drug  is  known  li  i  be  substantially  excreled  try  the 
IfUgmay  be  greater  in  patients 
with  impaired  renal  function  Because  elderly  palienls  are  more  likely  lo 
have  decreased  renal  function,  ore  should  be  taken  in  dose  selection,  and 
may  be  useful  lo  monitoi  renal  function  (See  CLINICAL  PHARMACOLOGY) 
ADVERSE  REACTIONS 
Seasonal  Al  I  e  rgi  c  Rhinitis 
Adults   in  r  i  ebo  onlrolfed  seasonal  allergic  rhinitis  clinical  inals  in 

patients  12  yean  il  ig  andolder.wl  i rJed2461  patients  receiving 

lexolenadme  hydrochloride  capsules  al  doses  ol  20  mg  to  240  mg  twice  daily, 
adverse  events  were  similar  in  fexolenadme  hyrjrochloridi  laceb 

treated  patients  All  adverse  events  lhal  were  reported  by  greater  (ban  1%  ol 


patients  who  received  the  recommended,  daih  dose  ol  fexofenadini 
hydrochloride  [60  mg  capsules  twice  daily),  ind  lhal  were  more  common 

wilh  lt't[itpri.irliiii'hvrlriKhliiriifi'ltuript.:ui-hii  are  lislH  in  table  1 
In  ,i  iilaii'hiiiiiiiliolli'ri  i  linn  tl  ■■■link  in  It  it- 1  mini  Slates,  wlili  h  included  570 
'  v i m rs  and  older  re.  eivmg  lexolenadme  hydrochloride  tablets 

ai  dose  ol  120  or  180  maonce  daily,  acrvere  events  were  similar  in  lexofe 
nadine  hydro  blonde  and  placebo-lrealed  pahenis  Table  i  also  lists  adverse 
experiences  lhal  were  reported  h\  it'caier  ili.m  2%  of  patients  treated  with 
lexolenadme  hydrochloride  tablets  al  doses  ol  180  mg  once  daily  and  that 
were  moie  common  with  fexofenadine  hydra  hlonde  Irian  placebo. 
The  iik  idcnce  ol  adverse  even  Is,  im  lulling  drowsiness,  was  not  dose-related 
and  was  similar  across  subgroups  defined  hy  age,  gender,  and  race 
Table  1 
Adverse  experiences  in  palienls  ages  12  yean  and  older  reported 
in  placebo -control  led  seasonal  allergic  rhinitis  clinical  trials 
in  Ihe  United  Slates 
Twice  daily  dosing  whh  fexofenadine  capsules  al  rales  ol  greater  than  1% 
\dvau  aperiena  fexofenadine  60  mg  Placebo 

Iwice  Daily  Iwice  Oath 

(•0=679;  (n=67J) 

Viral  Infection  finld.  Nil  2  5S  1% 

Nausea                                         16%  1  5% 

Dysmenorrhea                                1.5%  0.3% 

Drowsiness                                    13%  09% 

Dyspepsia                                      1,3%  0.6% 

Fatigue                                             1 3%  0.9% 
Once  daily  dosing  with  lexofenadine  hydrochloride  tablets  at  rales 
of  greater  than  1  . 

Advene  experience                  faoft  nadine  tm.i  mg  Placebo 
once  doily 
(n=2B3) 

Kr.nl,  iihr  10.6%  7,5% 

Llpper  ftespiralorv  Trad  Inlection  3.2%  3.1% 

BackPain  28%  14% 

The  Irtqueni  y  and  magnitude  ol  laboratory  abnormalities  were  similar  in 
lexolenadme  hydrochloride  and  placebo-lrealed  palienls 
Pediatric.  Tdble  2  lists  adverse  experiences  in  patients  aged  6  lo  1 1  years  ol 
age  which  were  reported  by  greater  than  2%  of  patients  treated  with  fexofe- 
nadine hydrochloride  tablets  al  a  dose  ol  30  mg  Iwice  daily  in  placebo- 
controlled  seasonal  allergir  rhinitis  studies  m  the  United  States  and  Canada 
lhal  were  more  common  with  fexofenadine  hydrochloride  than  placebo 

Table  2 
Adverse  experiences  reported  in  placebo-controlled  seasonal  allergic 
rhinitis  sludies  in  pediatric  patients  ages  6  to  11  in  the  United  Slates 

and  Canada  al  rates  ol  greater  than  2X 
Advene  experience  Fexofenadine  30  mg  Placebo 

twice  daily  (n=229) 

(n=209) 
Headache  72%  66% 

Accidental  Injury  29%  1.3% 

Coughing  3.8%  '<  3% 

Fever  2.4%  09% 

Pain  2.4%  04% 

Ohlis  Media  2.4%  00% 

Upper  Respiratory  Tract  Inlection         4  3%  1.751 

Chronic  Idiopa Ihic  Urticaria 

Adverse  evenls  reported  by  palienls  12  years  ol  age  and  older  in  placebo- 
controlled  chronic  idiopathic  urticaria  sludies  were  similar  to  those  report- 
ed in  placebo-controlled  seasonal  allergic  ihmitrs  studies  In  placebo- 
controlled  chronic  idiopalhic  urticaria  clinical  trials,  which  included  726 
patients  12  years  of  age  and  older  receiving  lexolenadme  hydrochloride 
tablets  at  doses  ol  20  io  240  mg  twice  daily,  adverse  events  were  similar  in 
fexolenadme  hydrochloride  and  placebo-lrealed  patients  Table  3  lists 
adverse  experiences  in  patients  aged  12  years  and  older  which  were  report- 
ed by  greater  than  2%  of  palienls  treated  with  fexofenadine  hydrochloride 
60  mg  tablets  twice  daily  in  controlled  clinical  studies  in  Ihe  United  Slates 
and  Canada  and  that  were  more  common  with  lexofenadine  hydrochloride 
than  placebo  The  safety  ol  lexolenadme  hydrochloride  in  ihe  treatment  ol 
chronic  idiopathic  urticaria  m  pediatric  patients  6  to  1 1  years  of  age  is  based 
on  Ihe  safety  profile  of  lexolenadme  hydrochloride  in  adults  and  adolescent 
patients  al  doses  equal  lo  or  higher  than  Ihe  recommended  dose  (see 
■ 

Table  3 
Adverse  experiences  reported  in  patients  12  years  and  older  in  place- 
bo-controlled chronic  idiopathic  urticaria  studies  in  the  United  States 

and  Canada  at  rates  of  greater  than  2\ 
Advene  experience  fexolenadme  60  mg  Pldiebo 

twee  doily  (n=178, 

in=186l 
BackPain  22%  1.1% 

Sinusitis  2  2%  11% 

Dizziness  22%  0.6% 

Drowsiness  22%  0.0% 

Events  that  have  been  reported  during  controlled  clinical  trials  involving  sea- 
sonal allergic  rhinitis  and  chronic  idiopathic  urticaria  palienls  with  inci- 
dences less  than  1%  and  similar  lo  placebo  and  have  been  rarely  reported 
during  postmarketing  surveillance  include  insomnia,  nervousness,  and 
sleep  disorders  or  paronina  In  rare  cases,  rash,  urticaria,  pruritus  and  hyper- 
sensitivity reactions  with  manilestahons  such  as  angioedema.  chest  tighi- 
ness,  dyspnea,  flushing  and  systemic  anaphylaxis  have  been  reported 

OVERDOSAGE 

Reports  of  fexolenadme  hydrot  hlonde  overdose  have  been  infrequent  jud 
contain  limited  information  However,  dizziness,  drowsiness,  and  dry  moulh 
have  fy-en  reported  Single  doses  of  fexofenadine  hydrochloride  up  to  800 
mg  (six  normal  volunteers  al  this  dose  level),  and  doses  up  lo  690  mg  Twice 
daily  lor  1  month  (three  normal  volunteers  at  this  dose  levell  or  240  mg  once 
dairy  for  1  year  (234  normal  volunteers  al  this  dose  level)  were  admimslered 
without  Ihe  development  ol  clinically  significant  adverse  events  as  com 
pared  lo  placebo 

In  ihe  event  ol  overdose,  consider  standard  measures  lo  remove  any  unah- 
sorbetl  drug.  Symptomatic  and  supportive  trealmeni  is  recommended 
Hemodialysis  did  not  effectively  remove  fexolenadme  hydrochloride  Irorn 
blood  (1  7%  removed)  following  lerfenadine  administration. 
No  deaths  occurred  at  oral  doses  of  lexofenadine  hydrochloride  up  to 
5000  mg/kg  in  mice  (110  limes  the  maximum  recommended  daily  oral  dose 
in  adults  and  200  times  the  maximum  recommended  daily  oral  dose  in  chil- 
dren based  on  mg/rrrl  and  up  lo  5000  mg,'kg  in  rals  (230  limes  the  maxi- 
mum recommended  daily  oral  dose  in  adults  and  400  times  ihe  maximum 
recommended  daily  oral  dose  in  children  based  on  mg/nv')  Additionally,  no 
clinical  signs  of  toxicity  or  gross  pathological  findings  were  observed.  In  dogs, 
no  evidence  of  toxicity  was  observed  at  oral  doses  up  lo  2000  mg/kg  [300 
times  ihe  maximum  recommended  daily  oral  dose  in  adults  and  530  times 
the  maximum  recommended  dairy  oral  dose  in  chtldren  based  on  mg/m'1 
DOSAGE  AND  ADMINISTRATION 
Seasonal  Allergic  Rhinitis 

Adults  and  Children  12  Years  and  Older.  The  recommended  dose  ol 
ALLEGRA  is  60  mg  twice  daily,  or  180  mg  once  daily  A  dose  of  60  mg  once 
daily  is  recommended  as  Ihe  starting  dose  in  palienls  with  decreased  renal 
function  (see  CLINICAL  PHARMACOLOGY} 

Children  6  to  11  Years.  The  recommended  dnse  ol  ALLEGRA  is  30  mg  twice 
daily  Adose  ol  30  mgonce  daily  is  recommended  as  Ihe  starting  dose  in  pedi- 
atric pahenis  wilh  decreased  renal  lundion  (see  CLINICAL  PHARMACOLOGY! 
Chronic  Idiopalhic  Urticaria 

Adults  and  Children  12  Years  and  Older.  The  recommended  dose  ol 
■m  (_•-_'  ■!-'■- 1-  i«'  "i  j  twice  daily  A  dose  of  60  mg  once  daily  is  recommended 
as  Ihr  starling  dose  in  patients  with  decreased  renal  function  (see  CUNH  M 
PHARMAi ' 

Children  6  to  1 1  Years.  The  recommended  dose  oi  ALIEGRA  is  30  mg  twice 
daily  A  dose  of  30  mgonce  daily  is  recommended  as  Ihe  starting  dose  in  pedi- 
airii  patient  with  decreased  renal  function  (see  CLINICAL  PHAIIMA(jCHjOGi] 
Please  see  product  circular  for  lull  prescribing  inlormalion 
Rxonly 

Brief  Summary  ol  Prescribing  Inlormalion  as  ol  |anuary  2003 
Averts  Pharmaceuticals  Inc 
ity,  MO  64137  USA 
USPatents4,254,129;  5,375.693;  5,578.610 
£'2003  Avenlis  Pharmaceuticals  Inc. 
www  dllegra.com  -  allbOI03A| 
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Library  with  a  fabulous  paneled  interior,  is  an  architecrxl 
treasure  in  its  own  right.  You  can  see  the  sights  on  your  o 
by  following  the  historical  tour  published  in  the  free  visil 
guide  put  out  by  the  Petaluma  Visitor  Center.  But  that  wo  | 
mean  you'd  miss  the  tart  opinions  of  guides  like  docent  Mi  | 
King,  an  old-timer  who  has  been  known  to  disdainfully 
knowledge  the  design  choices  of  the  1950s.  Those  aesthe  I 
were  the  reason  a  few  of  the  previously  ornamented  Victi 
ans  were  "slipcovered"  with  stucco,  she  explains  with  regrej 

Downtown  attractions   include   the  laid-back   Petalui 
Farmers  Market,  held  Saturday  afternoons  through  Octobei 
Walnut  Park  (Petaluma  Blvd.  S.  at  D  St.).  Here,  vendors'  pi 
ups  overflow  with  sweet  corn,  tomatoes,  and  Areata  oyst 
while  musicians  play  in  a  gazebo  shaded  by  walnut  trees. 

Petaluma  also  holds  enough  antiques  stores  to  inspir  J 
full  season  of  Antiques  Roadshow;  the  visitor  guide  inclui 
a  complete  listing  of  shops.  There's  also  a  gallery  scene.  Ba 
Singer  Gallery  showcases  superb  fine-art  photographs,  a* 
two  other  galleries  cluster  nearby.  During  An  Evening  of  i  ■  W 
Garden  and  Music  (5-8  Aug  16;  free),  many  galleries  a«  ** 
stores  will  host  open  houses  featuring  live  entertainment.  I  ptalii 
in  the  Park  (10-5  Sep  6-7;  Walnut  Park)  celebrates  creativ  b Ne 
with  a  display  of  local  sculptures  and  paintings.  '  AJi 

The  city's  restaurant  scene  is  increasingly  varied  and  sopli  dan 
heated.  The  newest  star  is  The  Girl  &  the  Fig,  the  winsome  siiii  ;boa 
of  the  Sonoma  restaurant  of  the  same  name.  It  serves  Frerl  »'$< 
country  food  in  a  handsome  Victorian  that  boasts  splenul  din 
sunset  views.  Locals  also  like  the  Japanese  cuisine  and  sal  Ion 


Petaluma 
sojourn 

Petaluma  is  in  Sonoma  County, 
about  32  miles  north  of  San 
Francisco.  Pick  up  a  free  com- 
prehensive visitor  guide  from 
the  Petaluma  Visitor  Center 
(800  Baywood  Dr.;  www. 
visitpetaluma.com  or  877/ 
273-8258). 

Art  and  music 

Barry  Singer  Gallery.  Closed 
Sun-Mon.  7  Western  Ave.; 
(707)  781-3200. 

Gallery  One.  209  Western; 
(707)  778-8277. 

Loanna  Clark  Gallery.  Closed 
Sun-Mon.  21  Kentucky  St.; 
(707)  762-2133. 

Zebulon's  Lounge.  21  Fourth 
St.;  www.zebulonslounge.com 
or  (707)  769-7948. 

Dining 

The  Girl  &  the  Fig.  Lunch,  dinner 
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daily.  222  Welter  St.;  (707)  769 
0123. 

Hiro's  Japanese  Restaurant. 

Lunch  Tue-Sat,  dinner  Tue-Su 
107  Petaluma  Blvd.  N.;  (707) 
763-2300. 

Jellyfish.  Breakfast,  lunch,  dim 
daily.  In  Sheraton  Sonoma  Cou 
Petaluma,  745  Baywood;  (707, 
283-2888. 

Velasco's.  Lunch,  dinner  daily. 
190  Kentucky;  (707)  773-0882 


dgi 
koH 
'■- 
p 
■hi 
*; 

in~- 
Pain 


od  ncktails  at  Hiro's  Japanese  Restaurant. 
t  Water  Street  Bistro  is  tiny,  but  it  has  an 
)pealing  riverfront  terrace  and  a  fabu- 
us  New  Orleans-style  muffaletta  sand- 
ich.  Jellyfish  serves  artful  Asian-fusion 
od  and  has  outdoor  seating  overlook- 
g  boats  in  the  Petaluma  Marina.  Ve- 
in sco's  offers  reasonably  priced  Mexican 
let  |©d  in  a  family-friendly  atmosphere. 
For  entertainment,  Zebulon's  Lounge 


offers  live  jazz  every  night  at  9,  plus 
book  readings  Tuesday  nights.  Cinnabar 
Theater  (3333  Petaluma  Blvd.  K;  707/ 
763-8920),  in  a  remodeled  mission-style 
schoolhouse,  is  always  worth  checking 
out,  especially  for  anything  involving 
the  performance  artist  Fred  Curchack. 
Like  Petaluma,  the  shows  here  express 
a  whimsy  and  inventiveness  that  will 
leave  you  charmed.  ♦ 


iter  Street  Bistro.  Breakfast, 
ich  Wed-Mon.  Water  St.  at 
stern;  (707)  763-9563. 

iking 

ollenberger  Park.  A  new 
mile  walkway  leads  from  the 
Mhern  end  of  the  Petaluma 
arina,  where  there's  ample 
(irking,  into  this  165-acre 
9tland,  which  hosts  amazing 

lonies  of  resident  and 

igratory  birds.  Lakeville 

|*y.  at  Baywood;  www. 

talumawetlandspark.  org 

odging 

etro  Hotel  &  Cafe.  This  flea 
arket-furnished,  cheerfully 
aelic  inn  appeals  to  the 
wer-budget  traveler  and  is 
Shin  walking  distance  of 
owntown.  14  rooms  from 
59.  508  Petaluma  Blvd.  S.; 
ww.metrclodglng.com  or 
07)  773-4900. 
Id  Palms  of  Petaluma.  This 
iB's  Czechoslovakian  own- 


ers have  filled  a  grand  old  man- 
sion with  Old  World  antiques.  4 
rooms  from  $1 16,  including  a 
four-course  breakfast.  2  Liberty 
St.;  www.oldpalms.com  or 
(707)  658-2554. 

Sheraton  Sonoma  County 
Petaluma.  At  the  marina. 
783  rooms  from  $150. 
745  Baywood;  www. 
sheratonpetaluma.com  or 
(707)  283-2888. 

Summer  fun 

16th  Annual  Petaluma  Sum- 
mer Music  Festival.  Eclectic 
collection  of  classical,  ethnic, 
and  opera  music.  Aug  2-23; 
from  $12.  Cinnabar  Theater 
and  other  downtown  venues; 
www.cinnabartheater.org  or 
(707)  763-8920. 

Great  Petaluma  Quilt  Show. 

One  of  the  state's  largest 
quilting  gatherings.  Aug  9. 
Several  downtown  venues; 
(707)  778-8015. 


Historical  tours.  Free  docent- 
led  walks  start  from  the 
Petaluma  Historical  Library 
and  Museum  at  10:30  most 
Saturday  mornings  and  the 
first  and  third  Sundays  of  each 
month,  from  May  through 
October.  Museum  open  10-4 
Wed-Sat,  12-3  Sun.  20  Fourth; 
www.petalumamuseum.  com 
or  (707)  778-4398. 

Petaluma  Adobe  State  His- 
toric Park.  Started  in  1 836, 
this  large,  wood-balconied 
adobe  is  the  city's  oldest  build- 
ing and  the  former  cattle-ranch 
headquarters  of  General  Mari- 
ano G.  Vallejo.  All  Nations 
Bigtime  ($5,  including  park  ad- 
mission) brings  Native  Ameri- 
can music  and  dancing  to  the 
rancho.  $2  park  admission. 
3325  Adobe  Rd.;  www.parks. 
ca.gov  or  (707)  762-4871. 

Petaluma  Farmers  Market. 

2-5  Sat  through  Oct.  Walnut 
Park;  (707)  762-0344. 
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Aloha, 
Milky  Way 

Big  skies  and  dark  tropical 
nights  make  Hawaii 
stargazing  stellar 

By  Alex  Salkever 
Photograph  by  Kirk  Lee  Aeder 

For  Glenn  Nanamori  and  Barry 
Peckham,  the  skies  over  Molokai 
are  like  heaven  on  Earth.  The 
two  amateur  astronomers  build  tele- 
scopes together,  and  two  weekends  each 
month,  either  Peckham  or  Nanamori 
hops  a  plane  to  the  Friendly  Isle  to 
lead  night-sky  star  tours  at  the  Sheraton 
Moloka'i,  on  the  rugged  western  shores 
of  this  notably  uncrowded  island. 

"It's  really  the  best  amateur  star- 
gazing in  the  United  States,"  Peckham 
says.  The  Milky  Way  appears  dim 
from  most  of  the  United  States.  But  at 
Kaupoa  Beach  on  Molokai,  a  telescope 
pointed  at  that  galaxy  yields  a  striking 
image  of  stark  black  veins  set  against 
a  flowing  white  marble  background 
where  star  clusters  and  hot  gases  min- 
gle. "People  are  so  flabbergasted,  they 
can't  believe  it,"  Peckham  says. 

Visitors  will  find  good  stargazing 
throughout  the  islands.  Between  the 
star  parties,  parks,  and  planetariums, 
Hawaii  offers  more  publicly  accessible 
world-class  astronomy  per  square  mile 
than  anywhere  else  on  Earth.  Call  it 
the  star-crossed  state. 

A  Pacific  Ocean  light-buffer 

A  host  of  factors  makes  the  Hawaiian 
Islands  fabulous  for  stargazing.  The  vast 
Pacific  Ocean  surrounding  the  islands 
provides  a  2,500-mile  light-free  buffer 
zone,  ringing  the  archipelago  in  inky 
blackness.  The  ocean  also  creates  stable 
air  above  the  Hawaiian  Islands,  and  this 
atmospheric  stability  means  that  stars 
look  less  fuzzy  and  their  finer  details  can 
be  seen,  often  with  the  naked  eye. 


But  a  particular  aspect  of  the  state's 
location  makes  it  attractive  to  all  levels 
of  astronomers.  Hawaii  is  in  the  North- 
ern Hemisphere,  but  its  latitude  is  about 
12°  south  of  the  continental  U.S.  This 
means  that  a  different  part  of  the  sky — 
including  some  of  the  Southern  Hemi- 
sphere's heavens — is  visible  from  here. 
The  pros  confine  themselves  to  the  sum- 
mits of  Mauna  Kea  on  the  Big  Island 
and  Haleakala  on  Maui,  where  they  can 
see  90  percent  of  the  entire  volume  of 
celestial  bodies  viewable  from  Earth. 

Many  Hawaiian  resorts  offer  astron- 
omy activities,  as  do  two  of  the  state's 
national  parks:  Hawaii  Volcanoes 
and  Haleakala.  Local  clubs  are  also 
eager  to  share  their  stellar  insights. 
With  two  relatively  new  planetariums 


up  and  running  and  another  on  tl 
way  in  Hilo,  astronomical  educate 
has  become  a  real  tourist  attraction. 

Recognizing  this,  the  city  and  couril 
of  Honolulu  established  the  countn 
first  star  park  last  December.  On  a  ba 
ball  field  in  a  residential  neighborho 
of  East  Honolulu,  Kahala  Communj 
Park's  Kahala  Star  Park  has  modifi 
lighting  systems  that  occlude  the  pa 
lamps'  bright  glare  and  make  it  possil 
to  see  dozens  of  heavenly  bodies — son 
thing  Peckham  says  can't  be  done  in  a 
other  major  city. 

BIG  ISLAND 

Mauna  Kea  Summit  Adventure! 

This  group  offers  stargazing  for  mc 
serious  astronomers.  Program  indue 
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Arrange  a  meeting 
with  Congress. 


Get  them  to  put  an 
affordable  prescription 
drug  benefit  in  Medicare. 
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AARP 


The  power  to  make  it  better. 


vtyww,aar,p..org 
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If  you  read 

for  the 
amazing  recipes, 

check  out 


InnkeepersStaeTto     £ 


Every  issue  ol  5e/ecJ 
magazine  includes  deli- 
cious recipes,  quick  tips, 
and  creative  ideas  tor 
entertaining  at  home. 
• 

Ever)  issue  of  Select  features 

more  than  50  recipes  and 

ideas  appealing  to  a 

variety  of  cooks — from 

the  mom  preparing  dinner 

h  >r  her  family  t<  >  a  c<  tuple 

a « iking  for  themselves. 

• 

Recipes  are  tested  for 

technique  and  flavor  to 

ensure  they  can  be  casih 

replicated  at  home. 

• 

Select's  Weeknight  Survival 
<  ruide  features  valuable 
time-savings  menus  and 

tips  (or  midweek  cooking. 

Pick  up  a  copy  of 
Select  the  next  time 

you're  shopping  at 
vour  local  Saje\\\i\,Vcms, 

or  Donumck's  store. 


TRAVEL 


transportation  plus  a  tour  of  Mauna 
Kea  summit  and  a  look  at  some  of  the 
big  telescopes. 

cost:  $155.  contact:  www .mawiakea. 
com  or  (888)  322-2366. 

Onizuka  Center  for  International 
Astronomy  Visitor  Information 
Station.  This  isolated  facility  at  9,300 
feet  offers  a  chance  to  look  at  the  most 
pristine  skies  in  the  Northern  Hemi- 
sphere using  top-notch  amateur 
telescopes.  Located  75  miles  from 
Kailua-Kona  off  Saddle  Road;  call  for 
driving  and  viewing  conditions  before 
setting  out.  Dress  warmly  and  top  off 
the  gas  tank. 

note:  Check  with  your  rental  car 
agency  before  driving  Saddle  Rd.; 
some  companies  prohibit  it.  when: 
Stargazing  programs  6-10  nightly. 
contact:  www.ifa.hawaii.edu/info/vis/  or 
(808)  961-2180. 

KAUAI 

Kauai  Educational  Association 
for  Science  &  Astronomy.  Free  pub 
lie  star  parties  are  held  monthly 
in  the  parking  lot  of  the  Pioneer  Hi-Bred 
International  (7431  Kaumuali'i  Hwy., 
Kekaha)  just  past  Kekaha  Beach.  The 
next  is  August  30;  look  for  "Star  Party" 
signs  on  the  road.  Other  stargazing 
programs:  August  22  at  the  Hyatt  Re- 
gency Kauai  Resort  and  Spa  (1571  Po'ipil 
Rd.,  Koloa;  808/742-1234)  and  August 
23  at  the  Princeville  Resort  (5520  Ka 
Haku  Rd.,  Princeville;  808/826-9644). 
contact:  Confirm  dates  by  emailing 
bandcmckee@msn.com  or  by  calling  (808) 
826-6187. 

MAUI 

Haleakala  National  Park.  Park 
rangers  give  Hawaii-centric  sky  tours 
monthly  in  Hosmer  Grove,  a  fabulous 
dark-sky  location  at  about  7,000  feet. 
Emphasis  is  on  looking  at  the  stars 
without  binoculars  or  a  telescope.  Park 
provides  free  sky  maps  to  all  visitors. 
Call  for  directions  and  dates. 
cost:  Free  with  $10-per-vehicle  park 
admission,  contact:  www.nps.gov/hale/or 
(808)  572-4400. 
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MOLOKAI 

Sheraton  Moloka'i  Lodge  ar 
Beach  Village.  On  two  weekem 
each  month,  join  Peckham,  Nanamo 
and  associates  under  exquisite  nig 
skies  within  earshot  of  the  ocean. 
cost:  Free;  open  to  hotel  and  restaura 
guests  only,  when:  Aug  22-23,  29-3 
where:  100  Maunaloa  Hwy.,  Maunak 
contact:  www  .sheratonmolokai.com 
(808)  660-2824. 
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OAHU 

Star  parties.  Peckham,  Nanamo 
and  friends  hold  a  free  monthly  par 
close  to  the  quarter-moon — Stargazers 
Oahu  hosts  one  August  2 — at  Kaha. 
Community  Park  (4495  Pdhoa  Ave.,  E 
Honolulu).  Join  the  Hawaiian  Astronon 
cal  Society  for  a  monthly  gathering — tit 
next  is  August  30 — on  the  tarmac 
Dillingham  Airfield    (on  State  930  ne 
Mokule'ia,  on  Oahu 's  rural  North  Shor 
contact:     Barry     Peckham,     barry 
litebox-telescopes.com  or  www.hawastsoc.or 
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Hale  Hokulani  Imaginarium.  Til 

state-of-the-art  interactive  planetariui 
which   opened   in   late   2001,   has 
Wednesday  show  that  covers  constel 
tions  in  Hawaii  skies  and  mythology 
plus  a  changing  show  on  Fridays. 
cost:  $2  on  Wed;  $5  adults,  $3  ages 
and  under  on  Fri.  when:  Monthly;  ft 
Fri  of  each  month  at  7  and  8,  secor 
Wed  at  7.  where:  Windward  Commun 
College,  45-720  Kea'ahala  Rd.,  Kaneohe. 
contact:  http://aerospace.wcc.hawaii.ea 
imaginarium.html or  (808)  235-7321. 

Jhamandas  Watumull  Planets 
ium  at  the  Bishop  Museum.  Op 

since  1961,  Hawaii's  oldest  planetariui 
got  a  new  star  projector  three  years  a;j 
and  now  features  shows  on  Polynesi; 
voyaging  techniques.  Don't  miss  Sa 
Rhoads's  popular  "The  Sky  Tonigh 
on  the  first  Monday  of  each  monj 
(reservations  recommended) . 
cost:  Free  with  museum  admissiol 
$15  adults,  $12  ages  4-12.  when:  9 
daily,  where:  1525  Bernice  St.,  Honolu  I 
contact:  www.bishopmuseum.org  or  (8C 
848-4168.  ♦ 
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;  rielp  us  find 
rreat  barbecue 


HI!  £ 
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o  you  have  a  favorite  barbecue  restaurant? 
Sunset  wants  to  hear  from  you.  For  an  upcom- 
ing article,  we're  looking  for  the  best  places  in 
e  West  to  get  great  barbecue— pork  ribs,  beef  ribs, 
ndwiches,  seafood,  chicken,  tri-tip,  and  more.  We're 
oking  for  spicy  and  sweet,  plain  and  fancy — from 
iadside  joints  to  white-tablecloth  restaurants. 
If  you  have  a  favorite  barbecue  place  or  two  you'd 
le  to  share  with  Sunset,  please  let  us  know.  Include 
e  spot's  name,  address,  and  phone  number.  Tell  us 
hy  you  think  the  place  is  outstanding  and  which  are 
;  best  dishes.  All  of  the  barbecue  spots  need  to  be 
imewhere  in  Sunset's  West  (AK,  AZ,  CA,  CO,  HI, 
),  MT,  NM,  NV,  OR,  TX,  UT,  WA,  WY;  and, 
Canada,  AB  and  BC).  Email  your  suggestions  to 
■stbarbecue@sunset.com  or  mail  them  to  Best  Barbecue, 
unset  Magazine,  80  Willow  Rd.,  Menlo  Park,  CA  94025. 
eadline  for  suggestions  is  October  1,  2003.  ♦ 
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SO  EASY  TO  REACH 

BE  SO  DIFFICULT  TO  LEAVE? 


The  Broadmoor.  Easily  accessible  on  the  sunny 
side  of  the  Rockies.  Extraordinary  luxury, 
combining  the  latest  modern  indulgences  and 
legendary  charm.  And  a  warm,  welcome  feeling 
that  will  remain  long  after  you've  gone  home. 


BROADMOOR 


COLORAOO      SPRINGS 


For  information  or  reservations  call  800-634-7711 
or  visit  broadmoor.com/sunslt 
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Secret  lakes 

Escape  to  five  cool 
getaways  near  Northern 
California's  Mt.  Shasta 

By  Lora  J.  Finnegan 
Photographs  by  Robert  Holmes 

It's  a  sticky  mid-August  day,  and 
tiny  Mt.  Shasta  City,  60  miles  north 
of  Redding,  seems  to  drowse  in  the 
triple-digit  weather.  A  note  on  the  door 
of  one  shop  reads,  "Closed  early  due  to 
heat.  Went  to  lake — you  should,  too!" 

Around  here,  it's  easy  to  take  that 
advice.  Just  west  of  town,  you'll  find  a 
handful  of  less-visited,  pocket-size 
alpine  lakes  with  names  to  spark  the 
imagination — Castle,  Gumboot,  Heart, 
and  Toad.  All  are  in  the  Shasta-Trinity 
National  Forest;  two  are  in  or  near  the 
Castle  Crags  Wilderness.  With  exquis- 
ite blue  waters  backed  by  glacier- 
scraped  cliffs  or  ringed  by  trees,  these 
lakes  are  quiet  places  to  wet  a  fishing 
line,  take  a  cool  dip,  or  launch  a  canoe 
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or  small  inflatable  (motorized  boats 
aren't  allowed). 

Of  course,  if  you  want  something 
more  civilized,  there's  also  popular 
Lake  Siskiyou — actually  a  reservoir — 
with  shoreside  development  including 
cabins,  a  campground,  a  grocery  store, 
and  boat  rentals. 

Whichever  lake  you  choose,  getting 
there  is  a  cinch — all  are  accessed  off 
Interstate  5  near  Mt.  Shasta  City.  Take 
the  Central  Mt.  Shasta  exit,  turn  west 
across  the  overpass,  south  on  Old 
Stage  Road,  and  then  bear  right  onto 
W.  A.  Barr  Road. 

Castle  Lake.  Breathtakingly  lovely, 
rockbound  Castle  Lake,  just  outside 
Castle  Crags  Wilderness,  is  a  classic 
glacial  cirque — essentially  a  bowl 
carved  out  of  the  granite.  The  local 
Shasta  and  Wintu  Indians  called  this 
Castle  of  the  Devil,  believing  an  evil 
spirit  lived  in  the  waters  and  made  the 
spooky  noises  often  heard  here  in  win- 
ter (turns  out  it's  just  the  movement  of 
the  ice).  But  take  a  dip  on  a  hot  SUm- 


Toad 

Lake 


Spread  your  tow* 

on  a  slab  of  granita 

then  dive  intt 

bracing  Castle  Lak<< 


i    Mt. 

Shasta 
•City 
Lake     \  \ 

Si\*iyn«    W.  A.  Be 

W  V  Rd. 


SHASTA-TRINITY    frR-26 


NATIONAL 
FOREST 
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Gumbtmt 

Lake 


CastU 

Lake.j     Little 

Heart  Lake      "??£„        Dunsmuir* 


Lake 

CASTLE 
CRAI 

WILDERNESS 


mer  day  and  you'll  think  the  wate^ 
heavenly — the  season's  sun  helps 
warm  the  surface  of  this  47-acre  lal 
Swim  early:  The  elevation  is  hi 
(5,400  feet)  and  afternoons  can  quid 
turn  windy  and  chilly.  Anglers  go  : 
rainbow  trout  and  some  brook  tro 
Nearby,  there's  a  free  campgrou 
with  six  sites  but  no  water. 

Gumboot  Lake.  This  is  the  perf 
place  to  use  that  inflatable  raft  tha 
been  stashed  in  the  garage.  Set  ji 
above  6,000  feet,  this  7-acre  lake 
ideal  for  small,  hand-launched  bo; 
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itop  Brushing    ■!  Start  Sonicare 

For  whiter  teeth  and  healthier  gums  in  28  days. 

Introducing  the  new  Sonicare  Elite,  by  Philips. 

Start  believing  that  traditional  toothbrushing  is  over.  Experience  next-generation 
sonic  technology  and  bristle  tips  that  move  three  times  faster  than  all  other  leading 
power  toothbrushes.  Sonicare  Elite's  powerful  cleaning  action  reaches  deep  between 
teeth  and  below  the  gumline. 


Start  receiving  clinically  proven  benefits  -  Sonicare 

provides  superior  plaque  removal,  reduces  coffee,  tea 

and  tobacco  stains,  and  reverses  gingivitis.  Experience 

the  Sonicare  difference.  Ask  your  dental  professional 

about  the  new  Sonicare  Elite.  powerful  cleaning  action 


PHILIPS 


»nicare.com 


sonicare 

the  sonic  toothbrush 
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Heart  Lake 
anglers  get  a  view 
of  Mt.  Shasta. 
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Plan  your 
escape 

Stop  at  the  Mt.  Shasta 
Ranger  Station  of  the 
Shasta-Trinity  National  For- 
est (8-4:30  Mon-Sat,  9-3 
Sun;  204  W.  Alma  St.;  www. 
fs.  fed.  us/r5/shastatrinity  or 
530/926-451 1)  in  Mt.  Shasta 
City  to  pick  up  trail  maps  and 
the  Alpine  Lakes  of  the  Trinity 
Divide  pamphlet,  and  to  get 
current  trail  and  road  condi- 
tions. The  forest  offers  camp- 
sites ranging  from  free  to  $12 
per  night. 

For  area  lodging,  dining, 
and  recreation,  check  with 
the  Shasta  Cascade 
Wonderland  Association 
(www.  shastacascade.  org 
or  800/474-2782)  or  the 
Siskiyou  County  Visitors 
Bureau  (www.visitsiskiyou. 
org,  877/877-2948,  or 
530/926-3850). 


or  canoes  (there  are  no  boat  ramps  or  devel- 
oped beaches).  It's  not  terribly  deep — averag- 
ing 15  feet — but  once  you're  in  up  to  your 
hips,  the  water  can  be  wicked  cold.  Tramp 
the  informal  trail  looping  this  tree-ringed 
pond  and  you  might  spot  a  blue  heron  or 
even  possibly  a  pair  of  nesting  bald  eagles  in 
tall  Douglas  firs.  The  lake  is  stocked  with 
rainbow  trout,  but  you  may  also  catch  the 
occasional  brookie.  There's  an  undeveloped 
free  campground  with  six  sites  and  no  water. 

Heart  Lake.  Just  inside  the  Castle  Crags 
Wilderness  boundary,  this  hike-in  lake,  at 
3/4  acre,  may  be  little  more  than  a  pool,  but  it 
has  a  big  claim  to  fame:  a  perfectly  framed 
perspective  of  the  Fuji-like  pinnacle  of  snowy 
Mt.  Shasta.  It  does,  however,  take  heart — and 
lungs — to  earn  that  view.  The  trail  starts  at 
Castle  Lake  and  is  34  mile  one  way — a  decep- 
tively short  distance.  It's  a  hot,  steep  pull  (gain- 
ing more  than  600  feet  in  elevation)  up  and  over 
a  ridge  and  through  a  forest  of  white  fir  before 
reaching  Heart  Lake,  which  is  set  in  a  small 


\ 


pocket  meadow.  It's  not  a  heavily  traveled  tr; 
so  pick  up  a  map  and  get  the  latest  conditio 
from  the  U.S.  Forest  Service.  Park  at  Cas 
Lake,  then  take  the  trail  (unmarked,  but  ther 
only  one)  southeast  toward  Little  Castle  Lai 
at  the  top  of  the  saddle,  veer  onto  the  little-us 
trail  to  the  right — it's  the  spur  angling  over 
Heart  Lake.  The  route  is  illustrated  in  t 
Mount  Shasta  Wilderness  ir  Castle  Crags  PVilderr, 
Map  ($7),  available  at  the  Forest  Service  offn 
Heart  Lake  has  a  few  brookies,  but  it's  nil 
noted  for  good  angling. 

Toad  Lake.  Want  to  test  the  four-wheel-dri 
on  your  SUV?  Then  head  for  this  backcount 
gem — you're  sure  to  leave  the  crowds  behir 
There's  no  development,  except  for  a  fe 
picnic  tables  dotting  the  shore.  This  lovely  la 
at  an  elevation  of  6,400  feet  is  protected  frc 
the  wind  and  is  fairly  shallow,  which  makes  'j 
pleasant  for  swimming.  Good  thing,  becau 
after  a  bumpy  11-mile  ride,  it's  a  steep  '^-mi 
walk  to  the  231/2-acre  lake — and  you'll  be  rea> 
to  rip  off  your  clothes  and  dive  in.  For  the 
interested  in  fishing,  the  lake  is  stocked  wi 
brook  and  rainbow  trout,  and  has  a  few  brov 
trout.  A  caveat:  The  drive  is  on  unpaved  For* 
Service  roads,  and  the  last  half  mile  is  for  his. 
clearance  vehicles  only.  The  route  is  not  w 
signed;  pick  up  maps  and  written  directions 
the  Forest  Service  office. 

Lake  Siskiyou.  Spreading  over  450  acres,  ij 
hardly  a  tarn.  At  a  little  more  than  3,000  feet  i 
elevation,  this  reservoir  on  the  South  Fork 
the  Sacramento  River  was  created  for  flood  cc 
trol  and  recreation;  it  was  later  retrofitted  f 
hydroelectric  generation.  Unlike  most  res< 
voirs,  which  get  drawn  down  each  summer  (i 
eluding  neighboring  Shasta  Lake),  Siskiy< 
remains  fairly  full.  Its  warm,  deep  blue  watt 
and  broad,  buoy-marked  swim  beach  make  ii 
family  favorite.  Spread  a  blanket  on  its  pebb 
shore  and  drink  in  the  expansive  views  of  looi 
ing  Mt.  Shasta — you  can  see  almost  the  whe 
rise  of  this  14,162-foot  peak.  Fish  for  rainbo 
brook,  and  brown  trout,  and  smallmouth  ba:  J 
Lake  Siskiyou  Camp  Resort  (www.lakesis.co 
888/926-2618,  or  530/926-2618)  has  a  wic 
pebble-strewn  beach  ($1  entry);  you  can  re 
canoes  (from  $6  per  hour),  pedal  boats,  kayal 
and  beach  toys.  There's  also  a  grocery  stoi 
cabins  (from  $95),  and  200  tent  sites  ($18),  pi 
120  sites  with  hookups  ($25).  ♦ 
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HAMPT0NINNWEEKENDS.COM 


PACK  YOUR  BAGS 


for  a  chance  to  win  an  ultimate  weekend  getaway  YOU  design! 

It's  colossal!  It's  fantastic!  It's  the  Design  Your  Dream  Weekend  Sweepstakes! 
Get  your  share  of  over  $400,000  in  daily  and  weekly  prizes.  Three  lucky  online  bookers  a  week  will  win  a  $3,500 
dream  trip  to  one  of  hundreds  of  unique  weekend  events  featured  at  hamptoninnweekends.com,  including  a  suitcase  full 
'  of  prizes  and  $500  spending  money!  Pius,  every  day  two  online  bookers  will  win  $1,000  in  travel  gear.  It  could  be  you! 


To  enter,  just  go  to  www.hamptoninnweekends.com  between  June  9  and 
September  27, 2003,  pack  your  virtual  suitcase  and  book  online  for  a 
chance  to  win  your  dream  adventure  today! 


(Jiamptmv 


{Jfamptmv 


Void  where  prohibited  by  law.  No  purchase  necessary.  The  sweepstakes  begins  on  June  9, 2003,  and  ends  on  September  27, 2003.  The  sweepstakes  is  open  to  all  legal  residents  age  18  or  older  as  of  June  9, 
2003,  of  the  50  United  States,  excluding  residents  of  Florida  and  the  District  of  Columbia.  For  a  copy  of  the  official  rules,  send  a  SASE  to:  Hampton  Inn*  "Design  Your  Dream  Weekend  Sweepstakes,"  Official  Rules, 
clo  Tic  Toe,  P.O.  Box  38554,  Dallas,  TX  75238-8554.  ©  2003  Hilton  Hospitality,  Inc. 
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TRAVEL  ■  NORTHERN  CALIFORNIA  DAY  TRIP 


A  universe 
in  the 
East  Bay 

Above  UC  Berkeley  and 
Oakland,  the  hills  are 
alive  with  science 

By  Lisa  Taggart 

Photographs  by  Mark  Compton 

Sometimes  the  best  trip  is  the  kind 
that  takes  you  far  away  figura- 
tively but  keeps  you  close  to  home 
literally.  When  you  visit  the  East  Bay 
hills,  you  get  the  best  of  both  worlds: 
From  the  steamy  core  of  the  earth  to  the 
cosmic  forces  beyond  the  stratosphere, 
you  can  see  it  all  in  a  day  of  discovery. 

Start  at  Forces  t/iat  S/iape  the  Bay,  the 
new  permanent  outdoor 
exhibit  at  Lawrence  Hall  of 
Science  (Centennial  Dr.;  510/ 
642-5132).  Opened  in  June, 
the  small  park  is  dotted  with 
interactive  displays,  includ- 
ing a  strike-slip  earthquake 
fault  simulator,  a  curved 
compression  bench  that 
shows  how  plates  move, 
and  several  waterfalls  illus- 
trating hydrodynamics  and 
erosion.  In  simpler  terms, 
it's  a  fun  place  for  kids  and 
adults  to  climb  on  rocks,  play  in  the 
dirt,  and  get  their  hands  wet.  To  boot, 
there's  a  stellar  view  of  the  bay  below. 
Journey  from  the  earth's  core  to  the 
continental  crust  by  traveling  down 
the  hill  to  nearby  UC  Berkeley  Botanical 
Garden  (200  Centennial;  510/643-2755). 
Here  the  glorious  plant  displays  are 
divided  mto  geographic  regions.  Stroll 
from  the  water  lily-dotted  Japanese  pool 
to  shaded  California  redwood  groves. 

Head  back  up  the  hill  for  a  pretty, 
winding  drive  that  passes  trailheads  for 
several  regional  parks.  Look  for  the 
stratified  rock  layers  you  just  learned 


about  at  Lawrence  Hall 
of  Science. 

After  about  8  scenic 
miles,  you'll  find  domed 
Chabot  Space  &  Science 
Center  (closed  Mon; 
10000  Skyline  Blvd.;  510/ 
336-7300).  Learn  about 
telescopes  and  space 
travel  by  day,  or  star- 
gaze through  the  cen- 
ter's scopes  from  dusk 
to  10:30  on  Fridays 
and  Saturdays  (weather  permitting). 
The  newest  attraction  is  "Nellie,"  the  36- 
inch  reflector  telescope  unveiled  in  June. 
Fortify  yourself  in  nearby  Montclair 
Village  with  picnic  fixings  at  Italian  deli 
A.G.  Ferrari  (6119  La  Salle  Ave.;  510/339- 
9716)  or  gourmet  burgers  at  Flippers 
(2060  Mountain  Blvd.;  510/339-2082).  Or 
investigate  some  of  the  modem  world's 
greatest  discoveries:  chocolates  at  Le 
Bonbon  (2050  Mountain;  510/339-2962) 
or  creamy  goodies  at  Montclair  Malt 
Shop  (2066  Mountain;  510/339-1886).  Go 
ahead,  sample  a  few — all  in  the  spirit  of 
the  scientific  method.  ♦ 


Where  in  the  world 

where:  The  Botanical  Garden  and  Law- 
rence Hall  of  Science  are  on  Centennial  Dr., 
above  Cal  stadium.  To  reach  Chabot  from 
Centennial,  turn  right  onto  Grizzly  Peak 
Blvd.,  continue  to  Skyline  Blvd.,  and  stay 
on  Skyline  through  several  intersections. 
To  reach  Montclair  Village  from  Skyline,  turn 
right  on  Joaquin  Miller  Rd.,  right  on  Moun- 
tain Blvd.,  and  drive  to  La  Salle  Ave. 

\ 

Lawrence       XkGJ&^A 
Hall  of  Science  «  l^^\ 

UC  BERKELEY 

Centenn5^BoUCca|  , 
Berkeley  '     Garden 


Chabot 
Space  & 
Science 
'^k'o  \  Center 
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Sunset 

ilifornio  Collection 

2003  IDEA  HOUSE  TOUR 

jairf's  Cool  and  Contemporary  Idea 
ouse  is  part  of  the  first  ever  California 
ollection — Sunsets  tour  of  two  side-by-side 
ea  Houses — located  50  miles  south  of  San 
ancisco  in  Los  Gatos,  California.  Nestled 
1  an  idyllic  hillside,  this  Craftsman  home 
.emplifies  casual  indoor-outdoor  living, 
aturing  a  wide  wrap-around  porch, 
ench  doors,  a  master  suite  balcony,  and 
ch  special  outdoor  features  as  a  gazebo 
id  deck  with  built-in  spa.  The  interior — a 
•ntemporary,  sophisticated  twist  on  the 
raftsman  style — focuses  on  architectural 
tails  and  special  finishes. 

ea  House  Team 

uilder:  De  Mattei  Construction 

eveloper:  Cullen  &  DeMattei  Development 

terior  Design:  Bethe  Cohen  Design 

ssociates 

andscape  Design:  Peter  Whiteley,  Sunset, 

amura  Designs 


SPONSORS 

Ipha  Granite  &  Marble,  Inc. 
nolon  Titanium 
ertainTeed  Corporation 
E  Monogram 
MC  Yukon 

mes  Hardie  Siding  Products 
arastan 

elly-Moore  Paints 
,-jnnox  Industries  Inc. 
|  arquis  Spas 

arvin  Windows  and  Doors 
irchard  Supply  Hardware 
hantom  Screens 
he  Sentricon  System 
upersoil 
ex  Decking  and  Railing 


merica  Online  Keyword:  Sunset 


Open  August  8  -  October  5,  2003 

Los  Gatos,  California 

Hours  Fridays:  9  am-8  pm 

Saturdays:  9  am-6  pm 
Sundays:  11  am-6  pm 
Closed  Mondays-Thursdays 

Admission    $18  (two  homes);  $15  seniors  (60+)  Fridays  only; 
children  under  5  free. 

Directions 

Free  parking  and  shuttles  at  the 
municipal  parking  lot  on  Los  Gatos- 
Saratoga  Rd./Hwy  9,  between 
University  and  N.  Santa  Cruz  aves. 
in  Los  Gatos. 

More  Information 
Call  (800)  786-7375  or  visit 
www.sunset.com/go/ihl.htm 

Pacific  Autism  Center  for  Education  (PACE)  is  Sunset's  Cool  and 
Contemporary  Idea  House  non-profit  partner. 

Special  thanks  to  the  Town  of  Los  Gatos. 
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BUY    YOUR    FAVORITE    HISTORIC    COVER 


the 


ART 


of  Sunset  Magazine 


Over  a  hundred  years  Of  art.  A  sampling  of  covers  from  the  magazine's  first  four  decades 

available  now  in  a  unique  poster  celebrating  the  art  of  Sunset  Buy  the  commemorative  poster  or 

individual  historic  posters.  The  posters  measure  20"  x  29"  (The  Art  of  Sunset  24"  x  36")  and 

range  in  price  from  $10-$50  plus  $5  shipping  and  handling. 


For  a  limited  time,  use  your 
MasterCard®  and  receive  an  exclusive 
10%  discount  on 


IViaste 


Sunset  posters. 
To  receive  this 
discount,  call 
1-800-227-7346  and  ask 
for  Ext.  5570  on 
weekdays,  between  9  am 
and  4  pm  Pacific  Time. 


If  paying  by  check,  make  payable  to:  Sunset 
Publishing  Corporation  and  mail  to  Sunset 
Magazine,  Attn:  Posters,  80  Willow  Road, 
Menlo  Park,  CA  94025. 

Indicate  which  poster(s)  you  would  like  to  order 
by  specifying  poster  month  and  year.  The 
shipping  charge  is  per  order,  not  per  poster. 


THE  ART  OF  SUNSET  POSTER— M0. 00 
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MAY  1929— s35 


OCTOBER  1934— s35 


JUNE  1978— 535 


to  view  other  posters  in  this  special  collection. 


Central  Coast 


Go  Coastal 

The  Central  California 
Coast  has  it  all — spectacular 

hiking,  camping,  surfing, 

sightseeing — even  a  castle! 

Here  are  a  few  ideas  to  get 

you  started  planning  your 

ideal  coastal  getaway. 


""~-*0.  3fe-~ 


Destination  Guide 
1-800-634-1414 

www.SanLuisObispoCounty.com 

San  Luis  Obispo  County 
Visitors  &  Conference  Bureau 


Central  Coast 


CAMBRIA 

PISMO  BEACH 

Best  Western  Fireside  Inn 

Spyglass  Inn 

A  charming  inn  overlooking 

On  the  cliffs  overlooking 

Moonstone  Beach! 

the  ocean!  (800)  824-2612 

(888)910-7100 

Cottage  Inn  by  the  Sea 

SAN  LUIS  OBISPO 

A  quaint,  seaside  retreat 

Holiday  Inn  Express 

overlooking  the  ocean! 

A  newly  renovated  hotel  near 

(888)  440-8400 

all  the  attractions  of  the  central 

Sandcastle  Inn 

coast!  (800)913-2224 

On  the  sand  at  Pismo  Beach! 

(800)  822-6606 

santa  barbara 
Paofica  Suites 

A  tranquil  garden  oasis 
near  all  of  the  sights  of 
Santa  Barbara! 
(800)  338-6722 

carpinteria 
Comfort  Suites 

Near  the  beach  in 
charming  Carpinteria! 
(888)  409-8300 


Call  or  visit  our  website  for 
special  midweek  rates. 

www.pacificahotels.com/sunset 


Pactftca  (£**. 

HOTEL    COMPANY 


©2003  Poclllco  Holel  Company  AH  r.ghls  reserved 
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Monterey  Coast 


Why  settle  for  just  a  bit  of  luxury 
when  you  can  have  it  all? 


he  am-. i 


ii 


The  wonders  of  famed  Monterey  Bay  are  even  more  memorable 
when  experienced  along  with  the  incomparable  elegance  and 
hospitality  of  her  only  luxury  resort  -  the  Monterey  Plaza  Hotel  &  Spa. 
Our  recent  $5-million  renovation  produced  exquisite  enhancements 
in  the  classic  European  tradition  including  carpets,  drapes, 

irk  and  more.  You'll  also  enjoy  our  acclaimed  dininp 
tions  and  Five-Star  Diamond  spa  with  rooftop  whirlpool, 
s  center  and  oh-so-relaxing  treatments. 
it  distract  you  from  our  breathtaking  oceanfront  views 
y'estic  Monterey  Bay?  Come,  see  for  yourself  and 
ience  the  height  of  luxury,  in  the  heart  of  Monterey: 

.Visit  www.montereyplazahotel.com  for  a  special  package 
N       offer  for  Sunset  readers.  Enter  code  P897. 


.Visit  www.mont 


MONTEREY 

PLAZA 
HOTEL  &  SPA 


2003  CONDE  NASTTRAVELER  GOLD  LIST   —  TRAVEL  &  LEISURE'S,  500  BEST  PLACES  TO  STAY 
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Whether  you're  searching 
illy  elegant  seaside-  resort  on 
the  Calii 

unique  country-style  Inn. 
the  Boutique  Hotel  Collet' 
the  perfect  getam 


ple  Farm  Inn 

Sjii  Lui 

II 
ioRHo  Bay 

Wonts  Bay,  CA 

SeaVenture  Resort 

PtMTlU  Bl 

Inn  at  Oyster  point 

Marina  Dunes  Ri 
i 


Morro  Bay 


T 


VOUP.  DESTINED  DESTINATIONS 

HIJTQR,, 


":nJ7^nT     800.285.4667 


and  play  at  Ventura's  restored  treasure,  the  historic  Pierpont  Inn. 
Ocean  views,  fine  dining,  cozy  lodging  &  history  tours  too! 
For  special  getaway  packages  visit  -  mmo.pierpontinn, com/sunset 


800.842.0800 


260  Balcony  Rooms  with  Coastline  Views  of  the  Pacific, 
Heated  Oceanfront  Swimming  Pool  &  The  only  hotel  located 
on  the  beach  in  Ventura-  800/842-0800-fax  805/653-6202  - 
www.venturaca.holiday-inn.com 

Ttje       ag* 
Clockfower   800.727.1027 
Ini) 


I 


FREE  Wine  &  Cheese  reception  •  FREE  Deluxe  Cont'l  Breakfast  • 
Restaurant  &  Lounge  wl  Room  Service  •  25"  Stereo  remote  cable 
TV  wl  HBO,  ESPN,  CNN  •  In-Room  Coffee  Maker  •  AAA  Rated  • 
High  Speed  Internet  in  All  Rooms  •  Ask  about  Sunset  Magazine  Special 
Tjmw.clocktowerinn.com 


Pismo  Beach 


r 


J^ltSmo  uLSectcrh 


(/Sat  h  In  ^Jlme 


K      ?j 


Ventura  Coast 


VGNIVRA 

CALIFORNIA  COASTS 


WSING  STAR 


Pismo  Beach 
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Bed  &  Breakfast  Inns-Hawaii 


Mauils  Premier  Bed  &  Breakfast 

in  the  heart  of  Lahaina,  Maui,  Hawai'i 
(800)433-6815  •  www.thepIantationinn.com 


California 


RflJKFROM 

$59 


GREAT  VALUE  RATES 

RAMADA 

A  very  good  place  to  be.  ' 


RAMADACALIFORNIA.COM 

or 

1.800.2  RAMADA 

Ask  tor  our  Great  Value  Rates  (promo  code  LPGV)- 


Rooms  at  the  LPGV  rate  are  limited  and  subject  to  availability  at  the  participating 
properties  noted  Standard  rooms  only  are  available  at  LPGV  rate  Blackout  dates 
and  other  restrictions  apply  Advance  reservations  required  Cannot  be  combined 
wrth  any  other  offer,  promotion  or  special  rate  ©2003  Ramada  Franchise  Systems, 
Inc  All  nghts  reserved    AH  hotels  are  independently  owned  and  operated 


Gold  Country 


WWW.  VISITCALAVSRAS.ORG 


CALAVERAS 
COUNTY 


mmio 


Call  for  a  FREE  Visitors  Guide 

800-225-3764 


High  Sierra 

_  ^Relax  hy  the  Viiver  _. 

Restored  1930's  Inn 

Restaurant  &  Lounge 

Weddings  •  Reunions 

STRAWBERRY  INN 

1-800-965-3662 

www.strawberryinn.com 

FREE  BROCHURES 


New  Cabins  •  Furnished 
Fireplaces  •  Full  Kitchens 

1-888-965-0885    «fcft£A£rU 

Highway  108  in  Strawberry  CA 


High  Sierra/Mono  County 


High  Sierra/Plumas  County 


Nature's 
dallln 


Enjoy  the  peace  and  quiet  of  | 

.Plumas  County,  in  the  secluded  > 
'mountains  just  one.'  /"' 
Chournorth'otTahoe?",  y-C 
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Use  Postpaid  Reader  Service  Card  or  call  1-800-967-3189  for  Free  Brochures 
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Central  Coast 


Garlic . .  .Vj 

md  so  much  more! 

World-class  Shopping 
Family-owned  Wineries 
Championship  Coll 
Antiques  I  Collectibles 
Home  of  Bonf ante  Gardens 

\  irdeos 

Family  Theme  Park 

Visitor  Information 
408-842-6436 


t  www.gilroyvisitor.opg 


Central  Coast  Outdoors 

BIKE  •  HIKE  •  KAYAK 

BtG  SUR  •  MORRO  BAY  •  WINE  COUNTRY 


.588  873-5610 
(vww.centralcoastoutdoors.com 


Mammoth  Lakes  Area 


Stay  &  Play  FREE  in 
Mammoth! 


Sunset  Travel  Directory' 


eaadt 


iDeituiatiatvt.com. 


Offers  you 

vacation  rental 

listings  on  the 

Central  Coast 

of 

California 

Ian  Luis  Obispo.  Santa  Barbara,  Ventura  &  Monterey  Counties 
l.'l:  805-528-5789  •  www.CentralCoast  Destinations.com 

v^i  Bookmark  Us! 


Call  or  click  for  a  free  vacation  planner: 


Humboldt  County 


w%& 


liranda  Gardens  Resort 

Located  on  The  Avenue  of  the  Giants 

I  We  offer  16  antique 
Ifurnished  cabins  to 
[accommodate  the  most 
•discerning  guests.  All 
[with  private  baths,  tv, 
Irefrigerators,  private  patio 
ar  deck  and  coffeemaker. 

Let  the  redwoods  soothe  your  soul 

Where  you  can  step  bad  into 


time  while  enjoying  the 
amenities  of  today! 

).Box  186 
liranda,  CA  95553 
lww.mirandagardens.com 


W707)  943-3011 


■f'  •  •     J&MU 


Mountain  Hideaway 

Secluded  Humboldt  County 
house  on  your  very  own 
private  lake.  Hiking,  boating, 
fishing,  swimming  and  lots 
of  wildlife. 

(707)  442-0901 


IViAtVlTVl-  ,«TH 
LAKES 

888.GoMammoth      VisitMammoth.com 


To  advertise  call  1-877-748-0737 


Mendocino  County 


Escape  for  48  hours  in 
Mendocino  County,  ask  us  how! 


0yeh$>cino 


C  O  U  N  T  Y 


Official  Visitoi 
Event  &  Activity  information 

goMendo.com  or  call  toll-free  I  -866-goMendo 
Mendocino  County  Alliance 


Mendocino  Coast 


Seafoam  Lodge 

Ocean  Views        Beach  Access 

TV,  VCR  and  Hot  Tubs 

Children  &  Pets  Welcome 

www.seafoamlodge.com 

(707)  937-1827       (800)  606-1827 

EO.  Box  68,    MENDOCINO,  CA  95460 


MENDOCINO 

PO  Box  303 
Mendocino  CA  95460 
707-937-1456  -  800-942-6300 

■■,■,;/  Vacation  Rentals 


www.mendocinoprcfcrrcd.com 


Enchanting  Mendocino  Vacation  Rentals 
Gracious  Rentals  For  Discriminating  Guests 

Coast  Getaways 

Ocean  Front  and  Ocean  View  Homes   •  1-800-525-0049 

www.coastgetaways.com 

707-937-9200   •  10501  Ford  St.,  Mendocino,  CA  95460 

For  information  and  great  pictures  check  our  website, 
or  call  us  for  a  free  brochure 

Monterey  Peninsula 


MONTEREY  PENINSULA  INNS 

Delightful,  Convert  i( 
Charming  &  Intimat 

M   Special  Inns  i 
/m   Affordable  R 

Sun-Th  •  Expires  8/3 

t  Deer  Haven  Inn 

&  Suites 
?  Sea  Breeze  Inn 
1  Sunset  Inn 
?  Pacific  Grove  Mc 

(800)  525-33' 

PACIFIC  GROVE,  O 

>nt, 

t 

rtes 

39 

0/03 

tel 
13 

Ml  '« 

WALK  TO  BEACHES 

Aquarium  Tickets  Available 
Continental  Breakfast 
Fireplaces  &  Spa  Available 

w  w  w .  m  o  !\te  reyinns.com  ] 

AUGUST    2003 


54C 


I'iwtuivwimmwmitonHDBmiwwtuHmaJVinhifUb 


travel  Directory 


Lake  Tahoe/Reno  Area 


Lake  Tahoe/Reno  Area 


Lake  Tahoe/Reno  Area 


scanoeather  Pick  tipm  block.  Gaonbut  Ontheroad! 


HY/YU" 


Cal-Neva  Resort  Sta  &  Casino 

Lake  Tahoe 


RILTMDPE 


A  HYATT  RESORT  AND  CASINO 


INCLINE  VILLAGE 
CRYSTAL BAVW 

TW  Gold,-  Skon  of  LAKE  TAHOE 


The  best  vacation, 
The  Great  Vacation, 
begins  before 
you  get  there . 
If  you're 
hungering  for 
The  Great  Vacation, 
feast  your  eyes  on 
GoTahoe.com  or 
call  800/GoTahoe 

(800-468-2463)  for 

lodging  deals, 
packages,  and  more 
activities  than  a 
normal  person  can 
cram  into  a  vacation. 
Look  forward  to 
enjoying  your  stay. 


.LAKE  TAHOE 


Discover 

YOUR 

Adventure 


Truckee's  alluring 
charm  is  the  perfec 
balance  of  outdoor 
adventure  and  histo 
Quaint  historic  dow 
town,  distinctive  sh 
restaurants  and  cor 
inns  for  an  adventu 
to  remember. 

(866)239-5605 
www.truckee.com 

Trucke] 

CHAMBFRuf  COMMER  . 


The  Village  at  Squaw  Valley  USA 

Relax  in  a  luxurious  one,  two  or  three  bed- 
room suite  this  summer  in  Squaw  Valley,  just 
minutes  from  Lake  Tahoe  and  45  minutes 
from  Reno-Tahoe  Int'l.  Airport.  Recreation, 
shopping  and  dinning  all  right  outside  your 

door. 

Make  your  reservations  today! 

THiVlLLAGE  II 

SQUAW 

VALLEYI  www.thevillageatsquaw.com 


888-423-7273 


ADVERTISERS 

IN  THIS 

TRAVEL  DIRECTORY 

cheerfully  will  send  comple 
information,  including  ratei\ 
reservations,  and  accomm\ 
dations,  upon  request. 
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Lake  Tahoe/Reno  Area 


Incline  Village 
Iorth  Lake  Tahoe 


Incline  at 
Tahoe  Realty 


Vacation  Rentals 

|  Homes,  Condos,  Chalets 

888-MTVLAKE 

(888-686-5253) 

I  wwH.inclineattahoe.com 


Coldwell  Banker 


1-800-655-0608 
www.stayinlaketahoe.com 


Jorth  Lake  Tahoe  Vacation  Rentals 


SKI  WEST 
CATION  RENTAL 


Northslar 
Tahoe  Donner  •  Truckee  Area 
Mountain  Chalets  •  Cabins 
Luxury  to  Economy  Units 
Hot  Tubs  •  Firewood 
Discount  Lift  Tickets  •  Linens 
WINTER.  SPRING.  SUMMER  &  FALL  RENTALS 
SKI  LEASES  •  FULL  PROPERTY  MANAGEMENT 
Call  Us  Today  to  Book  Your  Vacation  Getaway! 
800)  339-5535  www.skiwestvacations.com 


Napa  Valley 


I  Vww.winetrain.com 


800  427-4124 


275  McKinstry  Street,  Napa,  CA  94559 
Gift  Certificates  Available 


@ 


Four  Sisters  Inns 

Maison  Fleurie 

Yountville  •  800-788-0369 

Rates  begin  at  s130 

Blackbird  Inn 

Napa  •888-567-9811 

Rates  begin  at  *1 55 

Lavender 

Yountville  •  800-522-4140 

Rates  begin  at  '225 


special  offers,  visit  www.foursisters.com 


nHWBMHHHHK 
Northern  California 

GreenhornCreek 


Sunset  I  ravel  Directory 


Redondo  Beach 


,  An  unforgettable,  adventure- 
filled  week  In  the  Sierra  Nevada 
Mountains  of  California. 

Rustic  Cabins 

Family  Activities 

•Children's  Activities 

Hot  Tub  &  Swimming  Pool 

Horseback  Riding 

Riding  Lessons 

Family  Dining 

Hiking 
fishing 


ls£$ 


Redondo  Beach 


so  easy! 


Enjoy  the  best  of  Southern  California. 
Uncrowded,  unhurried  and  accessible 

Call  for  your  free  Visitors  Guide 
1-800-282-0333 

www.visitredondo.com 


Sonoma  County 


Lake  County 

www.lakecounty.com  t  1-800- 

Call  for  a  free  m  th  U'm  nu 


Concerts.  Resorts.  Spas. 

Watersports.  B&Bs. 

Wine  tasting.  Closer  than  you  think. 


San  Diego  Area 


•  5  Minutes  to  SeaWorld  &  Historic  Old  Town 

•  Restaurant  &  Pub,  Room  Service,  Heated  Pool,  Spa. 
Fitness  Center,  Video  Game  Arcade  &  Guest  Laundry 

•  Free  Cable  TV,  In-Room  Nintendo  Games  &  Voice  Mail 

Call  Toll  Free:  800-532-4216 

RAMADA 

11     O    T   hT    L       C    I    B     C    L     I 

wwxv.ramadaplaza-hc  .com 

2!5i  Hoiei Ortfe So  SanOiego  CA92W61&-291-6500 
'Petryghl,  Sun  -ThR-ip  to  *  persons  AddSlupermgK.  «&&&}>*&&?>  Subject  to  awiaWty 


On  the  "Wild Sonoma  Coast 

An  oceanfront  resort  where  the  mountains  meet  the  sea... 

FIREPLACES  •  PRIVATE  HOT  TUBS 

DATAPORT  •  TELEPHONES 

LARGE  SCREEN  SATELLITE  TELEVISIONS 

1-800-987-8319 

www.  tim6ercoveinn.  com 
<FJU(  707-847-3704 


VISIT  PETALUMA 


1-877-2-PETALUMA 
www.visitpetaluma.com 


To  advertise  call  1-877-748-0737 
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Redwood  Coast 


TrSLE!flS^r 

800.346.3482  <2<EDWO(£D 

www.redwoodvisitor.org      COAST 


San  Francisco/Bay  Area 


Wax  Museum 


T-£- 


Amazing! 

See  Hollywood  Celebrities,  U.S.  Presidents, 
Scientists,  World  Leaders  and  of  course 
our  Chamber  of  Horrors.  Come  experi- 
ence what  has  delighted  more  than 
10  million  visitors  over  nearly  40  years. 

In  the  heart  of  San  Francisco's  Fisherman's  Wharf 

800-439-4305 

e-maii:  sales@waxmuseum.com 


www.ivaxmuseum.com 


erSantQC|u/a 

v 


K ,  I  » 


ujiuui.  sanlaclara.org 
Santa  Cruz  County 


>  r 


seascape  resort 

on     Monterey     Bay 


Senior  Package 

Save  40%  off  all  condominiums  from  Sunday-Thursday 
with  20%  off  all  meals  and  beverages  during  your  stay. 

(  Valid  through  December  31, 2003  ] 

'     Reservations  800.676.1695  c'^^*"' 

'""'     wvvw.SeascapeResort.com      "«.'.,"''.' 


>ifiTJTnrrr]TT1lllTlif!CTq 

I  Enjoy  sun,  surf  and  golf  on 
the  Monterey  Bay.  Large 
selection  of  properties. 

Bailey  Property  Management 

www.baileyproperties.com 

1-800-347-6830 


I 


iiM^msez 


Santa  Ynez  Valley 


Island  of  Maui 


Recharge.  Recreate.  Rejuvenate.  Celebrate 
life  like  never  before.  The  Renaissance  Wailea 
Beach  Resort.  Where  service  and  hospitality 
will  warm  you  like  the  island  sun.  And  every 
care  is  put  to  rest. 

Rates  start 
from  $249. 


marriotthawaii.com 
Marriott  Rewards* 
Participant 

Rate  is  plus 
all  taxes  and  is 
subject  to  availability. 


RENAISSANCE' 
WAILEA  BEACH  RESORT 

MAUI,  HAWAII 

1  -800-992-4532 


Maui 


Mana  Kai  Maui  Resort 
1-bedroom 
BEACHFRONT  CONDOS 


1-800-367-5242 

www.crhmaui.com/sunset 

^S@P  Condominium  Rentals  Hawaii 


Island  of  Maui 


The 


MAUI   $199; 

CondoMatic  per  day 


An  ocean  view  suite  including  car 

All  the  comforts  of  paradise,  a  complete 
one-bedroom  condominium  and  a  Budget 
rental  car  included  in  our  daily  rate. 
Two-bedroom  units  from  $259.00  daily, 
including  a  mid-size  car. 

Check  our  website  or  call  us  for  free 
nights  and  special  package  offers. 
I  -800-669-6252  or  www.Napili.com 


flat 


RC  SOIM' 

Peak  season  rates  slightly  higher.  Some  restrictions  may  apply 


Island  of  Kauai 


,'* 


As  if  our  resort 

wasn't  enchantin 
enough. 

Surround  yourself  with  the  beauty  and 
splendor  of  this  tropical  haven 

on  the  Garden  Isle.  Now  at  a  very 
seductive  rate.  Our  popular  Paradise  PIUS 
package  features  room  plus  a  rental  car 
or  daily  breakfast  for  two,  from 

just  $259  per  night,  plus  taxe 

Call  1-800-220-2925 
or  visit  marriotthawaii.com. 
Offer  subject  to  rate  availabilit 

thinking  of  yoi 


54F 


SUNSET 


Use  Postpaid  Reader  Service  Card  or  call  1-800-967-3189  for  Free  Brochures 


K0r(r  | 

W  rn  th 

'.it!:: 

'■"-: 
m 

utt, 

it 


. 


wtw»B»*cmrH*im»imKw™nuHvw3«ttrm«»Hy»ww^^ 


^h.HH«fV> 


Island  of  Kauai 


Island  of  Kauai 


Sunset  Travel  Directory 


Island  of  Kauai 


Kauai's  Most  Comfortable  Oceanfront  Resort 


•  Enjoy  daily  breakfast  buffet 

•  Manager's  Cocktail  hour  nightly 
Use  of  compact  rental  car 
Free  valet  parking 


mi>1\ 


Radisson  Kauai  Beach  Resort  •  4331  Kauai  Beach  Drive, Lihue,  HI  96766 
808-245-1955  •  www.radisson.com/kauaihi  •  1-800-333-3333 

*price  is  per  person,  per  night,  double  occupancy.  Certain  restrictions  apply.Ask  for  "Go  Kauai  on  Wheels". 


Island  of  Oahu 


AMERICA'S  BEST  BEACH  #■  2003 

:  'oipu  Beach,  Kauai 

'If,  iutiful  beaches,  extraordinary  activities,  fabulous  restaurants,  exquisite 
and  more.  Hideaway  cottages  to  luxury  resorts  from  $58  to  S580. 
_    '  intact  us  for  a  free  36  page  guide  to  Kauai's  sunny  south  shore. 

1 1  wi  b  poipu-beach.org  •  toll  f-kec  888.744.0888 


PARADISE  ON  THE  BEACH 

LUXURY  VACATION  HOME,  8  bedroom,  sleeps  up  to  14  on 

famous  Kailua  Beach.  Surfing,  swimming,  sailing. 

Just  minutes  from  shopping,  Waikiki  and  Honolulu  Airport. 

Swimming  Pool  &  BBQ.  2  Bdrm.  Guest  House  also  available. 

Call  for  color  brochure. 

V.Wong  (808)595-3168 

15  Homelani  Place,  Honolulu.  HI  96817 

Web  Site:  http://www.808.com/hp/kailua/topmost  html 


Houseboats 


in 


Houseboats 
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>iscover  hundreds  of  storage  solutions  for  every 
°*  Bom  in  the  house,  including  the  kitchen,  bathroom, 

ffice.  attic,  and  more.  Look  to  Sunset  for  creative 
'8  'leas  and  projects  that  not  only  control  clutter,  but 

Iso    add    great   design    features    like    double-duty 

irniture,  built-in  cabinets,  and  elegant  displays.  $  1 9.95 


Tl 


[Available  at  your  favorite  book- 
seller or  visit  us  online  at 
www.sunsetbooks.com 


California's  Best  Kept  Secret 

167  MILES  OF  SCENIC  SHORELINE 

Central  California  (70  miles  north  of  Sacramento) 

DeLuxe  Houseboats  at  Competitive  Rates 

(800)637-1767         (503)589-3152 

www.GoBidwell.com 


REAL  ESTATE  INFO?  JUST  ASK! 


Lake    McClure 


houseboats.com 

877-HOUSEBOAT 


0 
> 

P 
ID 


lew    Melones    Lake 

To  advertise  call  1-877-748-0737 
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Oregon 


Oregon 


■r 
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-~J      ~*  -l -*  -> -u -J  J 

With  several  wineries  for  exploring, 
a  lunch  stop  in  the  Land  of  Umpqua  can  be  a 
memorable  experience.  Add  world-renowned 
rivers  for  fishing,  rafting,  waterfalls  galore, 
and  a  National  Scenic  Byway  route  to  Crater 
Lake,  and  you  may  decide  to  spend  even  more 
time  in  our  land.  That's  why  the  historic  city 
of  Roseburg  has  more  than  1 ,000 

quality  and  affordable  rooms. 

Call  or  visit  our  website  for 

more  information. 


Jand-fUntpm 


4* 


d 


For  a 


Roseburg,  Oregon,  the  heart  of  the  Land  of  Umpqua. 
free  guide  to  our  land  call  800.440.9584  or  visit  www.LANDofUMPQUA.com 


BUY  YOUR  FAVORITE  HISTORIC  COVER 


■SBSftkmtf 

W^iil    The  An 
iC  ,.lBi  iifSun.si.-l 

QM.t 


A0%> 

DISCOUNT 


ART 


For  a  limited  time,  use  your  MasterCard" 
and  receive  an  exclusive  10%  discount  on 
Sunset  posters.  To  receive  this  discount, 
call  1-800-227-7346  and  ask  for  Ext. 


Sunset 


of 

Magazine 


5570  on  weekdays,  between  9 
am  and  4  pm  Pacific  Time. 


W** 


rCart1 


Indicate  which  poster(s)  you  would  like 
to  order  by  specifying  poster  month  and 
year.  The  shipping  charge  is  per  order, 
not  per  poster. 


If  paying  by  check,  make  payable 

to:  Sunset  Publishing  Corporation  and  mail 

to  Sunset  Magazine,  Attn:  Posters,  80  Willow  Road,  Menlo  Park,  CA  94025. 


Visit 

^^^^^^fcv.sunsetxom/posters 

to  view  other  posters  in  this  special  collection. 


Motorhome  Rentals 


life's  short 
enjoy  it  now 


Rates  froti 
517  per  dcr 


otrtete 
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Oregon 


Clo/e  to  Portland... 
A  World  Away.sm 


800. 647. 3843 
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Sunset  Trave, 


Rail  Tours 


et  47  vacation  ideas 
ith  one  phone  call. 


A„trak  Vacations       \ 


'..  >   ■ 


n  your  next  getaway  with  just  one  call 
Amtrak  Vacations?  For  reservations, 
ormation  and  to  request  your  free 
>chure  call  1-800-686-4466. 

VACATIONS* 


rak  Vacations  is  a  registered  service  mark  of  the 
lonal  Railroad  Passenger  Corporation. 


Special  Cruises 


\£w$&  info  Higto* 


.„ftl* 


Along  I 


[wis  &  Clark  Route,  Oregon  Trail 
and  Columbia  River  Gorge 

I  &  11-Night  Cruises  from  Portland,  Oregon  on  the 

ilumbia,  Snake  & 
fillamette  Rivers 


ully  recreated  19th 
ury  Sternwheelers 
cious  Outside 
s  &  Staterooms 
t  with  private 
'.randahs 
!  Dining  at  an 

,  single  seating 
erica's  Newest 
fcrnwheeler  Cruise  Ships 


•  Live,  Nightly  Showboat 
Entertainment  &  Dancing  - 
„      All  Included 

•  New,  Exclusive 
Itineraries  &  Shore 
Excursions  - 
All  Included 


SAVEyp 


$1,200 


,  TO 

per  couple  on  selected  departure* 

Cruises  start  at  $1195  to  $3399 

(Call  for  details) 


Call  NOW  for 

Spectacular  FREE  | 

Brochure 


1-800434-1232 


American  West  Steamboat  Co. 
[2101  4th  Ave..  Suite  I  !  SO  •Seattle,  WA  98121 
:  WWW.COLUMBIARlVERCRUISE.COM 


Washington 


Washington 


"ake  a  vacation  from  planning  your  vacation. 


Planning  your  visit  to  Seattle  Southside  just  got  easier.  Let  our  friendly  travel 
experts  help  you  make  the  most  of  your  vacation.  Save  on  hotels  and  attractions. 
Discover  the  best  in  shopping,  dining,  sightseeing,  and  entertainment  —  all  with  one 
convenient  call  or  click:  1  (877)  885-9452   •  www.SeattleSouthside.com 


SEATTLE 


Special  Cruises 


Southside 


THE    PACIFIC    NORTHWEST    STARTS    HERE 


Seattle 


.',,.,„ 


6  or  13 
^day  cruise 
from  $700. 


-800-327-260r 

^/vww.windjamrnerxornj 


PO  Box  190120, 
1—  Dept.  33, 

Miami  Beach,  FL  33119 


f^ 


@  Windjammer Barefoot Cruises 


Cruise  America 

New  England,  Maine,  Great 
Lakes,  Canada,  Canals  &  More 
Rhode  Island/Chicago  departures 
American  Canadian  Caribbean  Line 

www.accl-smallships.com   U.S.  Flag 


Four  Sisters  Inns 

Saratoga  Inn 

Charming  Retreat  on  the  Paget  Sow 
Rates  begin  at  s165* 

800-698-2910 
Inn  at  Harbor  Steps 

Urban  Sophistication  in  Seattle 
Super  Saver  rates  from    175 

888-728-8910 

'mention  -tliis  ad  and  receive  a  tree  liome  or  win 


For  special  offers,  visit  www.foursisters.com 


Special  Tours 

~ The  most  dramatic  train  ride  in  the  Western  Hemisphere! ' 

COPPER  CANYON 

Custom  Daily  Dsporfurej 


Learning  Adventures  for       1  -800-499-5685 
Small  Groups  &  Individuals        www.SS-tours.com 


To  advertise  call  1-877-748-0737 
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worth       ding  for 

Circle  the  numbers  on  the  post-paid  card  and  mad,  Call  3 189  or  fax  413-637-4343. 


TRAVEL 

To  receive  all  information  on  a 
state  or  category,  circle  the  state 
or  category  number. 

Destination:  Central  Coast 

101.  Apple  Farm  Inn 

102.  Best  Western  Fireside  Inn 
Cambria 

103.  Best  Western  Shore  Cliff 

104.  Boutique  Hotel  Collection 

105.  Comfort  Suites  Carpinteria 

106.  Cottage  Inn  by  the  Sea 

107.  Holiday  Inn  Express  San  Luis 
Obispo 

108.  Holiday  Inn  -  Ventura 
109-   Inn  at  Morro  Bay 

110.  Inn  at  Oyster  Point 

111.  Marina  Dunes  Resort 

112.  Martin  Resorts 

113.  Monterey  Plaza  Hotel 

114.  Morro  Bay 

115.  Pacifica  Hotel  Company 

116.  Pacifica  Suites 

117.  Paso  Robles  Inn 

118.  Pismo  Beach  CVB 

119.  Pismo  Lighthouse  Suites 

120.  San  Luis  Obispo  County  VCB 

121.  Sandcastle  Inn 

122.  Sea  Venture  Resort 

123.  Shelter  Cove  Lodge 

124.  Spyglass  Inn 

125.  The  Clock  Tower  Inn  Hotel 

126.  The  Pierpont  Inn  and 
Racquet  Club 

127.  Ventura  VCB 

128.  Arizona 

129.  El  Portal  B&  B  Sedona 

130.  Gainey  Suites  Hotel 

Arkansas 

131.  Arkansas  Parks  and  Tourism 

California 

132.  Bailey  Properties  Inc. 

133.  Barnabey's 

134.  Barona  Valley  Ranch  Resort 
and  Casino 

135.  Blackbird  Inn 

136.  Blue  Lantern  Inn 

137.  Bonfante  Gardens  Theme  Park 

138.  Calaveras  County  Visitors 
Center 

139.  Captain  Dave's  Dolphin  Safari 

140.  Catalina  Express 

14 1.  Catalina  Island  Chamber  of 
Comm. 


142.  Catalina  Island's  Pavilion 
Lodge 

143.  Catalina  Passenger  Service 

144.  Cendant/Ramada  Management 
Assoc. 

145.  Central  Coast  Destinations.com 

146.  Central  Coast  Outdoors 

147.  Fess  Parker's  Wine  Country 
Inn  &  Spa 

148.  Forest  Lake  Ranch  Cabin 

149.  Gilroy  Visitors  Bureau 

150.  Incline  Village/Crystal  Bay  VCB 

151.  Irvine  Chamber  of  Comm. 

152.  Lake  County  Marketing 
Program 

153.  Lake  Tahoe  Shakespeare 
Festival 

154.  Lavender 

155.  Long  Beach  Aquarium  of  the 
Pacific 

156.  Maison  Fleurie 

157.  Mammoth  California 

158.  Mammoth  Lakes  Visitors 
Bureau 

159.  Mendocino  County  Alliance 

160.  Mono  County  Tourism  Comm. 

161.  Northern  California  Attractions 

162.  Oakland  CVB 

163.  Paramount's  Great  America 

164.  Petaluma  Visitors  Bureau 

165.  Ramada  Plaza 

166.  Rancho  Santa  Barbara  Marriott 

167.  Red  and  White  Fleet 

168.  Redondo  Beach  Visitors 
Bureau 

169.  Redwood  Coast 

170.  Roaring  Camp  Narrow-Gauge 
Railway 

171.  Royal  Scandinavian  Inn 

172.  Santa  Clara  CVB 

173.  Santa  Cruz  Seaside:Beach 
Boardwalk,  amusement  park  & 
lodgings 

174.  Santa  Ynez  Inn 

175.  Santa  Ynez  Valley  Visitors 
Assoc. 

176.  Seascape  Resort  &  Conference 
Center 

177.  SolvangCVB 

178.  The  Lodge  at  Torrey  Pines 

179.  The  Village  at  Squaw  Valley 

180.  The  Wax  Museum  at 
Fisherman's  Wharf 

181.  Timber  Cove  Inn 

182.  Truckee  Donner  C  of  C 

183.  Yosemite  Mountain  Sugar  Pine 
Railroad 


Colorado 

184.  The  Broadmoor 

Dude  Ranches 

185.  Greenhorn  Creek  Guest  Ranc 

Hawaii 

186.  Destination  Resorts  Hawaii  - 
Condominium  Rentals  Wailea 
&  Makena 

187.  Kahana  Village 

188.  Kauai  Marriott  Resort  &  Beai 
Club 

189.  Kauai  Visitors  Bureau 

190.  Mana  Kai  Maui 

191.  Napili  Point  Resort 

192.  Plantation  Inn 

193.  Poipu  Beach  Resort  Assoc. 

194.  Radisson  Kauai  Beach  Resorti 

195.  Renaissance  Wailea  Beach 
Resort 

196.  Suite  Paradise 

197.  Waikiki  Beach  Marriott  Reso»i 

198.  Houseboats 

199.  Houseboats.com 

200.  Seven  Crown  Resorts 

Idaho 

201.  Idaho  Travel  Council 

International  Travel 

202.  Windjammer  Barefoot  Cruisei 
Caribbean 

203.  Motorhomes 

204.  El  Monte  RV  Rentals 

205.  Go  RVing 

206.  Nevada 

207.  Bally's  Casino 

208.  Elko  Conv.  &  Visitors  Auth. 

Oregon 

209-   Grant  County  Chamber  of 
Comm. 

210.  Grants  Pass,  Oregon 

211.  Harry  &  David  Tours 

212.  Klamath  County  Tourism 

213.  Land  of  Umpqua/City  of 
Roseburg  VCB 

214.  McMenamin's  Grand  Lodge 

215.  McMenamin's  Hotel  Oregon 

216.  MedfordVCB 

217.  Oregon's  Mt.  Hood  Territory 

218.  Oregon  Tourism  Comm. 

219.  Riverhouse  Resort 

220.  Rogue  Regency  Inn 


Visit  www.sunset.com  for  more  information. 
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221.  Seven  Feathers  Hotel  & 
Casino 

222.  Southern  Oregon  Visitors 
Assoc. 

223.  The  Edgewater  Inn 

224.  The  Running  Y 

225.  Tours/Cruises/Railroads 

226.  American  Canadian 
Caribbean  Line,  Inc. 

227.  Amtrak  National  Sales 

228.  Columbia  &  Snake  River 
Sternwheeler  Cruises 

229.  Norwegian  Cruise  Line 

230.  Victoria  CUpper/CUpper 
Vacations 

Utah 

231.  Park  City  Visitors  Bureau 

Washington 

232.  Bellingham/Whatcom  CVB 

233.  City  of  Lynnwood 

234.  Flying  Horseshoe  Ranch 

235.  Grant  County 

236.  Hotel  Bellwether 

237.  Inn  at  Harbor  Steps,  Seattle 

238.  Okanogan  County  Tourism 
Council 

239.  Olympia/Thurston  County 
VCB 

240.  Seattle  Southside  Visitor 
Information  (City  of 
Tukwila) 

241.  Snohomish  County  Tourism 

242.  Sun  Mountain  Lodge 

243.  Tri-Cities  Visitors  Bureau 

244.  Vashon  Park  District 

Wyoming 

245.  Cody,  Wyoming 

AUTOMOTIVE 

246.  Ford  Taurus 

247.  Kia  Sedona 

248.  Toyota 

249.  Toyota  Camry 

CULINARY  SCHOOLS 

250.  California  School  of 
Culinary  Arts 


FOOD 

251.  Anolon®  Titanium 

252.  Atkins  Nutritionals 

253.  Barbara's  Bakery 

254.  Tillamook  ®  Cheese 

HOME 

255.  DuPont  Stainmaster 

256.  Home  Depot 

257.  Hunter  Fan  Co. 

258.  James  Hardie  Bldg.  Prod. 

259.  Kelly-Moore  Paint  Co. 

260.  KitchenAid 

261.  KraftMaid  Cabinetry  Inc. 

262.  Loewen  Inc. 

263.  Marvin  Windows 

264.  Minwax®  Wood  Beautiful 
Magazine 

265.  Mohawk  Flooring 

267.  Noritz  Water  Heaters 

268.  Pella  Windows  &  Doors 

269-   Retractable  ITI  Patio  Covers 
&  Awnings 

270.  Sears  -  Kenmore 

271.  Sonicare 

272.  Vent-A-Hood 

*Jenn-Air  offers  a  full  line  of 
sophisticated  kitchen  appliances. 
For  a  brochure  call  1-800-JENN- 
AIR. 

MISCELLANEOUS 

273.  American  Assoc,  of  Retired 
Persons 

274.  Flonase 

275.  Laney  Surgical  Arts 

276.  Osteo  Bi-Flex® 

SHOPPING/GARDEN  & 
OUTDOOR  LIVING 

277.  Bull  Outdoor  Products 

278.  Endless  Pools 
279-   L.  L.  Bean 

280.  Sentry  Table  Pad 

281.  The  Iron  Shop 

282.  Traeger  Industries 

283.  Tritel  Sculpture  Studios 

284.  Vixen  Hill  Manufacturing  Co. 


Building  your 
dream  home? 

Let  Sunset  be  your  guide. 

We  offer  you  a  wide  selection 

of  stylish  and  versatile  home 

plans.  For  a  free  preview, 

visit 

sunset.com 

You  can  choose  from  our 
Idea  House  Plans  —  with 
virtual  tours,  Featured 
Homes,  The  Top  100, 
and  much  more. 
You'll  find 
thousands  of 
floor  plans  and 
creative  ideas  to 
suit  your  needs 
and  budget. 

To  find  plans  for 

the  home  of  your 

dreams,  just  go  to 

www.sunset.com 

and  click  on  the 
HOMES  PAGE.  Or  call 

1-888-277-5588 
for  more  information. 
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Visit  us  today  am 

experience  the  best  in 

Western  Living. 


GARDEN   &   OUTDOOR   LIVING 


Flying  colors 

Fabric  panels  hang  from  an  arbor  to 
create  this  magical  outdoor  dining  room 

By  Sharon  Cohoon  ■  Photographs  by  Norm  Plate 

Entering  the  Zischke  family's  courtyard  in  Scottsdale, 
Arizona,  is  like  stepping  to  the  other  side  of  the  world.  A 
country  bordering  the  Mediterranean,  perhaps.  The 
paving — chunks  of  broken  concrete  with  bands  of  black  river 
rock  set  in  the  mortar  between  them — feels  Spanish.  The  ocher 
yellow  and  cinnabar  red  walls,  on  the  other  hand,  suggest  Mo- 
rocco, while  the  citrus  and  grapevines  in  containers  evoke  Italy. 
But  the  steel  gazebo  in  the  courtyard's  center  comes  from  the 
rich  imagination  of  owner  Jeff  Zischke,  an  artist  and  designer. 
He  built  the  frame,  then  hung  canvas  panels  over  the  top  and 
colorful  saris  around  the  sides  to  fashion  a  tentlike  roof 
and  "walls";  the  fabric  gives  the  space  drama  and  a  sense  of 
enclosure.  Then  he  and  his  wife,  Gena,  brought  in  artwork, 
colorful  furnishings,  and  container  plantings. 

Jeff  has  spent  many  summers  in  the  Mediterranean  region — 
mostly  in  Provence,  France,  but  also  in  Italy,  Corsica,  and 


Colorful  fabrics  give 
this  gazebo  drama — 
especially  when  lit 
from  within.  Saris 
form  the  walls; 
canvas  panels  cover 
the  top.  The  light 
feature  is  of  steel 
tubing  with  fiber- 
glass cones  over 
20-watt  bulbs. 
Far  left:  Gena  and 
Jeff  Zischke  with 
daughter  Sierra. 
Left:  Rosemary  spills 
from  a  pot  atop  a 
sculptural  pedestal. 
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Make  your 
own  magic 

The  shade  structure.  The 

Zischkes'  five-sided  gazebo 
is  about  1 00  square  feet — 
within  a  nearly  900-square- 
foot  courtyard — but  you 
could  substitute  a  smaller 
arbor  purchased  from  a 
nursery.  To  provide  shade, 
Jeff  placed  potted  grape- 
vines at  each  corner;  when 
fully  grown,  they'll  cover  the 
gazebo.  Until  then,  canvas 
panels  block  out  the  sun. 
Provengal  tablecloths  also 
would  work  well,  as  would 
any  other  colorful,  light- 
weight fabric. 

The  furnishings.  Colorful 
chairs  fitted  with  striped 
cushions  help  brighten 
the  courtyard's  perimeter. 

Lighting  for  every  mood. 

"Nothing  creates  ambience 
more  successfully  than 
beautiful  lighting,"  says  Jeff, 
who  designs  lighting  for 
restaurants.  His  chandelier 
casts  a  warm  glow  in  the 
gazebo;  sconces  illuminate 
the  courtyard's  perimeter 
walls.  Candles  enhance  the 
magic. 

Pots  for  plants  and  style. 

Using  containers  of  plants  to 
soften  a  hardscape  is  a  clas- 
sic Mediterranean  accent.  In 
addition  to  grapes,  Jeff  and 
Gena  grow  potted  citrus, 
geraniums,  and  herbs. 


Monaco.  These  places  didn't  just  appeal 
to  him  visually;  the  lifestyle — the 
leisurely  pace,  alfresco  dining,  and  will- 
ingness to  mix  antiques  with  contempo- 
rary furnishings — captivated  him  too. 
"We  wanted  a  garden  that  felt  like  those 
places  but  that  wasn't  a  literal  copy  of 
any  of  them,"  says  Jeff. 

"We  host  a  lot  of  parties  in  this  court- 
yard, especially  in  the  summer,  and 
everybody  loves  it  out  here,"  says  Gena. 
There's  one  problem,  she  adds.  "Some- 
times people  just  don't  want  to  leave." 

Although  Jeff  created  almost  every- 
thing in  the  courtyard,  including  the 
light  fixtures,  you  can  adapt  his  ideas 
using  a  purchased  gazebo  and  colorful 
lightweight  fabrics. 

design:  Zischke  Studios  (480/483- 
9225)  ♦ 


Peppers  and  cabbage 
brighten  the  planting  bed 
and  echo  the  hues  of  the 
courtyard's  walls.  At  left, 
a  blue  bench  and  colorful 
cushion  provide  bold 
contrast,  while  black  river 
rock  adds  detail  between 
broken  concrete  pavers. 
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® TOYOTA 


\  is    i?" 


,  I  :r. , 


©2003  Toyota  Motor  Sales,  USA   Inc    Stai  wig  at  MSRP  includes  delivery,  processing  and  handling  fee.  Excludes  taxes,  license,  title  and  other  available  or  regionally  required  equipment. 
Actual  dealer  price  may  vary.  *  '2003  EPA-estimated  24  city/33  highway  mpg  lor  Camry  4-cylinder  manual  transmission.  Actual  mileage  may  vary. 
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Playful 
paving 

Bits  of  tile  add  fresh  color  and 
movement  to  paths  and  patios 

By  Lauren  Bonar  Swezey  and  Julie  Chai 

Renovating  a  patio  or  a  path  provides  the  perfect  op- 
portunity to  bring  a  touch  of  whimsy  to  the  garden. 
With  the  ground  as  your  canvas,  you  can  use 
patterns  and  colors  that  echo  the  hues  of  your  flowers  and 
furnishings.  Or  think  bigger:  imagine  seeing  the  Milky  Way 
overhead  and  replicating  it  underfoot.  All  you  need  are  tiles 
(or  tile  pieces)  in  colors  that  complement  their  surroundings, 
and  a  little  imagination. 


Stardust 
sanctuary 

When  landscape  designer  Kathy 
Kane  redesigned  her  backyard, 
she  incorporated  a  secluded 
space  for  contemplation.  Her  10- 
foot  by  10-foot  "blue  room"  fea- 
tures a  celestial-patterned  mosaic 
that  Kane  created  herself  in  two 
days  for  less  than  $100.  "I've  al- 
ways liked  paving  that  has  a  lot  of 
interest,"  she  says.  "This  design 
reminds  me  of  Stardust." 

To  make  her  mosaic,  Kane  used 
ceramic  tiles  (sold  as  remnants 
for  $10  per  box),  which  she  broke 
into  fragments.  Before  installing 
them,  she  put  down  a  2-inch-thick 
layer  of  base  rock,  settling  it  with 
a  compactor  from  an  equipment 
rental  yard.  She  used  spray  paint 


to  outline  her  pattern  on  the  be 
rock  (pictured  above).  Then  sir 
placed  plastic  netting  over  the 
pattern  and  laid  tile  fragments  i 
the  netting,  securing  each  piec 
with  Liquid  Nails  adhesive.  Afte 
allowing  the  adhesive  to  dry 
overnight,  she  filled  in  the  spac 
between  tile  pieces  with  decon 
posed  granite. 
design:  Kane  Design  and 
Associates,  Menlo  Park,  CA 
(650/326-4850) 
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follow  the  fallen  leaves 

Dt  long  after  purchasing  their  home  in  Marin  County, 
Jlifornia,  landscape  designer  Michelle  Derviss  and 
;a  utner  Liam  O' Flaherty  began  planning  an  artful 
-H  alkway  inspired  by  the  sculptural  building  style  of 

>anish  architect  Antonio  Gaudi.  "The  mosaic  walkway 
iS'Jive  us  the  opportunity  to  express  our  creativity," 
7  ys  Derviss.  Its  fallen-leaf  pattern  was  inspired  by 
3  surrounding  landscape  pi  black  oaks;  the  back- 
ound  reflects  Derviss's  love  of  intense  colors.  "Blue 
a  great  backdrop  for  bright  planting  schemes,"  she 
plains. 


In  summer,  Derviss  fills  beds  along  the  path  with  suc- 
culents and  herbs,  including  yellow  variegated  oregano. 
In  fall,  she  swaps  in  yellow  and  orange  calendula  and 
plants  daffodils  for  spring  bloom. 

You  don't  need  special  skills  to  work  with  tile,  Derviss 
says.  But  a  project  of  this  size  is  time  consuming.  It 
took  five  weekends  of  kneeling  on  the  ground  (and  a 
few  back  massages)  to  finish.  The  effort  was  worth  it, 
she  says.  "It  inspires  a  lot  of  smiles!" 
design:  Michelle  Derviss,  Landscapes  Designed, 
Novato,  CA  (415/892-3121)  ♦ 


Mosaic  tips 

Start  small.  Try  applying 
tile  pieces  to  a  stepping- 
stone  first.  Once  you're 
comfortable  with  the 
process,  move  on  to 
larger  projects. 

Draw  a  plan.  If  the  de- 
sign is  complex,  draw 
it  on  a  smaller  scale  on 
grid  paper. 

Use  a  smooth  surface. 

The  best  base  for  laying 
tiles  is  a  level  concrete 
pad  that's  free  of  lumps, 
depressions,  and  large 
cracks. 

Outline  the  design.  Use 

chalk  to  draw  out  the  pat- 
tern on  a  paved  surface. 
Once  you're  satisfied  with 
the  design,  go  over  it 
with  a  marking  pen. 

Choose  nonskid  tiles. 

Avoid  smooth  tiles;  choose 
textured  ones  instead. 

Be  safe.  Before  breaking 
a  tile  with  a  hammer,  put 
on  safety  glasses  and 
rubber  gloves,  and  cover 
the  tile  with  a  cloth. 
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A  soothing  plug-in  fountain 


The  sight  and  sound  of  water  pulsing 
from  the  fountain  pictured  above  adds  a 
refreshing  element  to  Sunset's  test  garden  in 
Menlo  Park.  Installing  this  type  of  water  fea- 
ture used  to  be  a  complex  undertaking  that 
required  plumbing  skills.  Not  anymore.  With 
Beckett's  Ceramic  Watering  Vase  ($99-$129), 
you  do  little  more  than  add  water  and  plug  the 
fountain  into  an  outlet. 
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The  19-inch-tall  container  comes  with  its 
own  plastic  reservoir  and  submersible  pump. 
You  can  dig  a  hole  in  the  ground  to  hold  the 
reservoir  or  place  the  vase  on  a  patio  and  con- 
ceal the  reservoir  with  stones.  Before  plugging 
it  in,  verify  that  the  outlet  is  equipped  with  a 
ground-fault  circuit  interrupter. 

Visit  www.888beckett.corn  or  call  (888)  232-5388 
tojincl  a  dealer  near  you.  — Peter  0.  Wliiteley 


Conceal  the  reservoir 
beneath  the  fountain  by 
digging  a  hole  just  deep 
enough  to  hold  it. 
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Flonase  is  approved  to  treat  more  tr 
than  any  of  these  allergy  medicine 


Pollen 


Pet  Dander         Dust  Mites  Pollution 


Smoke  Strong  Odors 


onase 


Nasonex* 


Zyrtec* 


Claritin+ 


Allegra* 


more  than  Nasonex® 


more  than  Zyrtec* 


more  than  Claritiri5 


more  than  Allegra® 


LONASE  is  approved  to  treat  more  triggers  than  these  leading*  allergy  medicines. 

lif  you're  like  most  people  with  nasal  allergies,  you  suffer  from  more  than  just  seasonal  allergies. .  .you  may  also 
puffer  from  indoor  triggers  or  get  nasal  symptoms  from  smoke,  strong  odors,  or  pollution  But  all  it  takes  is 
'NASE  to  treat  all  those  triggers.  Not  even  these  leading  pills  and  nasal  spray  are  approved  to  do  that 
ore  reason  than  ever  to  talk  to  your  doctor  about  FLONASE. 

.esults  may  vary.  If  side  effects  occur,  they  are  generally  mild,  and  may  include  headache,  nosebleed,  or  sore 
it  For  best  results,  use  daily.  Maximum  relief  may  take  several  days.  Available  by  prescription  only. 


'GlaxoSmithKline 

\  Available  by  prescription  only, 
f  Available  over-the-counter. 


When  you  get  it  all,  all  it  takes  is  /^QriO<*/*® 

i-soo-427-5295 1  www.flonase.com  (f|utjcas0ne  propionate) 


'Allegra,  Claritin,  Zyrtec,  Flonase,  Nasonex,  and  Clarinex  are  among  the  leading  prescription  allergic  rhinitis  products.' 
Source:  Scott-Levin's  Source™  Prescription  Audit  (SPA)  from  Verispan;  October  2001 -September  2002. 

The  brands  listed  are  trademarks  of  their  respective  owners  and  are  not  trademarks  of  The  GlaxoSmithKline  Group 
3f  Companies.  The  makers  of  these  brands  are  not  affiliated  with  and  do  not  endorse  GlaxoSmithKline  or  its  products. 

^lease  see  important  information  on  the  following  page. 


Nasal  Spray,  50  meg 
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..rtiE®  BRIEF  SUMMARY 

fluticasone  propionate) 
Nasal  Spray,  50  meg 

For  Intranasal  Use  Only.  SHAKE  GENTLY  BEFORE  USE. 

Die  following  is  a  bne(  summary  only,  see  foil  prescribing  information  loi  complete  product  informaton 
CONTRAINDICATIONS 

FLONASE  Nasal  Spray  is  contraindicated  in  patients  wrth  a  hypersensitivity  to  any  ol  its  ingredients. 
WARNINGS 

The  replacement  of  a  systemic  corticosteroid  with  a  topical  corticosteroid  can  be  accompanied  by 
signs  ot  adrenal  insufficiency,  and  in  addition  some  patients  may  experience  symptoms  ol  withdrawal,  e.g., 
joint  and/or  muscular  pan,  lassitude,  and  depression  Patients  previously  treated  lor  prolonged  periods  with 
systemic  corticosteroids  and  transferred  to  topical  corticosteroids  should  be  carefully  monitored  foi  acute 
adrenal  insufficiency  in  response  to  stress  In  those  pabents  who  have  asthma  or  other  clinical  conditions 
requiring  long-term  systemic  corticosteroid  treatment,  too  rapid  a  decrease  in  systemic  corticosteroids 
may  cause  a  severe  exacerbation  of  Iter  symptoms 

The  concomitant  use  ol  intranasal  corticosteroids  wrth  other  inhaled  corticosteroids  could  increase 
the  nsk  of  signs  or  symptoms  ot  hypetcorticism  and/or  suppression  of  the  hypolhalamic-pitijitary-adrenal 
(HPA)  axis 

Persons  who  are  using  drugs  that  suppress  the  immune  system  are  more  susceptible  to  intecbons 
than  healthy  individuals  Chickenpox  and  measles,  for  e«ample,  can  have  a  more  serious  or  even  fatal 
course  in  susceptible  children  or  adults  using  corticosteroids  In  children  or  adults  who  have  not  had  these 
diseases  or  been  piopedy  immunized,  particular  care  should  be  taken  to  avoid  exposure  How  the  dose, 
route,  and  duration  of  corticosteroid  administration  affect  the  nsk  of  developing  a  disseminated  infection 
is  not  known  The  contnbution  ot  the  underlying  disease  and/or  pnor  corticosteroid  beatment  to  the  risk  is 
also  not  known.  If  exposed  to  chickenpox,  prophylaxis  with  varicella  zoster  immune  globulin  (VZIG)  may  be 
indicated  If  exposed  to  measles,  prophylaxis  with  pooled  intramuscular  immunoglobulin  (IG)  may  be 
indicated  (See  the  iespe*e  package  inserts  for  complete  VZIG  and  IG  prescribing  information)  II 
chickenpox  develops,  treatment  with  antiviral  agents  may  be  considered 

Avoid  spraying  in  eyes 

PRECAUTIONS 

General:  Intranasal  corticosteroids  may  cause  a  reducbon  in  growth  velocity  when  administered  to 

pediabic  patients  (see  PRECAUTIONS:  Pediatnc  Use). 

Rarely,  immediate  hypersensrhvrty  reacbons  or  contact  dermatitis  may  occur  after  the  administration 
of  FLONASE  Nasal  Spray  Rare  instances  of  wheezing,  nasal  septum  perforation,  cataracts,  glaucoma,  and 
increased  intraocular  pressure  have  been  reported  following  the  intranasal  application  of  corticosteroids, 
including  fluticasone  propionate 

Use  ot  excessive  doses  ot  corticosteroids  may  lead  to  signs  of  symptoms  of  hypercorfcism  and/or 
suppression  ol  HPA  function 

Although  systemic  effects  have  been  minimal  with  recommended  doses  ol  FLONASE  Nasal  Spray, 
potential  nsk  increases  with  larger  doses  Therefore,  larger  than  recommended  doses  ol  FLONASE  Nasal 
Spray  should  be  avoided 

When  used  at  higher  than  recommended  doses  or  in  rare  individuals  at  recommended  doses,  systemic 
corticosteroid  effects  such  as  hypercerticism  and  adrenal  suppression  may  appear.  If  such  changes  occur, 
the  dosage  of  FLONASE  Nasal  Spray  should  be  discontinued  slowly  consistent  with  accepted  procedures 
tor  discontinuing  oral  corticosteroid  therapy 

In  clinical  studies  with  fluticasone  propionate  administered  intranasal^,  the  development  of  localized 
infections  of  the  nose  and  pharynx  with  Candida  albicans  has  occurred  only  rarely.  When  such  an  infection 
develops,  it  may  require  treatment  with  appropriate  local  therapy  and  discontinuation  of  treatment  with 
FLONASE  Nasal  Spray.  Patients  using  FLONASE  Nasal  Spray  over  several  months  or  longer  should 
be  examined  periodically  for  evidence  ol  tod/da  infection  or  other  signs  ol  adverse  effects 
on  the  nasal  mucosa 

Intranasal  corticosteroids  should  be  used  with  caution,  d  at  all.  in  patients  with  active  cr  quiescent 
tuberculous  infections  of  the  respiratory  tract;  untreated  local  01  systemic  fungal  or  Pactenal  infections; 
systemic  viral  or  parasitic  infections;  or  ocular  herpes  simplex 

Because  of  the  inhibitory  effect  ot  corticosteroids  on  wound  healing,  patients  who  have  expenenced 
recent  nasal  septal  ulcers,  nasal  surgery,  or  nasal  trauma  should  not  use  a  nasal  corticosteroid  until 
healing  has  occurred. 

Information  tor  Patients:  Patients  being  healed  with  FLONASE  Nasal  Spray  should  receive  the  following 
intormation  and  instructions.  This  information  is  intended  to  aid  them  in  the  safe  and  effective  use  of  this 
medication  It  is  not  a  disclosure  ol  all  possible  adverse  or  intended  effects. 

Patients  should  be  warned  to  avoid  exposure  to  chickenpox  or  measles  and,  if  exposed,  to  consult  their 
physician  without  delay 

Patients  should  use  FLONASE  Nasal  Spray  at  regular  intervals  lor  optimal  effect.  Some  patients 
(12  years  of  age  and  older)  with  seasonal  allergic  rhinitis  may  find  as-needed  use  of  200  meg  once  daily 
effective  lor  symptom  control  (see  Clinical  Trials  section  of  lull  prescribing  information!. 

A  decrease  in  nasal  symptoms  may  occur  as  soon  as  12  hours  after  starting  therapy  with  FLONASE 
Nasal  Spray  Results  in  several  clinical  tnals  indicate  stanstically  significant  improvement  within  the  first 
day  or  two  of  treatment  however,  the  full  benefit  ol  FLONASE  Nasal  Spray  may  not  be  achieved  unbl 
treatment  has  been  administered  tor  several  days.  The  patient  should  not  increase  the  presented  dosage 
but  should  contact  the  physician  il  symptoms  oo  not  improve  or  d  the  condition  worsens. 

For  the  proper  use  ot  FLONASE  Nasal  Spray  and  to  attain  maximum  improvement,  the  patient  should 
read  and  follow  carefully  the  patient's  instructions  accnmpanymg  the  product 
Drug  Interactions:  In  a  placebo-controlled,  crossover  study  in  8  healthy  volunteers,  coadministration  of  a 
single  dose  of  orally  inhaled  fluticasone  propionate  (1,000  meg,  5  times  the  maximum  daily  intranasal 
dose)  with  multiple  doses  ol  ketoconazole  (200  mg|  to  stead)  stale  resulted  in  increased  mean  fluticasone 
propionate  concentrations,  a  reduction  in  plasma  Cortisol  AUC,  and  no  effect  on  urinary  excretion  of 
Cortisol  This  interacbon  may  be  due  to  an  inhibition  of  cytochrome  P450  3A4  by  ketoconazole,  which  is 
also  the  route  of  metabolism  of  fluticasone  propionate  No  drug  interacbon  studies  have  been  conducted 
with  FLONASE  Nasal  Spray:  however,  care  should  be  exercised  when  fluticasone  propionate  $ 
coadministered  with  long-term  ketoconazole  and  other  known  cytochrome  P450  3A4  inhibitors 
Carcinogenesis,  Mutagenesis,  Impairment  ol  Fertility:  fluticasone  propionate  demonstrated  no 
tumongenic  potential  in  mice  at  oral  doses  up  to  1 ,000  meg/kg  (approximately  20  times  die  maximum 
recommended  daily  intranasal  dose  in  adults  and  approximately  10  times  the  maximum  recommended 
daily  intranasal  dose  in  children  on  a  meg/m  basis)  lor  78  weeks  or  in  rats  at  inhalation  doses  up 
to  57  meg/kg  (approximately  2  times  the  maximum  recommended  daily  intranasal  dose  in  adults 
and  approximately  equivalent  to  the  maximum  recommended  daily  intranasal  dose  in  children  on  a 
meg/m  basis)  lor  104  weeks. 

Fluticasone  propionate  did  not  induce  gene  mutation  in  prokaryotic  oi  eukaryotic  cells  in  vitro 
No  significant  clastogenic  effect  was  seen  in  cultured  human  peripheral  lymphocytes  in  vitro  or  in  the 
mouse  micronucleus  test 

No  evidence  ol  impairment  of  fertility  was  observed  in  reproductive  studies  conducted  in  male  and 
female  rats  at  subcutaneous  doses  up  to  50  meg/kg  (approximately  2  times  the  maximum  recommended 
daily  intranasal  dose  in  adults  on  a  meg/m'  basis).  Prostate  weight  was  significantly  reduced  at  a 
subcutaneous  dose  ol  50  meg/kg. 

Pregnancy:  Teratogenic  Bfecls:  Pregnancy  Category  C  Subcutaneous  studies  in  the  mouse  and  rat  at 
45  and  100  meg/kg,  respectively  (approximately  equivalent  to  and  4  times  the  maximum  recommended 
daily  intranasal  dose  in  adults  on  a  meg/m'  basis,  respectively!  revealed  fetal  toxicity  characteristic  of 
potent  corticosteroid  compounds,  including  embryonic  growth  retardation,  omphalocele,  cleft  palate,  and 
retarded  cranial  ossification 

In  the  rabbit,  fetal  weight  reduction  and  cleft  palate  were  observed  at  a  subcutaneous  dose  of 
4  meg/kg  (less  than  the  maximum  recommended  daily  intranasal  dose  in  adults  on  a  meg/nf  basis!. 
However,  no  teratogenic  effects  were  reported  at  oral  doses  up  to  300  meg/kg  (approximately  25  limes  the 
maximum  recommended  daily  intranasal  dose  in  adults  on  a  meg/m  basis!  ol  fluticasone  propionate  to  the 
rabbrt  No  fluticasone  propionate  was  detected  in  the  plasma  in  this  study,  consistent  with  the 
established  low  bioavailability  following  oral  administration  (see  CLINICAL  PHARMACOLOGY  section  of  full 
presenbing  intormation). 

fluticasone  propionate  crossed  the  placenta  following  niai  administration  of  100  meg/kg  to  rats  or 
300  meg/kg  to  rabbits  (approximately  4  and  25  times,  respectively,  the  maximum  recommended  daily 


intranasal  dose  in  adults  on  a  meg/m'  basis). 

There  are  no  adequate  and  well-controlled  studies  in  pregnant  women  Fluticasone  propionate  should 
be  used  dunng  pregnancy  only  rl  the  potential  benetil  justifies  the  potential  nsk  to  the  letus 

Expenence  with  pral  corticosteroids  since  their  introduction  in  pharmacologic,  as  opposed  lo 
physiologic,  doses  suggests  thai  rodents  are  more  prone  to  teratogenic  effects  from  corticosteroids  than 
humans  In  addition,  because  there  is  a  natural  increase  in  corticosteroid  production  dunng  pregnancy, 
most  women  will  require  a  lower  exogenous  corticosteroid  dose  and  many  will  not  need  corticosteroid 
treatment  during  pregnancy. 

Nursing  Mothers:  It  is  not  known  whether  fluticasone  propionate  is  excreted  in  human  breast  milk. 
However,  other  corticosteroids  have  been  delected  in  human  milk.  Subcutaneous  administration  to 
lactahng  rats  ot  1 0  meg/kg  ol  Mated  fluticasone  propionate  (less  than  the  maximum  recommended  daily 
intranasal  dose  in  adults  on  a  meg/m'  basis!  resulted  in  measurable  radioactivity  in  the  milk.  Since  there 
are  no  data  from  controlled  tnals  on  the  use  of  intranasal  fluticasone  propionate  by  nursing  mothers, 
caution  should  be  exercised  when  FLONASE  Nasal  Spray  is  administered  to  a  nursing  woman. 
Pediatric  Use:  Five  hundred  (500)  patients  aged  4  to  1 1  years  and  440  patients  aged  1 2  to  1 7  years  were 
studied  in  US  clinical  tnals  with  fluticasone  propionate  nasal  spray  The  safety  and  effectiveness  of 
FLONASE  Nasal  Spray  in  children  below  4  years  ol  age  have  not  been  established. 

Controlled  clinical  studies  have  shown  that  intranasal  corticosteroids  may  cause  a  reduction  in  growth 
velocity  in  pediatric  patients.  This  effect  has  been  observed  in  the  absence  pf  laboratory  evidence  ol  HPA 
axis  suppression,  suggesting  that  growth  velocity  is  a  more  sensitive  indicator  of  systemic  corticosteroid 
exposure  in  pediatric  patients  than  some  commonly  used  tests  ol  HPA  axis  function  The  long-term  effects 
ol  this  reducbon  in  growth  velocity  associated  with  intranasal  corticosteroids,  including  the  impact  on  final 
adult  height,  are  unknown  The  potential  for  "catch-up"  growth  following  discontinuation  of  treatment  with 
intranasal  corticosteroids  has  not  been  adeguately  studied  The  growth  of  pediatric  patients  receiving 
intranasal  corticoslenods,  including  FLONASE  Nasal  Spray,  should  be  monitored  routinely  (eg,  via 
stadipmetry)  The  potential  growth  effects  ot  prolonged  treatment  should  be  weighed  against  the  clinical 
benefits  obtained  and  the  risks/benefits  ol  beatment  alternatives.  To  minimize  the  systemic  effects  of 
intranasal  corticosteroids,  including  FLONASE  Nasal  Spray,  each  patient  should  be  titrated  to  the  lowest 
dose  that  effectively  controls  his/her  symptoms 

Geriatric  Use:  A  limited  number  of  patients  65  years  ef  age  and  older  (n=!29|  or  75  years  of  age  and  older 
(n=1 1 1  have  been  treated  with  FLONASE  Nasal  Spray  in  US  and  non-US  clinical  trials  While  the  number  nl 
patients  is  too  small  to  permd  separate  analysis  of  efficacy  and  safety,  the  adverse  reactions 
reported  in  this  population  were  similar  to  those  reported  by  younger  pabents. 

ADVERSE  REACTIONS 

In  controlled  US  studies,  more  than  3,300  patients  with  seasonal  allergic,  perennial  allergic,  cr 
perennial  nonallelic  rhinitis  received  treatment  with  intranasal  fluticasone  propionate  In  general,  adverse 
reactions  in  clinical  studies  have  been  pnmanty  associated  with  irritation  of  the  nasal  mucous  membranes, 
and  the  adverse  reactions  were  reported  with  approximately  the  same  frequency  by  patients  treated  with  the 
vehicle  rtself  The  complaints  did  npt  usually  interfere  with  treatment.  Less  than  2%  of  patients  in 
clinical  trials  discontinued  because  ot  adverse  events;  this  rate  was  similar  for  vehicle  placebo 
and  acbve  comparators. 

Systemic  corticosteroid  side  effects  were  not  reported  dunng  controlled  clinical  studies  up  to  6  months' 
duration  with  FLONASE  Nasal  Spray  II  recommended  doses  are  exceeded,  however,  or  d  individuals  are 
particularly  sensitive  or  taking  FLONASE  Nasal  Spray  in  conjunction  with  administration  of  other 
corticosteroids,  symptoms  ol  hypercorfcism,  eg ,  Cushing  syndrome,  could  occur. 

The  lollowing  incidence  of  common  adverse  reactions  (>3%,  where  incidence  in  fluticasone 
propionale-treated  subjects  exceeded  placebo!  is  based  upon  7  controlled  clinical  tnals  in  which 
536  patients  (57  girls  and  1 08  boys  aged  4  to  1 1  years,  1 37  female  and  234  male  adolescents  and  adults) 
were  treated  with  FLONASE  Nasal  Spray  200  meg  once  daily  over  2  lo  4  weeks  and  2  controlled  clinical 
trials  in  which  246  patients  (1 1 9  female  and  1 27  male  adolescents  and  adults)  were  treated  with  FLONASE 
Nasal  Spray  200  meg  once  daily  over  6  months  Also  included  in  the  table  are  adverse  events  from  2 
studies  in  which  1 67  children  (45  girls  and  1 22  boys  aged  4  to  1 1  years!  were  treated  with  FLONASE  Nasal 
Spray  100  meg  once  daily  lor  2  to  4  weeks 

Overall  Adverse  Experiences  With  >3%  Incidence  on  Fluticasone  Propionate  in  Controlled  Clinical 
Trials  With  FLONASE  Nasal  Spray  in  Patients  >4  Years  With  Seasonal  or  Perennial  Allergic  Rhinitis 
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Other  adverse  events  that  occuned  in  <3%  but  >1%  of  pabents  and  that  were  mere  common  with 
fluticasone  propionate  (with  uncertain  relationship  to  treatment!  included:  blood  in  nasal  mucus,  runny 
nose,  abdominal  pain,  dianhea,  lever,  flu-like  symptoms,  aches  and  pains,  dizziness,  bronchitis. 
Observed  During  Clinical  Practice:  In  addition  to  adverse  events  reported  from  clinical  tnals.  the 
following  events  have  been  identified  dunng  poslapproval  use  of  fluticasone  propionate  in  clinical  practice 
Because  they  are  reported  voluntarily  from  a  population  ol  unknown  size,  estimates  ol  frequency  cannot 
be  made.  These  events  have  been  chosen  for  inclusion  due  to  either  their  senousness,  frequency  of 
reporting,  or  causal  connection  to  fluticasone  propionate  or  a  combination  of  these  factors. 

General:  Hypersensitivity  reacbons.  including  angioedema,  skin  rash,  edema  of  the  face  and  tongue, 
pruritus,  urticaria,  bronchospasm,  wheezing,  dyspnea,  and  anaphylaxis/anaphylactoid  reacbons,  which  in 
rare  instances  were  severe 

iar,  Hose,  anil  Throat  Alteration  oi  loss  ol  sense  of  taste  and/or  smell  and,  rarely,  nasal  septal 
perforation,  nasal  ulcer,  sore  throat,  throat  irritation  and  dryness,  cough,  hoarseness,  and  voice  changes 

£ye:  Dryness  and  irritation,  coniunctivitis,  blurred  vision,  glaucoma,  increased  intraocular  piessure. 
and  cataracts 

Cases  of  growth  suppression  have  been  reported  lor  intranasal  corticosteroids,  including  FLONASE 
(see  PRECAUTIONS,  Pediatric  Use], 

OVERDOSAGE 

Chronic  overdosage  may  result  in  signs/symptoms  ol  hypercorticism  (see  PRECAUTIONS)  Intranasal 
administration  of  2  mg  (10  times  the  recommended  dose)  of  fluticasone  propionate  twice  daily  lor  7  days 
to  healthy  human  volunteers  was  well  tolerated  Single  oral  doses  up  lo  1 6  mg  have  been  studied  inhuman 
volunteers  with  no  acute  toxic  effects  reported.  Repeal  oral  doses  up  to  80  mg  daily  lor  10  days  in 
volunteers  and  repeal  oral  doses  up  to  10  mg  daily  lor  14  days  in  patients  were  well  tolerated  Adverse 
reactions  were  of  mild  or  moderate  seventy,  and  incidences  were  similar  in  active  and  placebo  beatment 
groups  Acute  overdosage  wrth  this  dosage  form  is  unlikely  since  1  bottle  ol  FLONASE  Nasal  Spray  contains 
approximately  8  mg  ol  fluticasone  propionate 

The  oral  and  subcutaneous  median  lethal  doses  in  mice  and  rats  were  >  1 000  mg/kg 
(>20,000  and  >4t,000  limes,  respectively,  the  maximum  recommended  daily  intranasal  dose  in 
adults  and  >I0,000  and  >20,000  times,  respectively,  the  maximum  recommended  daily  intranasal 
dose  in  children  on  a  mg/m  basis! 
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A  jewel-like  new  plan 


Once  in  a  while,  a  new  plant  comes  alonti  ^ 
that's  so  special,  so  irresistible,  it's  worth? 
showing  off.  Pincushion  (Nertera  grana- 
densis),  a  diminutive  New  Zealand  native 
is  one  of  them.  In  late  summer,  it  covers  i 
self  with  beadlike,  brilliant  orange  berries: 
the  size  of  pinheads;  they  hold  on  for  mo 
than  three  months. 

We  discovered  the  plants  at  a  Bay  Area:  ft: 
nursery,  then  planted  them  in  a  blue  strav  :!  .?• 
berry  jar.  More  rich  color  comes  from  a 
deep  green  dwarf  philodendron,  whose 
glossy  leaves  are  a  foil  to  the  pincushioni 
fine  texture.  A  single  pincushion  in  a  tiny, 
pot  (each  plant  is  just  3  inches  across) 
makes  a  charming  gift. 

Pincushion  is  best  treated  as  an  annuan 
(you  can  discard  it  when  berries  fade); 
although  it  will  continue  to  live  as  a 
mounding  green  houseplant,  it's  unlikely 
to  rebloom.  In  frost-free  climates,  try 
growing  it  outdoors  in  a  rock  garden. 

Look  for  pincushion  in  nurseries,  garde 
centers,  and  grocery  stores.  Plants  cost 
about  $7.50  each.  — Lauren  Bonar  Swezt 
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What  pincushion  needs 

Light:  Bright,  indirect  light  indoors, 
or  part  sun  to  shade  outdoors  (during 
mild  weather). 

Water:  Keep  it  moist  but  not  soggy; 
do  not  allow  it  to  dry  out. 

Fertilizer:  Once  a  month,  apply  a 
water-soluble  fertilizer  diluted  to  half 
the  recommended  strength. 

Temperature:  Hardy  to  30°-40°. 
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GARDEN 


feads  up  with  a  horizontal  trellis 


garden  beds,  plastic  6-inch  by  6-inch  mesh 
tting  is  practically  indispensable.  Install  it 
orizontally  over  cutting-flower  seedlings  to 
ipport  varieties  that  tend  to  flop  over.  'Blue 
oy'  bachelor's  button,  carnations,  delphini- 
ns,  dianthus,  lilies,  scabiosa,  and  tall  calen- 
alas  can  grow  up  through  it. 
Try  the  following  method  to  support  the 
etting.  Width  varies;  seed  grower  Renee 
lepherd  and  her  staff  used  4-foot-wide  net- 
ig  to  cover  the  bed  in  her  Felton,  California, 
st  garden.  Cut  the  netting  the  length  of  the 
;d  plus  8  inches,  then  wrap  and  staple  each 
id  around  a  sturdy,  4V2-foot-long  wooden 
ake,  leaving  3  inches  of  uncovered  stake  at 
ich  end.  On  four  additional  4-  to  6-foot-long 
akes,  halfway  sink  nails  every  6  inches  into 
tie  side  of  each  (depending  on  the  ultimate 

3lleight  of  the  flowers),  starting  2  feet  from  the 

ilon  fakes'  bottoms.  Angle  the  nails  upward. 
Pound  the  four  stakes  12  inches  into  soil  at 
ach  corner  of  the  bed  so  the  heads  of  the 

!tivi  ails  face  away  from  the  longest  edges  of 
le  bed.  Stretch  the  netting  across  the  bed, 
nd  rest  the  netting  stakes  on  the  nails  at  the 
ppropriate  height  for  the  plants.  If  the  bed  is 
mger  than  10  feet,  add  vertical  stakes  along 

stra  ne  long  edges  to  support  the  netting. 

Plastic  mesh  is  available  by  mail  from.  Peaceful 
(alley  Farm  Supply  (www '.groivorganic.com  or 

"m[88/784-1722).-L.B.S. 
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Wrap  and 
staple  mesh 
ends  around 
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An  adjustable 

system  of 
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keeps 

flowers  from 

flopping. 
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from  lowest 
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1  ground 


i  harvest 
asket  holds 

ggplants,  peppers,  and 
Dmatoes  (yellow  'Sunny 
ioliath'  and  red  'Big  Beef 
icked  late  in  the  season). 


When  is  it  time  to  pick? 

All  summer  you've  watered  and  tended  your  vegetables, 
and  now  they're  ready  to  harvest.  Or  are  they?  Here's 
jk   how  to  teil. 

Eggplants.  Hardest  fruits  when  they're  immature  and 
shiny.  Dull-skinned  mature  eggplant  has  hard  seeds 
and  flesh  that  separates  into  channels;  its  flavor  isn't 
as  good. 

Peppers.  You  can  pick  any  pepper  when  the  pod 
is  firm  and  fully  developed.  But  for  best  flavor,  pick 
hot  peppers — jalapenos,  serranos — after  the  pods 
show  color.  (Jalapenos  turn  red;  serranos  can  go  red, 
orange,  brown,  or  yellow.)  Sweet  peppers  are  most 
flavorful  when  mature;  that's  usually  signaled,  but  not 
always,  by  color  change.  Bell  peppers  can  mature  green  as 
well  as  red,  orange,  yellow,  or  maroon;  pimientos  ripen  red;  wax 
types  go  from  yellow  to  orange  or  red. 

Tomatoes.  Pick  after  fruit  colors  fully.  In  fall,  when  night  temperatures 
drop  below  55°,  pick  any  tomatoes  with  some  color  and  ripen  them  in- 
doors on  a  windowsill  (dark  green  fruit  never  ripens).  — Jim  McCauslend 


Event 


AUGUST  2,  APTOS. 

Monterey  Bay  Iris 
Society  rhizome  sale. 
Growers  offer  more 
than  3,000  rhizomes  in 
a  wide  range  of  colors 
(photos  are  not  always 
available)  for  $2.50 
each  or  $1 0  for  five. 
9-11  (or  until  sold  out); 
free  admission.  Upper 
level  of  Deer  Park 
Marketplace,  State  1 
and  Rio  Del  Mar  Blvd.; 
(831)  728-1339. 

Bookshelf 

CONTAINER  GARDEN- 
ING. Contain  Yourself: 
101  Fresh  Ideas  for 
Fantastic  Container 
Gardens,  by  Kerstin  P. 
Ouellet  (Ball  Publishing, 
Chicago,  2003;  $25; 
www.ipgbook.com  or 
800/888-4741),  in- 
cludes photographs, 
a  useful  list  of  color- 
ful plant  choices,  and 
planting  plans. 

succulents.  These 
sculptural  plants  are 
enjoying  renewed  pop- 
ularity. You'll  see  why 
when  you  view  the 
striking  photographs  in 
Succulents  for  the  Con- 
temporary Garden,  by 
Yvonne  Cave  (Timber 
Press,  Portland,  2003; 
$30;  www,timberpress. 
com  or  800/327-5680), 
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CHECKLIST  ■  NORTHERN   CALIFORNIA 


WHAT  TO  DO  IN  YOUR  GARDEN  IN  AUGUST 


SHOPPING 

G  ORDER   SPRING   BLOOMERS.   Sun- 

set  climate  zones  7-9,  14-17:  Now's 
the  time  to  browse  catalogs  and  order 
spring-flowering  bulbs  and  perenni- 
als. Zones  1,  2:  Make  sure  to  specify 
that  plants  should  be  sent  in  time 
for  September  planting  (in  coldest, 
highest-elevation  areas,  wait  until 
spring  to  plant). 

PLANTING 

d  baby  lettuce.  Zones  7-9,  14-17: 
Miniature  romaine  and  butterhead 
lettuce  are  just  the  right  size  for  a 
single  salad.  Heads  grow  quickly,  so 
you  can  sow  seeds  successively  a 
couple  of  weeks  apart.  'Little  Gem' 
romaine  grows  5  to  6  inches  tall. 
'Tom  Thumb',  an  English  heirloom 
butterhead  lettuce  with  a  tight,  solid 
head,  grows  4  to  6  inches  tall.  Both 
are  available  from  Territorial  Seed 
Company  (www.territoriaheed.com  or 
541/942-9547). 

a  shrubs.  Zones  7-9,  14-17:  For 
a  show  of  flowers  that  lasts  from 
summer  well  into  fall,  try  one  of  the 
following  long-blooming  shrubs  or 
shrubby  perennials:  blue  hibiscus, 
Brazilian  plume  flower,  butterfly 
bush,  cape  fuchsia,  lavatera,  olean- 
der, plumbago,  princess  flower,  and 

BACK  TO  BASICS 
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•  Redding 
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•  Sacramento 
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CLIMATE  ZONES 

□  Mountain  (1-2) 

□  Valley  (7-9) 

□  Inland  (14) 

□  Coastal  (15-17) 


•San  Francisco 
•  San  Jose 


V 
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•  Fresno 


Monterey 


a  variety  of  salvias  (hardiness  varies; 
check  to  make  sure  the  plant  is 
adapted  to  your  climate) . 

d  sweet  peas.  Zones  7-9,  14-17: 
For  earliest  bloom  in  spring,  sow  the 
Elegance  series,  which  is  bred  to 
bloom  significandy  earlier  than  other 
sweet  peas.  New  Elegance  mixes  in  a 
variety  of  colors  (sometimes  called 
Early  Elegance  or  Winter  Elegance) 
will  be  available  this  fall.  Also  try 
knee-high  Explorer  Mix  (crimson, 
light  pink,  navy  blue,  purple,  rose, 
scarlet,  and  white  flowers).  Protect 
new  growth  from  slugs  and  snails  and 
provide  trellis  support  for  Winter  Ele- 
gance. Look  for  packets  on  nursery 


Pesticide  safety 

Poison  centers  received  96,000  reports  last  year  about  acciden- 
tal exposure  to  pesticides.  To  avoid  such  mishaps,  follow  these 
tips  for  proper  use  and  storage  of  all  garden  chemicals. 

■  Choose  products  with  low       icals  where  children  play  or  on 
toxicity  to  humans  and  pets;      windy  days. 


buy  only  the  amount  you  can 
use  in  a  season. 

■  Store  them  in  their  original 
containers,  locked  up  in  a 
cool,  dry  place. 

■  Follow  label  instructions 
precisely.  Do  not  spray  chem- 


■  Dispose  of  empty  contain- 
ers and  leftover  products  at 
your  city's  toxic-waste  center. 

•  For  pesticide  details,  visit 
www.  1  -800-222-  1222.info  or 
call  the  poison  hotline  at  (800) 
222-1222.  — L.  B.  S. 


Scatter  iron  phos- 
phate snail  and  slug 
bait  around  plants. 
It's  nontoxic  to  pets 
and  humans. 


racks  from  Renee's  Garden  or  order 
directly  (www.reneesgarden.com  or  888/ 
880-7228). 

MAINTENANCE 

□  IRRIGATE   LARGE   ORNAMENTALS. 

Large,  deep-rooted  shrubs  and  trees 
may  need  a, deep  soaking  now,  even 
if  they're  watered  regularly  by  sprin- 
klers or  drip  irrigation.  (Those  irriga- 
tion systems  don't  usually  run  long 
enough  for  water  to  penetrate  the 
soil  deeply.)  Use  a  soaker  hose,  deep- 
root  irrigator,  or  hose  turned  on 
slowly  in  a  basin  to  moisten  the  soil 
under  the  drip  line  12  to  18  inches 
deep  (or  deeper  for  really  large  trees 
and  shrubs). 

□  PREPARE  PLANTING  BEDS.  To  get 

garden  beds  ready  for  fall  planting, 
cultivate  the  soil  at  least  12  inches 
deep,  then  dig  in  a  2-  to  3-inch  layer  of 
organic  matter  or  compost. 

dtend  roses.  Zones  7-9,  14-17: 
For  a  second  flush  of  bloom  in  fall, 
give  roses  plenty  of  water  during  the 
warm  August  days  and  feed  them 
with  a  complete  fertilizer.  Also,  apply 
iron  chelate  if  leaves  look  chlorotic 
(yellow  with  green  veins).  Make  cer- 
tain the  soil  is  moist  before  applying, 
and  water  thoroughly  afterward. 
Snip  off  old  blooms  and  rose  hips; 
lightly  shape  plants  if  necessary. 

□  trim  shrubs  and  vines.  After 
a  summer  of  growth,  some  plants 
may  need  a  light  trimming  to  stay 
shapely.  Snip  off  long,  wayward 
shoots  and  thin  out  interior  growth, 
if  necessary,  but  wait  until  the  dor- 
mant season  to  do  major  pruning. 

□  water  citrus.  Irrigate  newly 
planted  citrus  twice  a  week  (more  fre- 
quendy  during  hot  spells),  established 
citrus  every  other  week  or  so.  In  clay 
soils,  wait  for  top  4  to  6  inches  of  soil 
to  dry  between  waterings.  ♦ 
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"Achy  joints  made  life  difficult. 
Now  I'm  feeling  happier  and  more  comfortable." 

That  stiff  and  achy  feeling  in  your  joints  happens  when  cartilage  between  your  bones  wears  down. 
But  you  can  safely  help  renew  your  joints  with  Osteo  Bi-Flex®.  It  works  with 
your  body's  natural  process  to  lubricate  joints  and  gradually 
rebuild  cartilage*.  So  over  time,  you  are  moving  and 
feeling  better.  Look  for  Osteo  Bi-Flex,  available  in  easy  to 
swallow  Smoothcaps™,  where  you  find  nutritional  supplements. 

Put  Some  Life  Back  In  Your  Joints:'"    www.osteobiflex.com 


A  ARTHRITIS 

*  •FOUNDATION' 
Rexall.  the  maker  of  Osteo  Bi-Flex,  is  proud 
support  the  Arthritis  Foundation's  eftorts  to 

help  people  take  control  of  arthritis. 

For  information  about  arthritis  contact  the 

Foundation  at  800-283-7800  or  www.arthntis  org 
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Sunset 

WESTERN 
HOME  ALLIANCE 

Look  to  Sunset  for 
the  Wests  best  builders 


Introducing  the 
Sunset  Western  Home  Alliance 

For  more  than  100  years,  Sunset 
Magazine  has  defined  the  best  in 
Western  living.  Now,  the  tradition 
continues  with  the  Sunset  Western 

Home  Alliance — a  select  group  of  builders  deemed 

by  Sunset  as  the  West's  Best  Builders. 

Building  in  the  West  is  different  from  building  in  any 
other  part  of  the  country.  Turn  to  the  trusted  authorities 
of  the  Sunset  Western  Home  Alliance  for  their  home 
building  expertise. 


California 

Christopherson  Homes 

www.christophersonhome< 

De  Mattei  Construction 

www.demattei.com 


Frontiers  Community  Buildi 

,  Awww.fcbhomes.com 


Greg  Nester  Construction 

www.gregnesterconstructi 
developmentinc.com 

Hymax  Building  Corporatioi 

www.hymaxbuilding.com 
Guest  Builder  at 
Westridge-Valencia 
www.valencia.com 

Johnson-Beucler  Communi 

www.jbcommunities.com 

Guest  Builder  at 

The  Woods  by  EastLake 

www.eastlake.net 


Kensington  Homes 

(916)  989-4545 

SummerHill  Homes 

www.summerhillhomes.cor 

The  Castle  Companies 

www.castlecompanies.con 

The  Miller-Sorg  Group 

(707)  427-6790 


2003  Sunset  Western  Home  Alliance  Sponsors 
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New  Standards  For  LiviNGr 


J@jS  James  Hardie® 

^y/^j    SIDING  PRODUCTS 

rozzi 

WOOD  WINDOWS' 

Panc/ihrJELD-WEN'  family 


LENNOX 


HOME   COMFORT   SVSIfMS 


(1HJB2 

STAINMASTER' 

carpet 


www.sunset.com/swha 
AOL  Keyword:  Sunset 

For  details  about  becoming  a  member  of  the  Western  Home  Alliance, 
contact  Sunset  Magazine:  lyonsl@sunset.com 


Oregon 

Neil  Kelly  Company 

www.neilkeliy.com 


Washington 

The  Cottage  Company 

www.cottagecompany.cor 


For  our  builder  members  inn 
other  Western  states,  visit  I 
www.sunset.com/swha. 
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s  savory  as  its  name 

|*iis  easy-to-grow  herb  complements  summer  veggies 

Sharon  Cohoon  and  Kate  Washington  ■  Photograph  by  Thomas  J.  Story 


ummer  savory  (Satureja  hortensis)  is  not 

.as  well  known  as  its  Mediterranean 

cousins,  sage  and  thyme,  but  once 

lu  taste  it  with  fresh  green  beans,  you'll 

)nder  how  you  ever  did  without  it.  The 

lomatic  leaves  of  this  fast-growing  annual 

Lve  a  mild  peppery  flavor.  The  taste  is  a 

tie  sharper  than  thyme,  but  not  as  hot  as 

Ige,  with  a  pleasant  earthiness  all  its  own. 

raditionally  used  to  season  snap,  shelling, 

ad  dried  beans,  savory  is  also  good  with 

ras,  lentils,  and  other  legumes.  We  like  it 

ith  root  vegetables,  especially  potatoes,  as 

ell  as  summer  squash.  Savory  also  comple- 

ients  roast  chicken;  blend  it  with  butter  to 

lb  under  the  skin  before  roasting. 

Many  nurseries  carry  this  plant,  but  it's 

)t  too  late  to  sow  a  crop.  Savory  seeds 

pminate  very  quickly,  and  you  can  begin 


harvesting  leaves  when  plants  are  6  inches 
high.  The  Romans  considered  savory  to  be 
an  aphrodisiac,  so  maybe  it  wouldn't  hurt 
to  grow  a  little  extra. 

What  summer  savory  needs 

EXPOSURE:  Full  SUn. 

soil:  Light,  well  drained,  organically  rich. 

WATER:  Regular. 

growing  tips:  Sow  directly  in  the  ground 
(or  large  containers),  barely  covering  seeds 
with  soil.  Thin  the  strongest  seedlings  to  12 
inches  apart.  Pinch  mature  plants  often  to 
discourage  flowering.  If  plants  get  floppy, 
mound  soil  slightly  around  their  bases. 
seed  sources:  Territorial  Seed  Company 
(www.territorialseed.com  or  541/942-9547); 
Seed  Savers  Exchange  (www.seedsavers.org  or 
563/382-5990).  ♦ 


Warm  Potato  and 
Green  Bean  Salad 
with  Summer  Savory 

PREP   AND   COOK  TIME:   About  30 

minutes 

makes:  4  servings 

8    ounces  green  beans,  rinsed 
and  ends  snapped  off 

IV2    pounds  Yukon  Gold 
potatoes,  peeled  and 
sliced  %  inch  thick 

2   tablespoons  minced 
shallots 

2    tablespoons  white  wine 
vinegar 

V4   cup  olive  oil 

2   tablespoons  summer 
savory  leaves,  chopped 

Salt  and  fresh-ground 
pepper 

1 .  In  a  4-  to  5-quart  pan  over  high 
heat,  bring  2  quarts  water  to  a  boil. 
Add  green  beans  and  cook  until 
bright  green  and  tender-crisp,  1  to 
2  minutes.  Drain  well  and  rinse  with 
cold  water  until  cool  (or  plunge  in 
ice  water);  drain  again. 

2.  In  same  pan,  bring  2  quarts  water 
to  a  boil  over  high  heat.  Add  potato 
slices  and  cook  until  tender  when 
pierced,  10  to  12  minutes;  drain  well 
and  transfer  to  a  large  bowl. 

3.  Meanwhile,  in  a  1  -cup  glass  mea- 
sure, combine  shallots  and  vinegar. 
In  a  1  -  to  1 1/2-quart  pan  over 
medium  heat,  combine  olive  oil  and 
summer  savory.  Stir  occasionally  un- 
til savory  is  limp  and  slightly  darker 
and  oil  is  fragrant,  1 0  to  1 2  minutes. 
If  oil  sizzles,  reduce  heat  slightly. 

4.  Pour  half  the  oil  mixture  into  vine- 
gar mixture  and  stir  to  combine;  sea- 
son with  salt  and  pepper  to  taste. 
Pour  over  warm  potatoes  and  mix 
gently  to  coat.  Top  potatoes  with 
green  beans  and  drizzle  remaining  oil 
mixture  over  beans.  Serve  warm  or 
at  room  temperature. 

Per  serving:  262  cat,  48%  (126  cal.)  from 
fat;  4.2  g  protein;  14  g  fat  (1.9  g  sat.); 
33  g  carbo  (3.4  g  fiber);  13  mg  sodium; 
0  mg  chol. 
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A  vineyard 
overlooks 
Okanagan  Lake. 


British  Columbia's 
scenic  valley, 
S  its  deep  lakes, 
wineries,  and  hot 
restaurants,  is  at  its 
summer  best 

ByJ<ate  Washington  and  Steven  R.  Lorton 
Photographs  by  Robert  Leon 


n  a  warm  Saturday  afternoon  in 
early  August,  the  arbor-shaded 
produce  stand,  filled  with  baskets 
of  ripe  fruit,  is  busy.  The  sunlight 
glittering  on  the  surface  of  nearby  Skaha  Lake, 
where  hillsides  green  with  vineyards  and  or- 
chards slope  to  the  water's  edge,  is  intense,  but 
within  the  thick  walls  of  the  stand,  it  feels  cool. 
Neighbors  and  tourists  stock  up  on  the  last  cher- 
ries and  the  first  apples  of  the  season.  Owners 
Dave  and  Arlcne  Sloan  chat  with  the  regulars  as 
Dave  blends  creamy  raspberry  smoothies. 

August  is  the  peak  of  the  peach  harvest  sea- 
son in  British  Columbia's  Okanagan  j?/allcy— a 
long,  narrow,  glacier-carved  basin  filled  with  a 
string  of  gorgeous  lakes  that  stretches  more  than 
100  miles  north  from  the  U.S.  border  in  central 
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OKANAGAN  STATS 


About  200  miles  east  of 
British  Columbia's  rainy, 
cool  coast,  the  Okana- 
gan  Valley  is  where  Van- 
couverites  head  for  a 
sunny  beach  vacation. 

The  climate.  With  less 
than  5  inches  of  rain, 
the  Okanagan  gets 
about  2,000  hours  of 
sunshine  annually — 
roughly  the  same  ratio 
of  rays  that  Hawaiians 
get  on  Oahu. 

The  lake.  Okanagan 
Lake  is  roughly  90  miles 
long,  over  1  mile  wide, 
and  up  to  800  feet  deep. 
It  also  has  the  requisite 
legendary  monster — 
Ogopogo. 

The  products.  In  the 

Okanagan,  1 ,1 00  fruit 
growers  cultivating 
1 8,500  acres  produce 
$1 50  million  of  fresh  fruit 
per  year.  Last  year  more 
than  60  wineries  sold 
4.2  million  liters  of  wine 
totaling  $83  million. 


Washington.  For  more  than  a  century,  this  valley 
has  been  Canada's  fruit  bowl,  known  through- 
out the  western  provinces  for  its  fragrant,  per- 
fectly ripe  peaches  and  sunny  beaches.  But  it's 
beginning  to  change.  In  the  late  1980s,  vintners 
started  taking  advantage  of  the  Okanagan's 
warm  climate,  turning  it  into  a  fast-growing  pre- 
mium wine  region.  And  now  the  combination 
of  fresh  local  produce  and  award-whining  wine 
is  drawing  top  chefs  to  the  area's  increasingly 
sophisticated  restaurants. 

Today  the  Okanagan  is  the  West's  next  big 
discovery.  It's  time  to  head  north. 

Fresh  from  the  tree 

"Our  stand  has  become  a  meeting  spot,"  Arlene 
says  when  the  crush  of  customers  dies  down. 
The  reason  for  its  popularity,  even  more  than 
the  setting  of  stony  gray  hills,  green  orchards, 
and  sapphire  lakes,  is  the  enthusiasm  of  the 
Sloans,  who  opened  the  stand  at  their  Matheson 
Creek  Farm  three  years  ago.  'We  wanted  others 
to  enjoy  our  farm,"  Arlene  says.  "We  love  it." 
So  do  the  couple's  three  children.  "We're  hop- 
ing one  of  our  kids  will  be  the  fourth  generation 
farming  here,"  she  says. 

To  make  that  happen,  the  Sloans  and  growers 
like  them  have  been  forced  to  think  creadvely. 
Orchards  haven't  vanished  in  the  face  of  vine- 
yards here  as  they  have  in  some  U.S.  wine 
regions — Arlene  says  it's  still  a  6-to-l  ratio  of 
orchards  to  vineyards — but  the  business  is  chang- 


ing. The  Sloans  use  innovative  techniques  t 
grow  the  trees  closer  together  and  produce  highel 
yields.  New  fruit  varieties,  such  as  Sunrise  apple: I 
were  developed  at  the  local  agricultural  researc 
station.  Still,  large-scale  commercial  productio 
doesn't  pay  like  it  used  to. 

Andrea  McFadden's  family  has  been  grov»j 
ing  apples  near  Kelowna  since  1908,  but  si 
found  that  she  could  no  longer  make  a  livin] 
growing  them  commercially.  Nowadays  shl 
grows  more  than  60  varieties  of  lavender  fol 
culinary  and  other  purposes  at  her  Okanaga 
Lavender  Herb  Farm. 

Drive  the  length  of  the  Okanagan — from  th] 
forests  of  pine  and  fir  in  the  north,  througJ 
the  more  developed  suburbs  around  Kelownd 
and  into  the  drier,  rolling  hills  that  fade  t 
desert  near  Osoyoos — and  you're  never  fa] 
from  orchards  and  vineyards.  Along  the  wa}] 
you'll  meet  other  families  balancing  their  fruil 
growing  heritage  with  the  need  to  diversify.  Al 
the  No.  1  Fruit  Stand  in  Kaleden,  Barb  Schwabj 
sells  homemade  pies  and  pickled  asparagui 
along  with  family-grown  fruit;  even  her  7-yeai] 
old  daughter,  Tayler,  pitches  in.  At  Robert't 
Fruit  Market  &  Orchard  in  Summerland,  Barbarl 
Robert  and  her  family  make  preserves  an] 
baked  goods  to  supplement  their  fruit  sales. 

While  orchards  are  still  the  backbone  of  th  j 
Okanagan,  the  growers'  willingness  to  diversif  I 
is  one  of  the  driving  forces  behind  change  here] 
That  and,  of  course,  the  new  vineyards. 

The  fruit  of  the  vine 

"Chefs  in  Vancouver  talk  about  us  like  we're 
cult  winery,  but  the  reality  is,  we're  small  and  w 
plan  to  stay  that  way,"  says  Ian  Sutherland,  wine 
maker  and  owner  of  tiny  Poplar  Grove  Winer 
Sitting  on  his  deck,  looking  out  over  vineyard 
and  orchards  to  Okanagan  Lake,  Sutherlan 
seems  to  enjoy  the  notoriety.  Poplar  Gro 
recendy  started  making  cheeses  in  addition  to  il 
acclaimed  wines,  and  so  far  the  demand  for  boM 
has  far  outstripped  supply,  much  to  Sutherland 
delight.  "We  love  being  sold  out,"  he  says. 

A  former  apple  orchard,  Poplar  Grove  i 
perched  on  the  Naramata  Bench,  a  20-mile  ridg 
running  along  the  east  side  of  Okanagan  Lak( 
Sutherland  and  his  wife,  Gitta,  bought  th 
property  12  years  ago,  gradually  building  u 
their  wine  production  to  the  still  small  level  c 
2,000  to  2,500  cases  per  year.  Getting  to  t'l 
stage  required  dedication  and  tolerance  fc 
debt.  "Luckily,  I  had  very  little  vision  aboi 
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Summer's 
bounty 

In  August  you'll  find  an 
abundance  of  peaches 
and  other  stone  fruit, 
early  apples,  and  veg- 
etables. Some  of  the 
best  stands  aren't  on 
the  main  roads;  call 
ahead  for  directions  and 
to  confirm  hours — open 
daily  unless  noted. 

Kaleden:  No.  1  Fruit 
Stand.  Copious  fresh 
fruit,  vegetables,  and 
jams  at  a  family-run 
stand.  434  Hwy.  97; 
(250)  497-8686. 

Okanagan  Falls:  Mathe- 
son  Creek  Farm.  Apples, 
cherries,  and  smoothies. 
Eastside  Rd.  5  miles 
south  ofPenticton; 
(250)  497-8989. 

Penticton  Farmers' 
Market.  Gleaming 
apples,  Red  Haven 
peaches,  and  more. 
8:30-noon  Sat.  Next 
to  Gyro  Park  (1 00  block 
Of  Main  St.);  (250)  770- 
3276. 

Penticton:  Spiller's  Cor- 
ner Fruit  Stand.  Quaint, 
historic  stand.  475  Upper 
Bench  Rd.;  (250)  490- 
4162. 

Summerland:  Robert's 
Fruit  Market  &  Orchard. 

A  variety  of  fruit,  plus  pre- 
serves (try  the  apricot) 
and  butter  tarts,  a  Cana- 
dian specialty.  On  Hwy. 
'97;  (250)  494-5541. 
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Okanagan 
Ice  wine 

Sweet  ice  wine — a 
dessert  wine  made  from 
grapes  naturally  frozen 
on  the  vine — is  chal- 
lenging to  make,  but  the 
Okanagan's  long,  hot 
summers  and  short  cold 
spells  are  well  suited  to 
the  process.  More  than 
20  wineries  make  the 
wine,  rendering  this  a 
major  production  center. 

Nectarlike  and  rich,  with 
intense  flavors  that  can 
range  from  tropical  fruits 
to  citrus,  pear,  or  peach 
notes,  the  best  ice  wines 
have  bright  acidity  that 
keeps  the  sweetness 
from  being  cloying.  A 
dessert  on  their  own, 
they  also  pair  well  with 
cheese — try  them  lightly 
chilled  with  strong  blues. 

Although  Rieslings  are 
a  consistently  good  bet, 
you  will  also  see  ice 
wines  made  from  Char- 
donnay,  Gewurztraminer, 
and  Pinot  Blanc. 

Ice  wines  range  from 
$40  up  in  Canada  for  a 
375-ml  bottle.  Two  of  our 
favorites  are  the  Par- 
adise Ranch  Riesling 
Icewine  2000  ($50) 
and  the  rich  Inniskiliin 
Okanagan  Dark  Horse 
Estate  Vineyard  2000 
Riesling  Icewine  ($60). 


what  it  would  be  like,"  says  Sutherland. 

Indeed,  20  years  ago,  few  people  envisioned 
how  winemaking  in  the  Okanagan  would  grow. 
Today  more  than  5,500  acres  of  premium  wine 
grapes  have  been  planted  in  the  region,  replacing 
older  vineyards  planted  with  inferior  grapes. 
Though  that  number  is  small  compared  to  Napa 
Valley  or  Sonoma  County,  and  most  of  the  area's 
60-plus  wineries  are  small,  don't  be  fooled:  the 
Okanagan  is  not  all  homegrown  and  quaint.  The 
region's  potential  is  being  tapped  by  some  major 
players  like  Mission  Hill  Family  Estate  and  Jack- 
son-Triggs  Okanagan  Estate,  which  have  built 
state-of-the-art  wineries,  brought  in  consultants, 
and  raised  the  bar  for  quality.  The  hot  southern 
growing  region  near  Oliver  has  such  potential 
that  it  has  been  dubbed  the  Golden  Mile. 

Labels  like  these  are  beginning  to  make  a 
name  for  Okanagan  wines.  "The  big  guys  are 
very  aggressive — they've  got  to  go  to  export," 


says   Howard   Soon,   master  winemaker  f(:g 
Calona  Vineyards,  one  of  the  oldest  (1932)  aiusma 
biggest  wineries  in  the  area.  |  bna«ai 

Soon,  who  grew  up  in  Vancouver,  nevl  tntians 
set  out  to  become  a  master  winemaker.  II 
came  to  Calona  with  a  degree  in  biochemist  .i  chang 
and  experience  in  the  brewing  industry.  Nc^llotol 
he's  one  of  the  region's  most  respected  wir^'Oh 
makers.  "We're  not  a  great  big  wine  region,  .  i  xi  Buti 
to  be  recognized  on  the  world  stage,  we  have:i  Jowna' 
be  making  really  good  wines,"  says  Soon.  ' low. He 
think  any  visitor  who  comes  to  see  us  will  n  'icbiii 
ognize  that  we're  doing  that."  Calona  is  nc 5 ars bef< 
planning  a  new  winery  and  visitor  center  for  i  idrey  5 


top-of-the-line  label,  Sandhill. 


live  the 


The  new  standard  for  Okanagan  wineri  i  u'$  [,0l 


was  set  in  2002  when  Mission  Hill  built  its  so;  | 
ing  hilltop  winery — a  modern,  Mediterranea 
style    complex   with   a   panoramic   view 
Okanagan  Lake.  Now  many  midsize  operatio 
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miysto 

Eveno 

I  tare  ice 


}  going  all  out  to  attract  visitors.  Their  enthu- 
i  sm  adds  to  the  sense  of  excitement  about  the 
anagan  wine  scene,  and  the  new  energy  that 
bnticing  visitors  and  top  chefs  from  all  over. 


\ 


fchanging  food  scene 

lot  of  chefs  would  look  at  this  area  and 

'Oh  yeah,  that's  where  I  want  to  be,'"  says 

)d  Butters.  Chef  and  proprietor  of  Fresco, 

:lowna's  standout  restaurant,  Butters  should 

;,  ow.  He  was  chef  de  cuisine  at  the  acclaimed 

ickaninnish  Inn  in  Tofino,  B.C.,  for  four 

si  ars  before  moving  here  in  2001  with  his  wife, 

foi  idrey  Surrao.  Though  Butters  was  happy  to 

ive  the  rainy  coast  for  Okanagan  sun,  the  re- 

pn's  bounty  was  the  real  attraction.  "It's  a  big 

ridy  store  out  here,"  he  says. 

Even  on  a  Tuesday,  dinner  is  busy,  with  sig- 

ture  ice-wine  martinis  delivered  to  table  after 

(Continued  on  page  82;  see  page  80  for  tour  map) 
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table.  Butters's  open  kitchen  smoothly  turns  out  sophisticated 
dishes  like  red-ripe  tomato  soup,  its  sweetness  heightened  by 
gin's  bitter  edge,  or  duck  breast  with  raspberry-tarragon  sauce 
and  crunchy  sel  gris  (sea  salt). 

After  serving  desserts  such  as  an  intense  chocolate  tart 
with  nectarines  or  sweet  peach-raspberry  ice  cream,  Butters 
finally  has  a  chance  to  relax.  He  points  out  regulars  such  as  a 
Canadian  senator  at  one  table  and  visiting  chefs  at  another. 
"We  have  a  great  local  following — we  work  at  that,"  he  says. 
Excellent  food  brings  them,  of  course,  but  it  doesn't  hurt  that 
he  buys  ingredients  from  30  to  40  Okanagan  suppliers. 

One  such  grower  is  Little  Creek  Gardens,  whose  perfect 
organic  greens  are  named  on  Fresco's  menu.  You'll  also  find 


them  at  Old  Vines  Patio  and  the  Terrace  at  Mission  Hill,  whc 

pressed  sandwiches  and  unbelievable  view  make  it  t| 
Okanagan's  don't-miss  lunch  spot. 

Many  wineries  have  outdoor  dining  with  spectacular  la  [ 
views — popular  places  to  take  in  the  best  of  what  this  lor 
sunny  valley  offers.  Or  you  can  do  what  locals  do:  stop 
fruit  stands  and  wineries  to  pull  together  a  picnic. 

Pack  a  basket  of  crisp  Sunrise  apples  from  Arlene  Skoal 
a  wedge  of  creamy  Camembert  from  Ian  Sutherland,  anol 
cold  bottle  of  Howard  Soon's  Pinot  Gris,  and  head  to  1 1 
sandy  shore  of  Okanagan  Lake.  Spread  a  blanket  and  enji 
a  delicious  reminder  of  the  delicate  balance  of  tradition  an 
innovation  in  western  Canada's  land  of  plenty.  ♦ 


Okanagan  flavors 


No.  1  Fruit  Stand 
Peach  Cobbler 

PREP  AND  COOK  TIME:  AbOUt  1   hour 

notes:  Mary-Lou  Evans  makes  this  easy, 
homey  dessert  for  her  family,  including  son  Bob 
Evans  and  daughter  Barb  Schwabe  and  her 
husband,  Russ.  The  family  runs  the  No.  1  Fruit 
Stand  together. 

makes:  6  to  8  servings 

3    pounds  ripe  peaches 

About  2/3  cup  sugar 

2   tablespoons  butter,  at  room 
temperature 

About  2/3  cup  milk 

About  IV2  cups  all-purpose  tlour 
1    tablespoon  baking  powder 
1A    teaspoon  salt 
1    teaspoon  vanilla 

Whipping  cream  or  ice  cream 

1.  Peel  and  pit  peaches  and  slice  into  VHnch- 
thick  wedges,  dropping  slices  into  a  shallow 
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2V2-  to  3-quart  oval  or  other  baking  dish. 
Gently  mix  in  V3  cup  sugar;  taste,  and  add 
a  little  more  sugar  if  desired. 

2.  In  a  bowl,  beat  butter  and  remaining  V3  cup 
sugar  until  well  blended.  Stir  in  Va  cup  milk. 

3.  In  another  bowl,  mix  1 V2  cups  flour,  baking 
powder,  and  salt.  Add  to  butter  mixture  with 
another  V3  cup  milk  and  stir  to  combine.  Batter 
should  be  stiff  and  sticky;  if  too  dry,  add  a  little 
more  milk;  if  runny,  add  flour.  Stir  in  vanilla. 

4.  Drop  batter  by  tablespoonfuls  evenly  over 
prepared  fruit  (some  fruit  will  show  through). 

5.  Bake  in  a  350°  oven  until  top  is  browned 
and  fruit  is  bubbling,  35  to  40  minutes.  Serve 
warm  or  at  room  temperature:  scoop  into 
bowls  and  drizzle.cream  over  each  serving 

if  desired. 

Per  serving:  246  cat,  14%  (35  cal.)  from  fat; 
4  g  protein;  3.9  g  fat  (2.2  g  sat.);  50  g  carbo 
(2.7  g  fiber);  294  mg  sodium;  1 1  mg  chol. 

Okanagan  Green  Salad  with 
Fruit  and  Chevre 

prep  and  cook  time:  About  30  minutes 

notes:  Andrea  McFadden,  owner  of  Okana- 
gan Lavender  Herb  Farm  (4380  Takla  Rd., 
Kelowna;  www.okanaganlavender.com),  devel- 
oped this  recipe  with  her  herbes  de  Provence  (a 
French  dried  herb  blend).  Over  time,  she  says, 
she  started  adding  more  fresh  produce,  making 
the  salad  a  great  light  lunch  or  dinner  dish.  If 
you  cannot  find  herbes  de  Provence,  substitute 
Vz  teaspoon  each  dried  thyme,  dried  rosemary, 
dried  lavender  blossoms,  and  dried  marjoram. 
Use  only  lavender  grown  without  pesticides. 

makes:  4  to  6  servings 

1/4   cup  fine  dried  bread  crumbs 

2   teaspoons  herbes  de  Provence 
(see  notes) 

1    log  (about  6  oz.)  fresh  chevre 
(goat  cheese) 

7    tablespoons  extra-virgin  olive  oil 

V2    cup  pine  nuts 


V2   cup  fresh  raw  corn  kernels 
(from  1  ear  corn) 

1A   cup  white  wine  vinegar 

1    clove  garlic,  peeled  and  minced 

1    teaspoon  Dijon  mustard 

Salt  and  pepper 

8   ounces  mixed  baby  salad  greens 
(about  8  cups) 

1    nectarine,  rinsed,  pitted,  and  cut 
into  V2-inch  chunks 

V3    cup  raspberries,  rinsed 

V3    cup  blueberries,  rinsed 

Blossoms  from  5  stems  fresh 
lavender  (see  notes),  rinsed 

1.  On  a  small  rimmed  plate,  mix  bread  crurm  , 
and  1 V2  teaspoons  herbes  de  Provence.  Cq  [ 
chevre  log  with  2  tablespoons  olive  oil,  theni] 
gently  roll  the  log  in  bread-crumb  mixture. 
Place  on  a  baking  sheet  and  bake  in  a  400° 
regular  or  convection  oven  until  bread  crumh 
are  golden,  10-12  minutes.  Let  cool  slightly.) 

2.  Meanwhile,  spread  pine  nuts  in  a  small  bd 
ing  pan;  toast  in  same  oven  until  light  goldeij 
3  to  5  minutes.  Let  cool. 

3.  Combine  corn  kernels  with  1  cup  water  irl 
a  1  -  to  1 1/2-quart  pan  over  high  heat;  bring  tq 
simmer  and  cook  just  until  corn  kernels  are  i 
heated  through,  about  2  minutes.  Drain,  rinsfl 
with  cold  water,  and  drain  again. 

4.  In  a  large  bowl,  whisk  remaining  5  table- 
spoons olive  oil,  vinegar,  garlic,  mustard,  amfj 
remaining  V2  teaspoon  herbes  de  Provence 
until  smoothly  blended.  Add  salt  and  peppe  | 
to  taste. 

5.  Add  salad  greens,  corn  kernels,  nectarine 
raspberries,  blueberries,  and  half  the  pine 
nuts  and  mix  gently  to  coat.  Divide  among 
salad  plates.  Cut  chevre  into  Vfe-inch  slices  c 
chunks.  Top  salads  evenly  with  chevre,  re- 
maining pine  nuts,  and  lavender  blossoms. 

Per  serving:  337  cat,  77%  (261  cal.)  from  fat; 
9.7  g  protein;  29  g  fat  (7.4  g  sat.);  14  g  carbo 
(2.4  g  fiber);  171  mg  sodium;  13  mg  chol. 
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WITH  ITS  AMAZINGLY  COMFORTABLE.  AVAILABLE  CLIMATE-CONTROLLED  LEATHER-TRIMMED  INTERIOR 
AND  AVAILABLE  POWERFOLD™  3RD-ROW  SEATING  THAT  FLATTENS  INTO  THE  FLOOR  WITH  THE  PUSH  OF  A  BUTTON. 

FORD  EXPEDITION  WILL  QUICKLY  TRANSPORT  YOU  TO  INNER  PEACE. 


IF  YOU  HAVEN'T  LOOKED  AT  FORD  LATELY. 


LOOK   AGAIN. 


.fordvehldes.com  or  1-800-301-7430. 
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Wanted  to  be  an  astronaut. 


Afraid  of  heights. 


Wouldn't  settle  for  a  window  that  blocked  a  single  star. 


At  Marvin,  what  you  want  is  always  within  reach.  Each  of  our  wood  and  clad  wood  windows  and 
doors  are  made  to  order.  You  choose  the  style  and  design  options  that  make  it  your  own.  Visit 
www.marvin.com  or  call  us  at  1-800-817-5518  (in  Canada,  1-800-263-6161)  for  a  catalog. 
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Windows      and     Doors 

Made  for  you.® 
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2003-2004  Western  Home  Awards 


The  winners 
of  our  24th 
biennial  program 
celebrate  their 
settings 


■ . 


**. 


This  winner,  on 

ashington's  Lopez 

Island  (see  page  100), 

almost  disappears 

into  its  slope  above 

the  sea. 


VI 


isnally  tied  to  nature,  elegant  yet  practical,  rooted  in  the  region,  but  not 
bound  by  it— these  are  somexjf  the  qualitiesthat  define  Western  living 
at  its  best.  And  they  are  particularly  apparent  in  the  winners*  of  the 
2003-2004  Western  Home  Awards— cosponsored  by  Sunset  and  the  American 
Institute  of  Architects.  The  jury,  listed  on  page  106  and  composed  of  architects 
and  Sunset's  Home  staff,  selected  11  winning  projects  out  of  nearly  500  entries 
submitted  by  architects  from  the  13  Western  states.  Each  home  embodies  a  spe- 
cial sense  of  place,  from  the  sod-roofed  getaway  on  a  bluff  in  Washington's  San 
Juan  Islands  (shown  here)  to  the  mining  town-inspired  community  in  Brecken- 
ridge,  Colorado,  and  the  restoration  of  an  early  modern  icon  in  Los  Angeles. 

By  Sunset's  Home  and  Design  department  ii 

AUGUST    "'(11 
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Urban  courtyard 


Challenge:  Provide  the  maximum  amount  of 
outdoor  living  on  a  tight  30-  by  122-foot  lot  in 
a  built-up  neighborhood  near  Venice  Beach. 
Solution:  The  two-story  U-shaped  house  wraps 
around  a  tranquil  sun-filled  courtyard,  open- 
ing onto  it  on  three  sides:  main  living  area  at 


the   front,   gallery-stairhall   in   the   middle, 
and  the  studio-media  room  at  the  rear.  A  roof 
terrace  adds  even  more  outdoor  living  space. 
merit  award — Steven  Ehrlich  and  James 
Schmidt,  Steven  Ehrlich  Architects,  Culver  City,  CA 
(310/838-9700) 


Special 
effects 

Three  of  the  four  gara 
doors  built  into  the 
house  have  nothing  to 
do  with  automobiles- 
they're  glass  walls  that  r| 
up  to  let  fresh  air  and  pt 
pie  flow  in  and  out.  Two! 
the  doors  open  the  fronij 
and  rear  of  the  ground- 
floor  living-dining  room,] 
and  the  third  opens  up  t| 
studio/media  room  over* 
the  garage.  "When  all 
three  garage  doors  are 
open,  the  house  trans- 
forms itself  into  a  pavilid| 
of  connected  courts  anc 
interior  spaces,"  says 
architect  Steven  Ehrlich! 

Upper-level  bedrooms 
overlook  the  center 
court,  which  has  lush 
tropical  plantings  and  a 
reflecting  pool.  A  bonus! 
the  roof  deck,  which  in-J 
eludes  a  built-in  seating 
area  and  a  steel-clad  ou 
door  fireplace.  Views  an 
to  the  Pacific  Ocean  anirj 
the  fabled  Venice  boar 
walk,  one  block  away. 

Simple  industrial  mattl 
rials  contribute  to  the 
elegant,  easy-to-mainta 
loftlike  aesthetic:  painte 
steel  beams,  concrete 
exterior  panels,  aluminij 
framed  windows,  and  a\ 
polished  concrete-slab  | 
floor. 
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Breckenridge,  Colorado 


Artful  planning  with  a  sense  of  history 


Rocky  Mountain  village 


Special 
effects 


The  houses  are  orga- 
nized around  a  series  of 
"green  courts,"  or  small 
parks,  which  establish  the 
village  character  and  pro- 
vide safe  places  for  chil- 
dren to  play.  Garages  are 
on  rear  alleys. 

The  gabled  roofs,  broad 
front  porches,  picket 
fences,  and  simple  or- 
namental details  echo 
the  Victorian-era  architec- 
ture of  historic  downtown 
Breckenridge.  Inside,  each 
house  boasts  an  open 
kitchen  and  family  room. 

Affordability.  Single- 
family  homes  range  from 
$225,000  to  $395,000, 
less  than  half  of  the  area's 
median. 
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Challenge:  Persuade  the  town  to  adopt 
denser  development  on  an  85-acre  site 
originally  zoned  for  four  large  residences 
and  design  a  community  that's  child- 
friendly,  walkable,  affordable,  and  authen- 
tically tied  to  its  region.  The  land  consisted 
of  dredge  piles  left  over  from  mining 
operations. 

Solution:  Developer  David  ONeil  and  ar- 
chitects Tom  Lyon  and  John  Wolff  spent 
three  years  convincing  authorities  that  the 
Wellington  Neighborhood,  a  carefully  de- 
signed scheme  for  122  mostly  single-family 
residences,  would  enhance  the  town  and 
avoid  sprawl.  It  feels  like  a  Currier  &  Ives 
village  come  to  life.  More  than  70  free- 
standing two-story  houses  in  six  configura- 
tions— from  two-bedroom  duplexes  of 
1,000  square  feet  to  four-bedroom 
dwellings  of  1,800  square  feet — have  been 
built  so  far. 

MERIT  AWARD— Wolff  Lyon  Architects,  Boul- 
der, CO  (303/447-2786) 


Rows  of  vividldfl 
painted,  gablwp 
houses  with 
porches  front  I 
small  lozengeJ 
shaped  parks  i 
(shaded  greenj| 
on  the  plan 
at  left). 


'Always  take  the  scenic  route. 


HAWK 

Mohawk  makes  (he  room 


LPET  •  HARDWOOD  •  CERAMIC  TILE  •  RUGS  •  1-800-2-MOHAWK  •  MOHAWKFLOORING.COM 
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Special 
effects 

The  house  mirrors  the 
owners'  personalities- 
serious  but  in  touch  witr  i 
the  fun  side  of  life.  You 
can  see  it  in  the  striped 
exterior  made  of  colored 
cement-based  shingles. 
Serendipity  played  a  pai^ 
the  supplier  didn't  have  I 
enough  shingles  in  the 
color  the  owners  first 
picked  out,  so  the  owne| 
chose  two.  Tough  and 
long-wearing,  the  shingll 
make  sense  in  the  area';] 
windy  and  foggy  climate] 

The  new  skylighted 
third  floor  contains  the^l 
living  room  and  kitchen,'] 
where  the  best  views  arnl 
Ceiling  trusses  keep  theJ 
floor  plan  as  open  (and  ] 
therefore  as  bright)  as 
possible. 


Surf's  up 

Challenge:  Give  two  busy  doctors  who  like  to 
surf  on  their  downtime  more  space  while 
adding  architectural  character  to  a  nondescript 
row  house  near  Ocean  Beach  in  San  Fran- 
cisco's Sunset  district. 

Solution:  Thanks  to  a  new,  open  third  floor,  a 
boldly  colored  and  patterned  exterior,  and 
large  windows  that  capture  the  ocean  views, 
die  house  appears  to  "shoot  the  curl"  with  ele- 
gance and  sophistication. 
MERIT  AWARD— Nick  Noyes  Architecture, 
San  Francisco  (www.nnarchitecture.com  or 
415/512-9234) 
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Breezewayas 
hillside  getaway 


Challenge:    Architect    Henry    Sie   j, 
wanted  a  small,  resource-efficient  i  , 
away  that  opened  to  the  view  on 
rural   Sonoma   County   site   with 
overly  intruding  on  the  landscape.  1  |s  ti 
house  also  had  to  be  comfortable  in  a    „ 
mate  where  summers  are  hot  and  dn 
Solution:  The  1 ,200-square-foot,  gal 
roofed   house   resembles   local   fa 
structures  as  well  as  buildings  from  '*||Taw 
rural  South,  where  Siegel  grew  up. 
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A  big  glass  bay  dominates  the 
view  side;  overflow  space  is  in 
aloft  over-  the  master  bedroom 


k 


Special 
effects 


wple  rectangular  design,  which  fol- 
5  a  hillside  contour,  minimized 
ling  and  tree  removal.  Constructed 

I  traw  bales  and  stucco,  the  thick 
s  include  cellulose  insulation  to 

:in  main  a  comfortable  temperature 
tout  air  conditioning.  The  corru- 
d  roof  shelters  a  living  area  on  the 
th  and  a  master  suite  On  the  north. 

n«  kiT  award— Siegel  &  Strain  Archi- 
K  Emeryville,  CA  (510/547-8092) 


The  heart  of  the  home 
is  actually  a  breezeway. 

Called  a  "dogtrot"  in  the 
South,  it  functions  as  the 
summer  living  and  dining 
room  and  helps  cool  the 
house. 

Large  shed-roofed  glass 
bays  on  opposite  sides 
of  the  main  living  space 

contain  the  kitchen  and 
the  children's  sleeping 
area,  respectively,  and 
bring  in  more  light. 

Earth-friendly  features 
include  certified  lumber, 
a  high-efficiency  water 
heater  to  provide  radiant 
heating  under  the  stained 
concrete  floor,  and 
recycled-glass  counter- 
tops.  The  yellow  plaster 
walls  are  a  warm  counter- 
point to  the  casual  fur- 
nishings and  birch  ply- 
wood ceilings. 


Los  Ange' 


<T4ie  skillful  restoration 
"an architectural  icon 


Burnishing  a  modern  gem 


Challenge:  Restore  a  landmark  of  midcentury 
design — a  1,000-square-foot  garden  apartment 
designed  by  well-known  Los  Angeles  modern- 
ist Gregory  Ain  in  1947 — to  its  original  state 
while  adding  storage  and  other  elements  to  up- 
date its  livability.  The  unit  is  part  of  the 
Avenel  Cooperative  Housing  Project  in  the  Sil- 
ver Lake  District. 

Solution:  Gordon  Olschlager,  an  architect  who 
specializes  in  restoration,  was  meticulous  in  his 
research  and  execution — he  used  Ain's  work- 

94        SUNSET 


ing  drawings  as  his  guide.  He  deftly  removed 
insensitive  additions  like  a  shed  roof  over  the 
curved  utility  porch  (shown  in  the  "before" 
photograph),  restored  the  sliding  glass  walls 
and  sliding  wood  room  dividers,  replaced  the 
wood  window  frames,  and  even  replicated 
Ain's  unique  triangular  wood  baseboard.  The 
result  is  dramatic,  breathing  new  life  into  a 
classic. 

merit  award— Gordon  Olschlager,  Los  Angeles 
(323/662-4219) 


Special 
effects 

When  Olschlager  add* 


elements,  like  extra  sti 
age  walls,  he  made  sun 
they  were  in  the  spirit  < 
Ain's  original  design, 
even  installed  a  built- 
dining  table  that  Ain 
couldn't  put  in  becaus 
objections  from  the  Fe 
eral  Housing  Administn 
tion,  which  provided  th 
original  financing. 
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ELLY-MOORE  PAINTS 


: 


KM539-M 

l'~'->rr,husk 


firing  in  this  ad  and  oQVB! 

$30  Off  a  $150  purchase 


br  the  store  nearest  you  call  1.888.KM.COLOR  or  visit  www.kellymoore.com 


Sustainable  success 


Special 
effects 


The  home  feels  larger 

than  it  is,  thanks  to  a  16- 
foot-tall  "great  room"  that 
runs  almost  its  length  and 
opens  to  a  covered  patio. 
The  clerestory  windows 
over  this  space  brighten 
and  vent  the  entire 
structure. 

Two  features  give  the 
interior  enough  insulated 
mass  to  maintain  a  com- 
fortable interior  tempera- 
ture year-round:  thick 
walls  covered  with  "sta- 
bilized earth"  (a  mixture 
of  local  soil  and  cement); 
and  a  radiant-heated 
floor  made  of  concrete 
containing  fly  ash,  an  in- 
dustrial waste  by-product. 

Other  environmentally 
friendly  materials  in- 
clude fiber-cement  siding, 
metai  roofing,  cabinets 
made  of  non-outgassing 
particleboard,  low-VOC 
(volatile  organic  com- 
pound) finishes,  and 
energy-efficient  windows. 
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Challenge:  For  a  family  of  five,  design  a  house 
that's  as  environmentally  savvy  as  possible. 
Solution:  Every  inch  of  this  1,944-square-foot, 
thick-walled  straw-bale  home  demonstrates 
how  to  build  for  an  age  of  limited  resources. 
For  starters,  the  architect  removed  only  one 
tree — a  eucalyptus — from  the  lot,  then  turned 


it  into  structural  columns  for  the  living  roi 
Panels  of  pressed  rye  grass  texture  the  ceili 
recycled  glass  appears  in  countertops,  ; 
salvaged  Port  Orford  cedar  beams  are  useic 
interior  trim.  Even  the  sliding  panels  along;! 
main  storage  wall  are  old  doors  that  hli, 
been  rehung. 

SPECIAL  AWARD  FOR  EARTH-FRIENDLY 
DESIGN — Arkin  Tilt  Architects,  Albany,  CA 
(510/528-9830) 


There  is  a  difference  between  a  home 
and  a  home  of  distinction. 


T 
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Fine  Homes 
&  Estates™ 


Presenting  CENTURY  21®  Fine  Homes  &  Estates'"  An  elite  network  of 
highly  qualified  professionals  who  understand  the  unique  requirements  of 
the  discerning  buyer  and  seller.  So,  while  CENTURY  21  Fine  Homes  & 
Estates  offices  cannot  promise  an  ornate  column  on  the  front  lawn,  you  can 
expect  our  sales  professionals  to  deliver  an  exemplary  level  of  expertise, 
service  and  results  in  over  30  countries. To  locate  a  CENTURY  21  Fine 
Homes  &  Estates  office  near  you,  visit  us  at  century21.com/luxuryhomes. 


Los  Angeles 


Modernism  meets  mass  transit 
at  a  busy  intersection 


Special 
effects 


With  a  wall  toward  the 
street,  the  rest  of  the 
house  could  open  up  to 
a  100-  by  25-foot  yard. 
Four  tracks  of  sliding 
glass  stack  to  one  side  of 
a  generous  opening  and 
make  the  interior  flow  eas- 
ily to  the  garden.  Radiant- 
heated  concrete  floors 
intersect  with  an  exterior 
patio. 

The  house  tapers  from 
a  22-foot-wide  end  hold- 
ing a  home  office  to  a 
1 2-foot-wide  master  bed- 
room at  the  other.  There 
are  no  interior  doors.  In- 
stead, two  "floating  cores' 
containing  bathrooms  and 
closets  act  as  dividers. 
At  the  center  is  a  kitchen- 
living  area. 


House  on  the  edge 


* 


Challenge:  Build  a  house  with  ample  outdoor 
space  on  a  difficult  and  overlooked — and 
therefore  affordable — site  beside  a  bus  stop. 
The  owner-architects  called  their  corner  site, 
which  separates  a  suburban  neighborhood 
from  busy  Olympic  Boulevard,  an  "urban  no- 
man's-land." 

Solution:  The  104-foot  exterior  wall  facing" 
Olympic  is  as  anonymous  and  glistening  as  a 
big-rig  trailer:  only  two  long,  slender,  and 
deeply  set  ribbon  windows  punctuate  the  cor- 


rugated facade.  This  double-framed,  23-ir: 
thick  wall  contains  6-inch-thick  insulation  ; 
an  extensive  book  collection.  The  stuccoed 
facing  the  intersecting  neighborhood  st)  I 
combines  with  feathery  pennisetum  grasses 
soften  the  hard-edged  look.  The  intended 
feet  of  these  two  almost  windowless  sides  i 
provide  privacy  and  noise  control  while  cr 
ing  a  facade  appropriate  for  this  urban  setti 
merit  award — Linda  Pollari  and  Robert  Sorr 
PXS,  Los  Angeles  (323/935-2351) 
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f  home  sets  the  stage  for  many  moments  of  togetherness.  At  JELD-WEN  we're  dedicated  to  crafting  reliable  windows  and 
Is  that  help  you  do  just  that.  They're  designed  to  provide  energy  efficiency,  security,  and  most  of  all,  peace  of  mind.  That's  our 
imitment  to  you.  Because  we  keep  our  promises,  you  can  keep  yours.  To  find  out  more  about  these  reliable  windows  and  doors. 


www.jeld-wen.com/JW5. 


RELIABILITY  for  real  life"  TELD^EN 

^^        WTMn/Mi/r      o      n  a  a  n  r 


WINDOWS   &   DOORS 


l>3  JELD-WEN,  inc.  JELD-WEN  and  Reliability  for  real  life  are  trademarks  or  registered  trademarks  of  JELD-WEN,  inc.,  Oregon  USA. 


Lopez  Island,  Washington 

Preserving  the  slope  is  a  gift 
to  passing  boaters 


i-/"5f  ~1' 


Special 
effects 


The  plan  is  elegant  in  its 
simplicity:  three  distinct 
rectangular  "buildings" 
housing  the  great  room, 
the  master  suite,  and  the 
bunkhouse,  respectively, 
are  sheltered  by  one  roof. 
The  structures  are  set  at 
different  angles,  allowing 
each  to  capture  a  unique 
view.  The  overhang 
shades  the  rhythmic  glass 
fagade,  which  lowers  the 
home's  profile  even  more. 
According  to  Cutler,  "The 
more  complex  a  building 
becomes,  the  more  it 
draws  attention  to  itself." 
This  was  an  attempt  to 
do  the  opposite. 

The  spaces  between 
the  "buildings"  are  open 

to  allow  access  to  the 
terrace  from  the  entrance 
without  passing  through 
the  house. 

The  great  room  opens 
to  the  terrace  through 
8-foot-tall  sliding  glass 
panels.  The  terrace  is  sev- 
eral steps  below  the 
house  to  maximize  views 
from  inside. 


Cliff  house 

Challenge:  Insert  a  home  unobtrusively  into 
a  bluff  overlooking  the  ocean.  Architect  Jim 
Cutler  explains:  "We  want  people  to  say, 
'Look  how  beautiful  the  land  is.  And  look, 
there's  a  house  there.'" 

Solution:  The  house  is  almost  invisible,  and  the 
cliff  retains  its  silhouette.  What  makes  this 
architectural  sorcery  possible  is  the  way  the 
stone  terrace  and  the  sod  roof  extend  the  cliffs 
general  shape  and  its  palette  of  natural  materi- 
als. The  roof  also  mirrors  the  surrounding 
trees'  wind-sculpted  angular  forms. 
merit  award— Cutler  Anderson  Architects, 
Bainbridge  Island,  WA  (206/842-4710) 
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iDGE  CARAVAN.  Take  on  the  world  with  Dodge  Caravan— one 
■AAA/Parents  magazine's  Best  Family  Cars  of  2003.  With  remote 
wer  sliding  doors  and  rear  hatch  and  an  available  DVD  player, 
ravan  has  superpowers.  Visit  or  call 
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Bellevue,  Washington 


Experiencing  the  land  in  a  vivid  new  way 
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Special 
effects 


The  covered  exterior 
workspace  at  one  end 
illustrates  the  ingenuity 
of  the  design:  it's  inside 
and  outside  at  the  same 
time  and  functions  as  a 
gateway  to  the  lake  and 
the  hill.  Large  aluminum 
barn  doors  slide  across 
the  openings  at  front  and 
rear  to  close  or  open  it. 
A  concrete  sink  and  coun- 
tertop  work  for  potting  or 
entertaining. 

Even  the  exterior 
cladding  plays  several 
roles:  the  predominantly 
olive  green  16-inch-wide 
panels  of  standing  seam 
metal  blend  with  the  trees, 
echo  their  vertical  lines, 
and  create  the  module 
for  the  smaller  windows. 

The  living-dining  area 
projects  beyond  the  box 

in  a  dramatic  two-story 
glass  bay,  which  is  actu- 
ally a  reinforced  storefront 
window  system.  Unusually 
thin  mullions  span  the  tall 
space,  turning  it  into  a  gi- 
gantic glass  jigsaw  puzzle 
recomposing  the  view. 


Upper  level 


Wonder  wall 


bedroom 


Challenge:  Maximize  the  view  of  Phan- 
tom Lake  from  a  long,  narrow  lot  that 
slopes  down  to  the  water  through  a 

|  stand  of  fir  and  cedar  trees,  and  em- 
phasize indoor-outdoor  living. 

|  Solution:  A  deceptively  simple  two- 
story  box  forms  a  large  wall  across 
the  lot.  The  shape  and  character  of  the 
wall  changes  according  to  function — 


it's  solid  and  cavelike  on  the  uphill 
side  to  form  a  sheltered  entry,  trans- 
parent and  open  on  the  lake  side  to 
capture  and  magnify  the  vista.  "We 
thrust  the  house  into  the  site  and  the 
site  into  the  house,"  explains  architect 
Bob  Hull. 

HONOR  award — Bob  Hull,  The  Miller/ 
Hull  Partnership,  Seattle  (206/682-6837) 


Special 
effects 


The  key  feature  animat- 
ing the  front  facade  is 
a  corner  window  in  the 

master  bedroom  of  each 
unit;  the  design  brings  in 
as  much  daylight  as  possi- 
ble. An  overhang  or  trellis- 
like frame  defines  each 
front  entry. 

The  bright  colors  and 
simple  shapes  of  each 
unit — some  roofs  are 
curved,  some  flat  to  in- 
clude decks,  and  some 
angled — make  each 
home  easily  identifiable. 


lofts  for  today 

Challenge:  The  Prospect  Park,  development  in 
Longmont,  near  Boulder,  was  designed  to 
showcase  "New  Urbanist"  planning  principles, 
which  are  inspired  by  traditional,  compact, 
pedestrian-friendly  neighborhoods  from  the 
early  20th  century.  But  for  this  project, 
the  charge  was  a  little  different:  to  design  eight 
attached  homes  that  follow  the  spirit  of  the 
new  town  plan  without  creating  the  look  of  a 
traditional  streetscape  from  that  era. 
Solution:  The  architects  were  able  to  emphasize 
transitional  spaces  like  stoops  and  porches  on 
the  front,  porches  on  the  back,  and  detached 
garages  on  alleys  at  the  rear  of  the  lot  while 
giving  each  house  a  contemporary  twist.  They 
did  so  by  designing  a  series  of  brightly  colored, 
two-  and  three-story  loftlike  units  that  create 
an  irregular  line  along  the  street. 
MERIT  AWARD— -Catherine  Mercer  and  Yong  Cho, 
Studio  Completiva,  Denver  (303/477-9156) 
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need  my 


installed, 

but  I  don't  know  who  to  trust. 


Home  Depot  is  more  than  a  store."  It's  protessional  installation  brought  to  you  by  The  Home  Depot  At-Home 
vices.  A  group  ot  licensed  and  insured  contractors  handpicked  by  The  Home  Depot.  It's  someone  who  has  , 
know-how  to  complete  your  job  the  way  you  would,  if  you  could.  It's  installation  you  can  trust.  Guaranteed. 


You  can  do  it. 
We  can  hel 


Wilson,  Wyoming 


Poetic  nature- viewing 
platform 


Aerie  in 
the  aspens 

It  is  rare  to  find  a  home  that  so  elo- 
quently captures  the  essence  of  its  en- 
vironment— in  this  case  an  aspen  grove 
outside  ofjackson,  Wyoming.  The  basic 
form  of  the  home,  coupled  with  its 
weathered  cedar  siding  stained  with 
black  iron  nails,  evokes  images  of  the 
agricultural  sheds  of  the  Plains.  The 
careful  placement  of  the  nails,  however, 
suggests  the  meticulously  detailed 
interior.  {Sunset  featured  this  home  in 
another  story,  "A  Lens  in  the  Land- 
scape," in  the  December  2002  issue.) 
MERIT  award— Will  Bruder  Architects, 
Phoenix  (602/324-6000) 
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Like  a  modern  versio 
the  little  house  in  the 
woods,  this  home  wee 
the  trees  into  its  desi 


This  year's  jury 

From  left  to  right: 
Beverley  Spears,  FAIA,  Santa  Fe; 
Dale  Mulfinger,  FAIA,  Excelsior,  MN; 
Daniel  Gregory,  Ph.D.,  Sunset  Home 
editor;  Ron  Radziner,  AIA,  Los  Angeles: 
Ann  Bertelsen,  Sunset  senior  editor; 
Peter  O.  Whiteley,  Sunset  senior  writer;  | 
Caroline  Hoyt,  builder,  Boulder,  CO; 
Ross  Chapin,  AIA,  Langley,  WA; 
Charles  Debbas,  AIA,  Berkeley.  ♦ 
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Prefers  making  old  houses  new, 
shades  of  blue... 
and  Nasacort  AQ 

Treat  your  seasonal  and  year-round  nasal  allergies 
to  the  patient-preferred  prescription  spray* 


Alcohol  free 


•  Odor  free 


Free  of  unpleasant  taste 


No  wonder  more  people  with  nasal  allergies  prefer  a  prescription  for  Nasacort  AQ  over  other  leading 
prescription  nasal  sprays*  For  fast  first-day,  24-hour  relief  of  nasal  congestion,  sneezing  and  runny 
nose,  ask  your  doctor  if  once-a-day  Nasacort  AQ  is  right  for  you. 

Nasacort  AQ  is  nondrowsy  and  nonhabit-forming.  If  s  for  adults  and  children  as  young  as  6  years 
and  must  be  used  daily  for  best  results.  Maximum  relief  may  take  up  to  one  week.  Nasacort  AQ 
has  a  low  incidence  of  side  effects  that  may  include  sore  throat  nosebleed  and  cough. 

Available  by  prescription  only. 

Please  see  additional  important  information 

about  Nasacort  AQ  on  next  page 

and  visit  www.nasacort.com 
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Rx  only 

Rev,  December  2002 


NasacortAQ 

(triamcinolone  acetonide)  i.„iip!r 

For  intranasal  use  only 
Shake  Well  Before  Using 
BRIEF  SUMMARY 

INDICATIONS  AND  USAGE 

Nasacort  AQ  Nasal  Spray  is  indicated  for  the  treatment  of  the  nasal 
symptoms  of  seasonal  and  perennial  allergic  rhinitis  in  adults  and 
children  6  years  of  age  and  older. 

CONTRAINDICATIONS 

Hypersensitivity  to  any  of  the  ingredients  of  this  preparation  con- 
traindicates  its  use 

WARNINGS 

The  replacement  of  a  systemic  corticosteroid  with  a  topical  corti- 
costeroid can  be  accompanied  by  signs  of  adrenal  insufficiency  and, 
in  addition,  some  patients  may  experience  symptoms  of  withdraw- 
al; eg.  joint  and/or  muscular  pain,  lassitude  and  depression. 
Patients  previously  treated  for  prolonged  periods  with  systemic  cor- 
ticosteroids and  transferred  to  topical  corticosteroids  should  be 
carefully  monitored  for  acute  adrenal  insufficiency  in  response  to 
stress.  In  those  patients  who  have  asthma  or  other  clinical  condi- 
tions requiring  long-term  systemic  corticosteroid  treatment,  too 
rapid  a  decrease  in  systemic  corticosteroids  may  cause  a  severe 
exacerbation  of  their  symptoms. 

Children  who  are  on  immunosuppressant  drugs  are  more  suscepti- 
ble to  infections  than  healthy  children.  Chickenpox  and  measles,  for 
example,  can  have  a  more  serious  or  even  fatal  course  in  children 
on  immunosuppressant  doses  of  corticosteroids.  In  such  children, 
or  in  adults  who  have  not  had  these  diseases,  particular  care  should 
betaken  to  avoid  exposure.  If  exposed,  therapy  with  varicella-zoster 
immune  globulin  (VZIG)  or  pooled  intravenous  immunoglobulin 
(IVIG),  as  appropriate,  may  be  indicated  If  chickenpox  develops, 
treatment  with  antiviral  agents  may  be  considered 

PRECAUTIONS 

General:  In  clinical  studies  with  triamcinolone  acetonide  nasal 
spray,  the  development  of  localized  infections  of  the  nose  and  phar- 
ynx with  Candida  albicans  has  rarely  occurred.  When  such  an  infec- 
tion develops  it  may  require  treatment  with  appropriate  local 
or  systemic  therapy  and  discontinuance  of  treatment  with 
Nasacort  AQ  Nasal  Spray 

Nasacort  AQ  Nasal  Spray  should  be  used  with  caution,  if  at  all.  in 
patients  with  active  or  quiescent  tuberculous  infection  of  the  respi- 
ratory tract  or  in  patients  with  untreated  fungal,  bacterial,  or  sys- 
temic viral  infections  or  ocular  herpes  simplex. 
Because  of  the  inhibitory  effect  of  corticosteroids,  in  patients  who 
have  experienced  recent  nasal  septal  ulcers,  nasal  surgery,  or 
trauma,  a  corticosteroid  should  be  used  with  caution  until  healing 
has  occurred  As  with  other  nasally  inhaled  corticosteroids,  nasal 
septal  perforations  have  been  reported  in  rare  instances. 
When  used  at  excessive  doses,  systemic  corticosteroid  effects  such  as 
hypercorticism  and  adrenal  suppression  may  appear.  If  such 
changes  occur,  Nasacort  AQ  Nasal  Spray  should  be  discontinued 
slowly,  consistent  with  accepted  procedures  (or  discontinuing  oral 
steroid  therapy. 

Information  for  Patients  Patients  being  treated  with 
Nasacort  AQ  Nasal  Spray  should  receive  the  following  information 
and  instructions  Patients  who  are  on  immunosuppressant  doses  of 
corticosteroids  should  be  warned  to  avoid  exposure  to  chickenpox 
or  measles  and,  if  exposed,  to  obtain  medical  advice 
Patients  should  use  Nasacort  AQ  Nasal  Spray  at  regular  intervals 
since  its  effectiveness  depends  on  its  regular  use  (See^DOSAGE  AND 
ADMINISTRATION.) 

An  improvement  in  some  patient  symptoms  may  be  seen  within  the 
first  day  of  treatment,  and  generally,  it  takes  one  week  of  treatment 
to  reach  maximum  benefit.  Initial  assessment  for  response  should 
be  made  during  this  time  frame  and  periodically  until  the  patient's 
symptoms  are  stabilized 

The  patient  should  take  the  medication  as  directed  and  should  not 
exceed  the  prescribed  dosage.  The  patient  should  contact  the  physi- 
cian if  symptoms  do  not  improve  after  three  weeks,  or  if  the  condi- 
tion worsens  Patients  who  experience  recurrent  episodes  of  epis- 
taxis  (nose  bleeds)  or  nasal  septum  discomfort  while  taking  this 
medication  should  contact  their  physician  For  the  proper  use  of 
this  unit  and  to  attain  maximum  improvement,  the  patient  should 
read  and  follow  the  accompanying  patient  instructions  carefully 
It  is  important  to  shake  the  bottle  well  before  each  use  Also,  the 
bottle  should  be  discarded  after  120  actuations  since  the 
amount  of  triamcinolone  acetonide  delivered  thereafter  per 
actuation  may  be  substantially  less  than  55  meg  of  drug.  Do  not 
transfer  any  remaining  suspension  to  another  bottle. 
Carcinogenesis,  Mutagenesis,  and  Impairment  Of  Fertility:  In  a 
two-year  study  in  rats,  triamcinolone  acetonide  caused  no  treat- 
ment-related carcinogenicity  at  oral  doses  up  to  1.0  meg/kg 
(approximately  1/30  and  1/50  of  the  maximum  recommended  daily 
intranasal  dose  in  adults  and  children  on  a  meg/m2  basis,  respec- 
tively). In  a  two-year  study  in  mice,  triamcinolone  acetonide  caused 
no  treatment-related  carcinogenicity  at  oral  doses  up  to  3.0  meg/kg 
(approximately  1/12  and  1/30  of  the  maximum  recommended  daily 
intranasal  dose  in  adults  and  children  on  a  meg/m2  basis, 
respectively). 

No  mutagenicity  studies  with  triamcinolone  acetonide  have  been 
performed. 


In  male  and  female  rats,  triamcinolone  acetonide  caused  no 
change  in  pregnancy  rate  at  oral  doses  up  to  15.0  meg/kg  (approxi- 
mately 1/2  of  the  maximum  recommended  daily  intranasal  dose  in 
adults  on  a  meg/m2  basis).  Triamcinolone  acetonide  caused 
increased  fetal  resorptions  and  stillbirths  and  decreases  in  pup 
weight  and  survival  at  doses  of  5.0  meg/kg  and  above  (approximate- 
ly 1/5  of  the  maximum  recommended  daily  intranasal  dose  in  adults 
on  a  meg/m2  basis)  At  10  meg/kg  (approximately  1/30  of  the  maxi- 
mum recommended  daily  intranasal  dose  in  adults  on  a  meg/m2 
basis),  it  did  not  induce  the  above  mentioned  effects 
Pregnancy:  Teratogenic  Effects:  Pregnancy  Category  C  Triam- 
cinolone acetonide  was  teratogenic  in  rats,  rabbits,  and  monkeys. 
In  rats,  triamcinolone  acetonide  was  teratogenic  at  inhalation  doses 
of  20  meg/kg  and  above  (approximately  7/10  of  the  maximum  rec- 
ommended daily  intranasal  dose  in  adults  on  a  meg/m2  basis).  In 
rabbits,  triamcinolone  acetonide  was  teratogenic  at  inhalation 
doses  of  20  meg/kg  and  above  (approximately  2  times  the  maxi- 
mum recommended  daily  intranasal  dose  in  adults  on  a  meg/m2 
basis).  In  monkeys,  triamcinolone  acetonide  was  teratogenic  at  an 
inhalation  dose  of  500  meg/kg  (approximately  37  times  the  maxi- 
mum recommended  daily  intranasal  dose  in  adults  on  a  meg/m2 
basis)  Dose-related  teratogenic  effects  in  rats  and  rabbits  included 
cleft  palate  and/or  internal  hydrocephaly  and  axial  skeletal  defects, 
whereas  the  effects  observed  in  the  monkey  were  cranial 
malformations. 

There  are  no  adequate  and  well-controlled  studies  in  pregnant 
women.  Therefore,  triamcinolone  acetonide  should  be  used  in 
pregnancy  only  if  the  potential  benefit  justifies  the  potential  risk  to 
the  fetus.  Since  their  introduction,  experience  with  oral  corticos- 
teroids in  pharmacologic  as  opposed  to  physiologic  doses  suggests 
that  rodents  are  more  prone  to  teratogenic  effects  from  corticos- 
teroids than  humans.  In  addition,  because  there  is  a  natural 
increase  in  glucocorticoid  production  during  pregnancy,  most 
women  will  require  a  lower  exogenous  corticosteroid  dose  and 
many  will  not  need  corticosteroid  treatment  during  pregnancy. 
Nonteratogenic  Effects:  Hypoadrenalism  may  occur  in  infants 
born  of  mothers  receiving  corticosteroids  during  pregnancy  Such 
infants  should  be  carefully  observed. 

Nursing  Mothers:  It  is  not  known  whether  triamcinolone  ace- 
tonide is  excreted  in  human  milk.  Because  other  corticosteroids  are 
excreted  in  human  milk,  caution  should  be  exercised  when 
Nasacort  AQ  Nasal  Spray  is  administered  to  nursing  women. 
Pediatric  Use:  Safety  and  effectiveness  in  pediatric  patients  below 
the  age  of  6  years  have  not  been  established 
Corticosteroids  have  been  shown  to  cause  growth  suppression  in 
children  and  teenagers,  particularly  with  higher  doses  over  extend- 
ed periods.  If  a  child  or  teenager  on  any  corticosteroid  appears  to 
have  growth  suppression,  the  possibility  that  they  are  particularly 
sensitive  to  this  effect  of  corticosteroids  should  be  considered. 

ADVERSE  REACTIONS 

In  placebo-controlled,  double-blind,  and  open-label  clinical  stud- 
ies. 1483  adults  and  children  12  years  and  older  received  treatment 
with  triamcinolone  acetonide  aqueous  nasal  spray.  These  patients 
were  treated  for  an  average  duration  of  51  days.  In  the  controlled 
trials  (2-5  weeks  duration)  from  which  the  following  adverse  reac- 
tion data  are  derived,  1394  patients  were  treated  with  Nasacort  AQ 
Nasal  Spray  for  an  average  of  19  days.  In  a  long-term,  open-label 
study,  172  patients  received  treatment  for  an  average  duration  of 
286  days. 

Adverse  events  occurring  at  an  incidence  of  2%  or  greater  and  more 
common  among  Nasacort  AQ  treated  patients  than  placebo-treat- 
ed patients  in  controlled  adult  clinical  trials  were: 

Adverse  Events  Patients  treated  with  Vehicle 

220  meg  triamcinolone  Placebo 

acetonide  (n=857)  %  (n=962)  % 


Pharyngitis 
Epistaxis 
Increase  in  cough 


5.1 
2.7 
2.1 


36 
0.8 
1.5 


A  total  of  602  children  6  to  12  years  of  age  were  studied  in  3  double- 
blind,  placebo-controlled  clinical  trials  Of  these,  172  received 
110  meg/day  and  207  received  220  meg/day  of  Nasacort  AQ  Nasal 
Spray  for  two,  six,  or  twelve  weeks.  The  longest  average  durations  or 
treatment  for  patients  receiving  110  meg/day  and  220  meg/day 
were  76  days  and  80  days,  respectively.  Only  1%  of  those  patients 
treated  with  Nasacort  AQ  were  discontinued  due  to  adverse  experi- 
ences. No  patient  receiving  110  meg/day  discontinued  due  to  a  seri- 
ous adverse  event  and  one  patient  receiving  220  meg/day  discontin- 
ued due  to  a  serious  event  that  was  considered  not  drug  related. 
Overall,  these  studies  found  the  adverse  experience  profile  for 
Nasacort  AQ  to  be  similar  to  placebo  A  similar  adverse  event  pro- 
file was  observed  in  pediatric  patients  6-12  years  of  age  as  compared 
to  older  children  and  adults  with  the  exception  of  epistaxis  which 
occurred  in  less  than  2%  of  the  pediatric  patients  studied 

Adverse  events  occurring  at  an  incidence  of  2%  or  greater  and  more 

common  among  adult  patients  treated  with  placebo  than  Nasacort  AQ 

were:  headache,  and  rhinitis.  In  children  aged  6  to  12  years  these 

events  included:  asthma,  epistaxis,  headache,  infection,  otitis  media, 

sinusitis,  and  vomiting. 

In  clinical  trials,  nasal  septum  perforation  was  reported  in  one 

adult  patient  although  relationship  to  Nasacort  AQ  Nasal  Spray  has 

not  been  established 

In  the  event  of  accidental  overdose,  an  increased  potential  for  these 

adverse  experiences  may  be  expected,  but  acute  systemic  adverse 

experiences  are  unlikely  (See  OVERDOSAGE.) 


• 


DOSAGE  AND  ADMINISTRATION 

Recommended  Doses:  Adults  and  children  12  years  of  age 

older:  The  recommended  starting  and  maximum  dose  is  220 

per  day  as  two  sprays  in  each  nostril  once  daily. 

Children  6  to  12  years  of  age:  The  recommended  starting  dc 

110  meg  per  day  given  as  one  spray  in  each  nostril  once  daily 

maximum  recommended  dose  is  220  meg  per  day  as  two  spray 

nostril  once  daily 

Nasacort  AQ  Nasal  Spray  is  not  recommended  for  children  u 
6  years  of  age  since  adequate  numbers  of  patients  have  not 
studied  in  this  age  group. 

Individualization  of  Dosage:  It  is  always  desirable  to  titral 
individual  patient  to  the  minimum  effective  dose  to  reduce  the 
sibility  of  side  effects.  In  adults,  when  the  maximum  benefi 
been  achieved  and  symptoms  have  been  controlled,  reducin: 
dose  to  1 10  meg  per  day  (one  spray  in  each  nostril  once  a  day 
been  shown  to  be  effective  in  maintaining  control  of  the  all 
rhinitis  symptoms  in  patients  who  were  initially  controlle 
220  meg/day. 

In  children  six  to  twelve  years  of  age,  the  recommended  ste 
dose  is  110  meg  per  day  given  as  one  spray  in  each  nostril 
daily.  The  maximum  recommended  daily  dose  in  children 
12  years  of  age  is  220  meg  per  day  (two  sprays  in  each  nostril 
daily).  Some  patients  who  do  not  achieve  maximum  symptom 
trol  at  a  dose  of  110  meg  per  day  may  benefit  from  a  doi 
220  meg  given  as  two  sprays  in  each  nostril  once  daily.  The 
mum  effective  dose  should  be  used  to  ensure  continued  cont 
symptoms.  Once  symptoms  are  controlled,  pediatric  patients 
be  able  to  be  maintained  on  110  meg  per  day  (1  spray  in  eacf 
tril  once  daily). 

An  improvement  in  some  patient  symptoms  may  be  seen  withi 
first  day  of  treatment,  and  generally,  it  takes  one  week  of  treat 
to  reach  maximum  benefit.  Initial  assessment  for  response  si 
be  made  during  this  time  frame  and  periodically  until  the  pat 
symptoms  are  stabilized.  If  adequate  relief  of  symptoms  ha 
been  obtained  after  3  weeks  of  treatment,  Nasacort  AQ  Nasal 
should  be  discontinued.  (See  WARNINGS,  PRECAUTU 
Information  for  Patients,  and  ADVERSE  REACTIONS.) 
Directions  For  Use:  Illustrated  Patient's  Instructions  for  use  ai 
pany  each  package  of  Nasacort  AQ  Nasal  Spray. 

OVERDOSAGE 

Like  any  other  nasally  administered  corticosteroid,  acute  ovt 
ing  is  unlikely  in  view  of  the  total  amount  of  active  ingredient 
ent  In  the  event  that  the  entire  contents  of  the  bottle  were  ai 
istered  all  at  once,  via  either  oral  or  nasal  application,  clinical 
nificant  systemic  adverse  events  would  most  likely  not  resul 
patient  may  experience  some  gastrointestinal  upset. 

RxOnly. 

Please  see  product  circular  for  full  prescribing  information 

Aventis  Pharmaceuticals  Inc. 

Bndgewater,  N|  08807  USA 

US  Pat.  Nos.  6.143.329  and  5,976,573. 

Other  patents  pending. 

CD2002  Aventis  Pharmaceuticals  Inc 

Rev.  December  2002 
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Introducing  DuPont 
Stainmaster®  carpet 
with  Tactesse®  fiber. 

Once  again,  DuPont 
Stainmaster*  takes  a 
revolutionary  step 
in  carpet  technology. 
Because  now,  with 
Tactesse  fiber, 
Stainmaster*  carpet  feels 
much  softer,  and  more 
plush  than  ever  before. 

In  addition  to  its 
incredible  softness, 
DuPont  Stainmaster® 
with  Tactesse  fiber 
will  repel  stains  and  soil 
to  stay  40%  cleaner. 
Which  means  your  new 
Stainmaster®  will  keep 
its  true  beauty  and 
elegance  longer. 

So  come  in  and  see 
the  new  DuPont 
Stainmaster®  carpet 
with  Tactesse  fiber  at 
a  DuPont  Flooring 
Center  near  you. 

You  really  have  to 
feel  it,  to  believe  it. 

www.stainmaster.com 


ANNOUNCING  YET  ANOTHER  MIRACLE 

FROM  DUPONT™  STAINMASTER9  CARPET. 


STAINMASTER" 

carpet 


Stainma  gistcred 

trad*  mark.  TactCSSC  is  .1  MnPom 
f.  gisti  "  d  trad  m  ir!< 
©2002  rhe  DuPon  «  ompany, 
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Party  stems 


Painted  patterns  give  your  glassware 
an  artful,  one-of-a-kind  look 

By  Ann  Bertelsen 

Perk  up  your  summer  table  by  turning  ordi- 
nary wine  goblets  into  stylish  geometric  art 
glass.  It  just  takes  a  little  glass  paint  and  a  sten- 
cil or  template.  Designer  Sarah  Caska  used  a  fine-tip 
black  permanent  marker  and  enamel  paint  specifi- 
cally formulated  for  glass  to  create  these  Frank 
Lloyd  Wright-inspired  designs.  The  cost  was  about 
$36  for  eight  decorated  glasses,  including  stemware. 
Several  brands  of  enamel  glass  paint  are  available 
at  craft  stores.  Caska  used  Delta,  which  dries  in  an 
hour  (allow  paint  to  set  for  10  days  before  washing). 
Read  paint  instructions  carefully;  some  brands  re- 
quire placing  the  decorated  glassware  in  a  hot  oven 
for  30  minutes  to  set  the  paint.  Manufacturers' 
washing  instructions  vary;  some  paints  withstand  a 
dishwasher,  but  others  need  to  be  hand-washed. 

It's  easy  to  decorate  a  goblet 


V 


MATERIALS 

■  8  long-stem  wine  glasses.  Look 
for  glasses  with  contoured  stems 
that  adapt  well  to  painting. 

■  Several  2-ounce  containers  of 
enamel  glass  paint  (use  two  con- 
trasting colors  for  each  glass). 
Choose  bright,  bold  colors  to  em- 
phasize your  design;  pastels  and 


transparent  paints  will  not  show  well. 

■  1  fine-tip  black  permanent 
marker 

■  2  fine-tip  paintbrushes 

■  Stencils  with  geometric  cutouts 
(available  at  craft  stores) 

•  Paper  towels  for  excess  paint 

■  Glass  and  tile  varnish  (optional) 


DIRECTIONS 

1 .  Before  starting  your  project, 
make  sure  each  glass  is  clean  and 
free  of  lint.  Turn  the  glass  upside 
down.  On  the  base  of  the  glass, 
use  a  marker  to  outline  the  sten- 
cil's design — we  chose  circles, 
semicircles,  and  rectangles. 

2.  Decide  where  you  want  your 


colors  (do  not  paint  glass  inten 
or  rim),  then  paint  in  the  desi< 
keeping  within  the  lines.  Apply, 
paint  evenly  and  consistently 
the,  colors  remain  uniform  (if  tr 
color  is  not  as  bold  or  opaque 
you'd  like,  let  paint  dry  and  ap 
a  second  coat).  We  left  some 
areas  unpainted — such  as  whn 
two  circles  or  rectangles  inter 
sect — for  artistic  effect. 


3.  Paint  the  upper  portion  o 
the  stem  in  alternating  bands 
of  the  two  colors,  or  one  ban< 
one  color;  let  dry  per  package 
structions. 

Optional:  Seal  paint  with  a  glc 
varnish  according  to  package 
directions.  ♦ 
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On  the  moon,  it  only  weighs 

ten  pounds.  But  that  spacesuit 

makes  you  look  chunky. 


With  a  gravitational  pull  just  one-sixth  that 
of  mother  earth,  the  moon  is  a  DIYer's  de-lite. 
Bricks.  Cement.  Great  big  power  tools.  You  could 
fling  them  around  effortlessly.  Even  in  your 
bulky,  air-conditioned  moon  suit 

It  ain't  so  easy  back  in 
Rancho  Cucamonga,  though. 
Here's  the  way  it  goes.  The 
weekend  finally  rolls  around 
and  you  just  want  to  put  in  a  i 
nice  little  walkway  through  the 


garden.  And  now,  you're  bone 
tired    and    under    a    severe 
attack    from    your    sciatic 
nerve.  And  what  have  you 
accomplished?  Sweet  diddly    J 
beyond   collecting    all   the   , 
materials.  The  work  itself  is   I 
still  on  the  drawing  board.      ^H 

But  amidst  all  this  pain  and  suffering  there  is 
a  sea  of  tranquility.  Your  local  Orchard  Supply 
Hardware®  store.  A  place  standing  as  a  monument  to 
the  very  idea  of  Do-It- Yourself.  Without  the 
sticky,  unpleasant  "yourself"  part.  At  OSH®  you'll 
not  only  find  the  tools  and  stuff  you  need,  you'll 
discover  the  answer  to  that  handyman's  riddle  of 
the  sphinx:  why  start  sweating  before  you  have  to? 

If  there's  an  easier  way,  why  not  take  it?  More 
to  the  point,  why  pull  a  quadricep  when  you  can 
pull  a  tag?  With  one  simple  motion  you  can  snap  off 
a  pull  tag  for  any  heavy,  bulky  unwieldy  item  we 
sell  (and  let's  be  honest,  there  are  over  a  thousand)        or  log  on  to  www.osh.com. 


and  just  run  it  up  to  the  cashier.  Better  yet,  walk. 
Stroll.  Or  saunter.  After  all,  we're  trying  to  make 
life  a  little  easier  for  you  here.  Then  it's  off  to  that 
most  Californian  of  all  our  many  gifts  to  the  world: 
the  drive-through! 

In  our  handy-dandy  loading 
bay,  our  resident  he-men  will,  in 
the  words  of  the  sea  shanty,  "heave 
away,  haul  away"  on  your  behalf. 
While  you  relax  in  your  lumbar- 
support    bucket    seat,    smiling 
appreciatively.  It's  like  a  drive- 
through  safari  park  with  herds 
of  wild  cinder  blocks  and  flocks 
of  potting  soil.  Just  think  how 
■  excited  the  folks  back  home 
will  be  when  you  tell  them 
how  you  sighted  that  rarest  of 
R    species:  helpful  store  clerks. 
Everyone  can  use  some  help  with  heavy  lifting. 
Don't  worry  if  you  don't  have  a  buff  brother-in-law, 
you've  got  us.  So,  don't  stand  on  pride.  Come  to 
think  of  it,  don't  stand  at  all.  Take  a  load  off. 

For  over  70  years,  OSH  has  been  helping 
Californians  take  care  of  their  homes  and  gardens. 
And  doing  it  with  this  simple  philosophy:  legendary 
customer  service  means  having  the  things  people 
need  and  offering  them  the  help  they  want.  There  are 
over  45,000  items  inside  every  OSH  and  the  people 
who  know  how  to  use  them 
all.  Come  see  us  in  person     tL  ' 


Orchard  Supply  Hardware 
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rhe  comfort  of  a  warm  bowl,  the 
scent  billowing  from  a  savory 
sauce,  and  the  toothsome  bite  of 
rfectly  cooked  pasta — there's  nothing 
.e  it.  Dried  pasta  is  simple  to  prepare, 
expensive,  and  often  fortified  with 
lie  acid  and  other  nutritious  ingredi- 
ts.  Its  shape  and  texture  will  enhance 
e  flavors  you  pair  it  with.  Made 
th  durum  wheat  flour  (semolina)  and 
iter,  dried  pasta  is  sturdy  enough  to 
ind  up  to  a  variety  of  sauces. 
Our  recipes  take  advantage  of  sum- 
er's  bounty  of  juicy  tomatoes,  deli- 
te  zucchini,  sweet  peas,  crisp  beans, 
d  herbs  and  greens.  Visit  a  farmers' 
irket  in  your  area  to  gather  the  tasti- 
spoils  of  the  season.  Serve  these 
:sh  pasta  dishes  with  a  green  salad 
d  crusty  bread,  and  you'll  have  all 
u  need  to  satisfy  your  family  or  im- 
omptu  dinner  guests  with  a  bright 
d  flavorful  celebration  of  summer. 

arfalle  with  Arugula  Pesto 

|ep  and  cook  time:  About  30  minutes 

Ites:  This  recipe  makes  extra  arugula 
bto;  cover  and  chill  up  to  1  week  (or 
feze  airtight  up  to  1  month).  Use  the 
itover  pesto  for  other  pasta  dishes, 
it  into  minestrone  and  other  Italian 

rps,  or  use  it  in  sandwiches  or  as  a 

pping  for  pizza. 

Ikes:  4  to  6  servings 

8    ounces  yellow  wax  beans  and/or 
green  beans,  rinsed,  ends  trimmed, 
and  cut  into  1-inch  lengths 

J2    ounces  dried  farfalle  (bow  tie)  pasta 

About  %  cup  arugula  pesto 
(recipe  follows) 

J/<    cup  grated  pecorino  romano  or 
parmesan  cheese 

2   cup  yellow  and  red  cherry  tomatoes, 
stemmed,  rinsed,  and  halved 

a  5-  to  6-quart  pan  over  high  heat, 
Ing  4  quarts  water  to  a  boil;  add 
[ins  and  cook  just  until  barely  tender 
ibite,  about  1  minute.  With  a  skim- 
Ir  or  slotted  spoon,  remove  from 
jer  and  transfer  to  a  colander;  rinse 
ier  cold  running  water  until  cool. 

Jring  water  back  to  a  boil.  Add  far- 
and  cook  until  tender  to  bite,  14  to 
inutes.  Drain. 


3.  In  a  large  bowl,  mix  pasta,  beans,  and 
k  cup  pesto.  If  more  sauce  is  desired, 
add  up  to  xk  cup  more  pesto.  Top  with 
cheese  and  halved  cherry  tomatoes. 

Per  serving:  339  cal.,  32%  (108  cal.)  from  fat;  12  g 
protein;  12  g  fat  (2.4  g  sat.);  48  g  carbo  (2.8  g  fiber); 
114  mg  sodium;  5.6  mg  chol. 

Arugula  pesto.  Spread  3k  cup  chopped 

walnuts  in  a  baking  pan;  bake  in  a  350° 

oven  until  golden  under  skins,  6  to  8 

minutes.  Let  cool  slightly.  In  a  food 

processor  or  blender,  working  in  batches 

if  necessary,  combine  1  pound  rinsed 

arugula  leaves  (about  10  lightly  packed 

cups),  the  toasted  walnuts,  lk  cup  grated 

pecorino  romano  or  parmesan  cheese, 

lk  cup  lemon  juice,  lk  cup  extra-virgin 

olive  oil,  IV2  teaspoons  chopped  garlic, 

and  lk  teaspoon  salt.  Pulse  motor  a  few 

times,  just  until  mixture  begins  to  come 

together.  With  motor  running,  slowly 

pour  h  cup  more  extra-virgin  olive  oil 

through  feed  tube  or  top  of  blender  and 

whirl  until  mixture  is  smooth.  Add  more 

salt  and  fresh-ground  pepper  to  taste. 

Makes  about  2lk  cups. 

Per  tablespoon:  51  cal.,  90%  (46  cal.)  from  fat;  1.1  g 
protein;  5.1  g  fat  (0.8  g  sat.);  1 .1  g  carbo  (0.3  g  fiber); 
33  mg  sodium;  1.1  mg  chol. 

Orecchiette  with  Chicken 
Sausage  and  Spinach 

prep  and  cook  time:  About  35  minutes 

notes:  Look  for  high-quality  fresh 
sausage;  the  casings  will  be  easier  to  re- 
move. Ricotta  salata  is  available  at  spe- 
cialty food  stores  and  some  well-stocked 
supermarkets;  if  you  can't  find  it,  substi- 
tute 2  ounces  crumbled  feta  cheese. 

makes:  4  to  6  servings 

12   ounces  dried  orecchiette  pasta 

3  tablespoons  butter 

1  onion  (8  oz.),  peeled  and  chopped 

2  large  cloves  garlic,  peeled  and 
minced 

1  '.1    teaspoon  hot  chili  flakes 

8    ounces  chicken  sausages,  removed 
from  casings  and  crumbled 
(see  notes) 

1    pound  ripe  tomatoes,  rinsed,  cored, 
and  chopped 

8    ounces  baby  spinach  leaves  (about 
3  packed  cups),  rinsed 

4  ounces  ricotta  salata  cheese,  thinly 
sliced  or  crumbled  (see  notes) 


1.  In  a  5-  to  6-quart  pan  over  high  heat, 
bring  4  quarts  water  to  a  boil.  Add 
pasta  and  cook,  stirring  occasionally, 
until  tender  to  bite,  12  to  15  minutes. 
Drain. 

2.  Meanwhile,  in  a  12-inch  frying  pan 
or  a  4-  to  5-quart  pan  over  medium- 
high  heat,  melt  butter.  Add  onion  and 
stir  often  until  lightly  browned  around 
the  edges,  8  to  10  minutes. 

3.  Lower  heat  to  medium  and  add  gar- 
lic, chili  flakes,  and  crumbled  chicken 
sausages.  Stir  with  a  wooden  spoon, 
breaking  up  sausage  if  necessary,  until 
meat  is  beginning  to  brown,  5  to  10 
minutes;  if  garlic  begins  to  scorch, 
lower  heat. 

4.  Add  tomatoes  and  spinach;  stir  until 
spinach  is  wilted,  about  2  minutes. 

5.  In  a  large  bowl,  mix  pasta  and  sauce 
to  coat;  top  with  ricotta  salata. 

Per  serving:  442  cal.,  35%  (153  cal.)  from  fat; 

1 8  g  protein;  1 7  g  fat  (8.3  g  sat.);  55  g  carbo  (5  g  fiber); 

726  mg  sodium;  66  mg  chol. 

Spaghetti  Carbonara  with 
Pancetta,  Leeks,  and  Peas 

prep  and  cook  time:  About  25  minutes 

notes:  The  eggs  in  this  dish  are  not 
fully  cooked.  If  you  are  concerned 
about  bacteria,  use  yolks  from  eggs 
pasteurized  in  their  shells,  which  are 
sold  at  some  specialty  food  stores,  or 
substitute  V3  cup  egg  substitute  for  the 
raw  yolks.  Pancetta — an  Italian  bacon 
that  is  cured  but  not  smoked — is  avail- 
able at  Italian  markets,  specialty  food 
stores,  and  some  supermarkets;  if  you 
cannot  find  it,  substitute  6  ounces 
thick-cut  bacon. 

makes:  4  to  6  servings 

1    leek  (about  8  oz.) 

12    ounces  dried  spaghetti 

8    ounces  pancetta,  diced  (V2  in.; 
see  notes) 

IV2    cups  shelled  fresh  peas  or  thawed 
frozen  petite  peas 

About  V2  cup  whipping  cream 

3    large  egg  yolks  (see  notes) 

%    cup  fresh-grated  parmesan  cheese 
1    teaspoon  salt 

V4    teaspoon  fresh-ground  pepper 
1    tablespoon  chopped  parsley 
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Pairing 
pastas 

Different  pastas  go  better 
with  some  sauces  than 
others.  Here's  a  guide. 

Strands  are  best  with 
moderately  liquid  sauces. 
Familiar  spaghetti  is  a  clas- 
sic with  tomato  sauce. 
Bavette  and  tagliolini  are 
thin,  flattened  strands  that 
work  well  with  light  cream 
sauces  or  fresh  tomatoes, 
garlic,  basil,  and  olive  oil. 
Bucatini  (thick  strands)  can 
stand  up  to  a  chunkier 
sauce,  while  fine  capellini 
(often  sold  as  angel  hair) 
goes  with  thin  sauce. 

Thick  strips,  such  as 

fettuccine,  tagliatelle,  and 

pappardelle,  are  generally 
best  for  creamy  sauces,  such 
as  Alfredo,  or  thick  meat 
sauces  like  a  rich  duck  ragu. 

Cylinder  shapes, 

either  ridged  or  smooth, 
hold  sauce  on  the  inside  and 
outside.  Bake  penne  rigate 
with  tomato  sauce  or  toss  it 
with  pesto  or  a  light  but 
chunky  sauce.  Rigatoni — 
wider  than  penne,  with 
blunt-cut  ends  (as  opposed 
to  diagonally  cut) — is  good 
with  chunky  sausage,  arti- 
choke, or  eggplant  sauces. 

Specialty  shapes  can 

match  a  variety  of  sauces. 
Both  farfalle  (bow  ties)  and 
fusilli  (corkscrews)  are  great 
in  pasta  salads;  fusilli  is  also 
well  matched  with  thin,  fla- 
vorful sauces  that  coat  the 
corkscrew  linings.  Orecchi- 
ette  ("little  ears")  are  round 
with  a  slight  indentation; 
toss  them  with  wilted  greens 
or  moderately  thick  sauces. 


1.  Trim  and  discard  root  end  and  tough  green 
top  from  leek;  peel  off  and  discard  outer  layer. 
Cut  leek  in  half  lengthwise  and  hold  each  half 
under  cold  running  water,  flipping  layers  to  sep- 
arate and  remove  grit.  Thinly  slice  crosswise. 

2.  In  a  5-  to  6-quart  pan  over  high  heat,  bring  4 
quarts  water  to  a  boil.  Add  pasta  and  cook, 
stirring  occasionally,  until  tender  to  bite,  8  to 
10  minutes.  Drain. 

3.  Meanwhile,  in  a  12-inch  frying  pan  or  4-  to 
5-quart  pan  over  medium-high  heat,  stir 
pancetta  until  fat  is  rendered  and  pancetta  is 
crisp  and  brown,  about  8  minutes.  Transfer  to 
a  paper  towel-lined  plate.  Discard  all  but  2 
teaspoons  fat  from  pan. 

4.  Lower  heat  to  medium  and  add  leek  to  pan; 
stir  often  until  limp  and  slighdy  golden,  2  to  3 
minutes.  Stir  in  peas  and  cook  until  warmed 
through,  2  minutes  longer.  Reduce  heat  to  low. 

5.  Whisk  together  lh  cup  cream,  egg  yolks, 
cheese,  salt,  and  pepper.  Add  hot  pasta  and 
cream  mixture  to  pan  with  leek  and  peas;  mix 
gently  to  coat.  Stir  in  pancetta.  If  desired,  add 
a  little  more  cream  to  thin  sauce.  Pour  into  a 
large  bowl  and  sprinkle  with  parsley. 

Per  serving:  551  cat,  49%  (270  cal.)  from  fat;  19  g  protein; 
30  g  fat  (13  g  sat.);  51  g  carbo  (3  g  fiber);  829  mg  sodium; 
157  mg  chol. 

Penne  with  Halibut,  Zucchini, 
and  Mint 

prep  and  cook  time:  About  40  minutes 

makes:  4  to  6  servings 

5    tablespoons  olive  oil 

1    onion  (8  oz.),  peeled  and  chopped 


Halibut,  zucchini 
and  mint  make 
a  distinctive 
seasonal  topping  I 
for  penne  ' 


11/2    pounds  zucchini,  rinsed  and  chopped 

About  1  teaspoon  kosher  salt 
12    ounces  dried  penne  pasta 
IV2    pounds  boned,  skinned  halibut  pieces 
Pepper 
V2    cup  dry  white  wine 
1    teaspoon  grated  lemon  peel 
V2    cup  slivered  fresh  mint  leaves 

1.  Pour  3  tablespoons  olive  oil  into  a  10- 
12-inch  frying  pan  over  medium  heat.  Ai 
onion  and  stir  often  until  soft,  6  to  8  minut 
Add  zucchini  and  1  teaspoon  salt;  cook,  st 
ring  occasionally,  until  zucchini  is  soft  a 
most  of  the  liquid  has  evaporated,  about 
minutes  longer. 

2.  Meanwhile,  in  a  5-  to  6-quart  pan,  brinji) 
quarts  water  to  a  boil.  Add  penne  and  co: 
until  tender  to  bite,  10  to  12  minutes.  Drain 

3.  Coat  halibut  with  remaining  2  tablespoo 
olive  oil  and  sprinkle  all  over  with  salt  a| 
pepper.  Place  in  a  10-  to  12-inch  nonstick  i 
ing  pan  over  high  heat  and  cook,  turning  on 
until  browned  on  both  sides,  about  4  minui 
total.  Pour  in  wine,  reduce  heat  to  maintai 
simmer,  and  cook  until  fish  flakes  easily  wit' 
fork,  about  5  minutes  longer.  Break  hali! 
into  flakes. 

4.  Stir  lemon  peel  into  zucchini  mixture. 

a  large  bowl,  combine  pasta  and  zuccl 

mixture.  Add  flaked  halibut  and  liquid 

pan  and  sprinkle  with  all  but  2  tablespo 

mint;  mix  to  coat  pasta.  Sprinkle  with  rem; 

ing  mint. 

Per  serving:  480  cat,  28%  (135  cal.)  from  fat;  33  g  protein; 
15  g  fat  (2.1  g  sat.);  49  g  carbo  (3  g  fiber);  399  mg  sodium; 
36  mg  chol.  ♦ 
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Half  the  sugar  of  yogurt 


ove  it  twice  as  muc 
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STRAWBERRY 


k  smart  snack  of  creamy  cottage  cheese  with  real  fruit  topping  that's  an  excellent  source  of  protein. 


Ous.cCHTl  }    based  on  the  average  sugar  content  for  yc 
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NEW  YORKERS  ARE  SNOOTY  ABOUT 
WHERE  THEY  EAT?  YOU  SHOULD  MEET  THEIR  COWS. 


>'£ 


f  Everyone  knows  New  York 
is  famous  for  having  the 
world's  finest  dining  spots. 
As  it  turns  out,  that's  as  true 
for  heifers  as  it  is  for  humans.  You 
see,  about  three  hours  north  of 
Manhattan,  the  weather  becomes 
absolutely  ideal  tor  growing  gra 
creating  beautiful  pastures  that  are 
unnaturally  green,  lush  and  dense. 
Haute  cuisine  to  a  Holstein. 

Apart  from  the  sheer  dining 
pleasure  of  it  all,  those  cows  fortunate 
enough  to  get  a  reservation  there  also 
produce  milk  that's  incredibly  rich  and 
creamy,  just  the  sort  you'd  be  looking 

for  if  you  were  a 
cheesemaker,  and 
your  passion  was 

Rg.iL   :; :!,,„;  making  a  delicate, 

extraordinary  Muenster  cheese. 

Of  course,  cheesemakers  need  more 
than  fresh,  rich  milk.  They  also  need  a 
starter  culture.  For  this  we  turned  to 
Europe  because  it's  the  home  of  the 
most  refined  cultures  on  earth.  (Plus, 
we  just  love  the  way  they  say  fromage.) 
As  any  cheesemaker  will  tell  you, 
-tarter  cultures  tend  to  be  very  fussy. 
Muenster  cheese  for  instance  only  ripens 


'■<■■-■')  ,.  /? 


properly  in  low  temperatures  with 
a  relatively  high  level  of  humidity. 
This  used  to  mean  that  Muenster 
had  to  be  aged  in  cool,  moist  caves. 
But  being  a  touch  obsessive  (and 
frightened  of  bears)  we  prefer  aging 
in  rooms  where  we  can  control  the 
climate  with  more  precision. 

Now  if  Muenster  is  aged  too 
long  it  becomes  unpleasantly 
soft  (like  the  rest  of  us). 
Not  enough  aging 

and  the  cheese  is  too 

firm.  We've  found 

that  45  days  is  the 

perfect  amount  of 

time  for  Muenster  to  develop  a 

delicate,  cream v  texture  with  a  pleasant 

hint  of  sweetness.  And  as  a  final  touch, 

we  gently  sprinkle  the  outsides  of  our 

delightful  Muenster  with  paprika. 
So  try  our  Safeway  SELECT  Primo 

Taglio 'Muenster  cheese.  Or  our  other 

exquisite  cheeses.  You  just  migjit  find 

that  one  of  the 

finest  dining 

spots  in 

the  world 

is  your 

kitchen. 
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ilend  mayonnaise 
»ith  basil  to  top 
almon  in  tomato  broth 


larifying  tomatoes 

jeir  water  makes  a  flavorful  backdrop  for  summer  entrees 


here's  a  window  of  time  in 
August  when  those  tomatoes 
in  your  garden  that  have  been 
king  along  in  the  green  stages  for 
mths  suddenly  ripen  all  at  once  and 
u  have  a  rare  problem — too  many 
natoes  on  your  hands.  Here's  a 
lutiful  way  to  clear  it  up:  juice  them. 
When  you  puree  tomatoes,  then 
ain  them  through  cheesecloth,  the 
I  pulp  stays  behind;  what  drips 
ough  (slowly)  is  a  clear  broth  that 
iks  like  water  but  tastes  like  the  pure 
it.  This  tomato  "water"  is  a  perfect 
j  nplement  to  great  summer  flavors 
h  as  seared  scallops  on  steamed  arti- 

Irtce  hearts,  grilled  chicken  breasts 
ped  with  chunky  black  olive  tape- 
le,  or  our  simple  grilled  salmon  with 
(h  peas.  Whatever  accompaniment 
I  choose,  tomato  water  lets  its  colors 
ne  through  but  packs  a  wallop  of 
•porting  flavor. 


Grilled  Salmon 
in  Tomato  Water 

prep  and  cook  time:  About  30  min- 
utes,  plus  12  hours  to  drain  tomatoes 

notes:  The  amount  of  water  that  toma- 
toes produce  depends  on  how  juicy  they 
are;  you  may  need  to  adjust  the  amount 
you  start  with.  If  using  thawed  frozen 
peas,  omit  cooking  them;  just  add 
with  the  onions  and  cherry  tomatoes 
in  step  5.  Serve  the  salmon  in  tomato 
water,  topped  with  creamy  mayonnaise 
blended  with  fresh  basil  and  lemon  juice; 
offer  crusty  bread  alongside. 

makes:  4  servings 

5  pounds  ripe  tomatoes,  rinsed, 
cored,  and  quartered 

About  Vz  teaspoon  salt 

6  ounces  purple  or  white  pearl  onions 
(about  1 V2  cups) 

1    cup  shelled  fresh  peas  (from  1  lb.  in 
pods)  or  thawed  frozen  petite  peas 


11/2    pounds  boned,  skinned  salmon  fillet, 
cut  into  four  equal  pieces 

Pepper 

3/4   cup  cherry  tomatoes  (at  room 
temperature),  rinsed  and  stemmed 

1.  In  a  blender,  working  in  batches 
if  necessary,  whirl  tomatoes  with  xk 
teaspoon  salt  until  smooth.  Pour  into  a 
strainer  lined  with  two  layers  of  cheese- 
cloth (four  if  it's  loosely  woven)  and 
set  over  a  large  bowl.  Enclose  nested 
containers  in  plastic  wrap  and  chill, 
without  stirring,  at  least  12  hours  and 
up  to  2  days  to  drain.  Gather  cloth 
edges  and  twist  gently  to  squeeze  out 
any  remaining  clear  liquid,  stopping 
when  any  red  is  released.  Pour  clear 
tomato  water  into  a  glass  measure;  you 
need  3  to  3^2  cups.  Save  red  puree  for 
other  uses,  such  as  pasta  sauce. 

2.  In  a  3-  to  4-quart  pan  over  high  heat, 
bring  about  2  quarts  water  to  a  boil. 
Add  pearl  onions  and  cook  just  until 
barely  tender  when  pierced,  about 
3  minutes.  Lift  out  with  a  strainer  or 
slotted  spoon  and  rinse  under  cold  run- 
ning water  until  cool  enough  to  handle. 
Trim  root  end  from  each  onion  and 
squeeze  out  of  peel.  Add  peas  to  boiling 
water  and  cook  until  barely  tender  to 
bite,  2  to  3  minutes  (see  notes) ;  drain. 

3.  Rinse  salmon  and  pat  dry.  Sprinkle  all 
over  with  salt  and  pepper.  Lay  pieces  on 
a  well-oiled  grill  over  a  solid  bed  of  hot 
coals  or  high  heat  on  a  gas  grill  (you  can 
hold  your  hand  at  grill  level  only  2  to 
3  seconds) ;  close  lid  on  gas  grill.  Cook, 
turning  once,  until  barely  opaque  but 
still  moist-looking  in  center  of  thickest 
part  (cut  to  test),  6  to  8  minutes  total. 

4.  Meanwhile,  in  a  microwave  oven  on 
full  power  (100%),  heat  tomato  water 
until  steaming,  2^2  to  3  minutes. 

5.  Set  a  piece  of  salmon  in  each  of  four 

wide,  shallow  bowls.  Pour  tomato  water 

around  fish  and  distribute  onions,  peas, 

and  cherry  tomatoes  in  water. 

Per  serving:  471  cal.,  38%  (180  cal.)  from  fat;  41  g 
protein;  20  g  fat  (4  g  sat.);  34  g  carbo  (0  g  fiber); 
445  mg  sodium;  100  mg  chol. 

— Sura  Schneider 
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Cool  fizz 

Amaryll  Schwertner,  former 
chef  and  partner  at  the  re- 
cently closed  San  Francisco 
restaurant  Stars,  makes 
magical  drinks  out  of  ordi- 
nary fruits  and  vegetables. 
Cucumber  and  mint  cool 
this  one  down,  yogurt 
smooths  it  out,  and  seltzer 
water  jazzes  it  up. 

Persian  Carpet 

In  a  blender,  whirl  1 V2  cups 
coarsely  chopped  English 
cucumber  (for  best  color, 
leave  peel  on),  2  cups  plain 
whole-milk  yogurt,  and 
2  teaspoons  chopped  fresh 
mint  leaves  until  very 
smooth.  Add  kosher  or  sea 
salt  to  taste  (V4  to  1/2  tea- 
spoon). Fill  four  tall  glasses 
(1 6-oz.  capacity)  halfway 
with  ice  cubes.  Pour  yogurt 
mixture  equally  into  glasses. 
Slowly  fill  each  glass  to  the 
rim  with  cold  seltzer  water. 
Garnish  with  fresh  mint 
sprigs.  Makes  4  servings. 
Per  serving:  75  cal.,  44% 
(33  cal.)  from  fat;  4.5  g  protein; 
3.7  g  fat  (2.4  g  sat.);  6.5  g  carbo 
(0.6  g  fiber);  172  mg  sodium; 
15  mg  chol. 

— Jerry  Anne  Di  Vecchio 


WINE  GUIDE 

Shades  of  gray 

Wine  riddle  for  August:  What  white  grape  has  two 

names  and  multiple  personalities? 

Answer:  Pinot  Gris,  aka  Pinot  Grigio — a  wine  that 

can  so  thoroughly  change  its  identity,  the  CIA  would  be 

envious. 

Pinot  Gris  is  a  French  grape,  but  it's  best 
known  for  its  Italian  personality,  as 
Pinot  Grigio.  Light  and  fresh,  Pinot 
Grigio  has  always  been  loved  for  what  it  is 
not:  it  is  not  complex,  intense,  or  particularly 
aromatic,  flavorful,  or  long  on  the  palate. 
Pinot  Grigio  is,  in  fact,  the  ultimate  no-frills, 
no-thought-required  quaffer — just  the  ticket  in 
casual  Italian  trattorias.  Its  plain  Jane  quality 
makes  it  ideal  for  washing  down  almost 
everything. 

But  in  France — the  grape's  homeland — 
Pinot  Gris  is  made  into  a  wine  that's  altogether 
a  different  kettle  of  fish.  The  most  famous 
French  Pinot  Gris  come  from  Alsace,  possibly 
the  most  beautiful  wine  region  in  France  and, 
incidentally,  the  one  with  the  highest  concen- 
tration of  three-Michelin-star  restaurants  in  the 
country.  Here,  Pinot  Gris  is  a  rich,  smooth, 
powerful  wine  full  of  personality,  with  al- 
mond, vanilla,  peach,  and  earthy  aromas  and 
flavors.  The  French  drink  it  with  all  sorts  of 
substantial  dishes,  especially  pork. 

So  here's  the  big  picture:  think  of  French 
Pinot  Gris  and  Italian  Pinot  Grigio  as  the  book- 
ends,  hi  between  are  the  versions  from  every- 
where else.  And  they  are  up-and-coming  stars 
in  many  places:  Oregon,  California,  New 
Zealand — even  Canada.  The  key  to  predicting 


One  grape,  two 
styles:  Pinot  Gris  is 
intense  and  elegant, 
Pinot  Grigio  light 
and  casual. 


the  nature  of  any  one  of  them  is  the  nan 
When  it's  called  Pinot  Gris  (as  it  usually  is 
Oregon),  the  style  is  meant  to  be  closer  to  I 
French  end  of  the  spectrum — that  is,  the  pp 
ducer  is  hoping  to  make  a  fairly  intense,  flav. 
ful  wine.  When  it's  called  Pinot  Grigio  (aa 
usually  is  in  New  Zealand),  the  producer i 
modeling  the  wine  closer  to  the  light,  crv 
Italian  version.  In  California,  you'll  find  b(» 
styles:  flamboyant,  mouth-filling  Pinot 
and  sleek,  feathery  Pinot  Grigios. 

Two  common  themes  unite  these  styles,  ho 
ever:  First,  most  Pinot  Gris  and  Pinot  Grig 
are  very  easy  on  the  wallet.  Second,  most 
made  without  much  new  oak,  so  they  do 
have  big,  toasty,  oaky  flavors.  Instead,  yo 
find  pure,  refreshing  citrusy  characteristic 
perfect  for  August.  — Karen  MacNeil-Fife 


Great  Gris  and  Grigios 

Bethel  Heights  Pinot  Gris 
2002  (Oregon),  $12.  Beautiful 
meadowy,  gingery  aroma;  limey 
and  crisp  on  the  palate.  A  fresh, 
dry  white  that's  friendly  toward 
all  kinds  of  foods. 
J  Pinot  Gris  2002  (Russian 
River  Valley,  CA),  $18.  Gingery, 
crisp,  and  zesty,  with  a  smooth- 
ness reminiscent  of  cream  soda 
and  hints  of  citrus  and  almonds — 
exotic  and  fascinating.  Think  light 
curries  or  Asian-spiced  seafood. 

Longoria  Pinot  Grigio  2002 

(Santa  Barbara  County),  $18. 


Floral  and  spicy,  with  delicious 
apricot  and  peach  flavors  and 
hints  of  almond  and  vanilla. 
Long,  scrumptious  finish. 

Nautilus  Pinot  Gris  2002 

(Marlborough,  New  Zealand), 
$18.  Limey  and  refreshing  but 
creamy  at  the  same  time  (like  a 
great  Key  lime  pie),  with  hints  of 
grapefruit,  spice,  and  Mandarin 
orange.  Crisp  but  not  sharp  in 
the  mouth.  Think  grilled  vegeta- 
bles or  that  favorite  Pinot  Gris 
companion:  grilled  salmon. 

Pierre  Sparr  Pinot  Gris  Re- 
serve 2000  (Alsace,  France), 


$15.  Powerful  and  dry,  with  be- 
tifully  dense  and  concentrates 
peach  and  marzipan  flavors  ai 
hints  of  almonds,  meadows,  as 
vanilla.  Irresistible  plush  textui 
Fantastic  with  a  spicy  pork  dis 
like  grilled  kebabs. 

Teresa  Raiz  Pinot  Grigio  2C 

(Friuli  Venezia  Giulia,  Italy),  $ 
Some  Pinot  Grigios  have  mor 
pizzazz  than  others — like  this 
one,  with  its  lightly  spicy  aror 
and  crisp  citrus,  peach,  and  ; 
mond  flavors.  A  winner  with  < 
sorts  of  light  summer  salads 
pastas.  — K.  M.-F. 
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Squeezed  From  OUR  FRESH  Oranges 
NOT  FROM  CONCENTRATE. 


Florida's  Natural*  Premium  Brand  orange  juice  is  made  just  from  our  fresh  oranges,  not 
from  concentrate.  And  it's  the  only  leading  brand  owned  by  a  small  co-op  of  growers, 
so  only  our  personal  best  goes  into  every  carton.  Visit  us  at  www.floridasnatural.com. 
We  own  the  land,  we  own  the  trees  and  we  own  the  company. 


Florida's  Natural  Growers,  a  division  of  Citrus  World,  Inc  ,  based  in  Lake  Wales,  FL  ©2002 


They  reach  speeds 
of  60  MPH  diving 
for  breakfast. 

Now  you  can  start  your  day 
with  that  kind  of  energy,  too, 
by  enjoying  a  delicious  bowl 
of  all  natural  Puffins  cereal. 
Low  fat  and  lightly  sweetened, 
Puffins  contain  no  artificial 
ngredients  and  no 
hydrogenated  oils. 


: 


hey're  available  in  four 
te-tempting  varieties  - 
Original,  Cinnamon,  Peanut 
Butter  and  Honey  Rice.  Start 
your  morning  with  a  bowl  of 
Puffins  and  dive  into  your  day. 
wwwbarbarasbakery.  com 


Great  Taste  Without  Compromise1" 


Cool  off 


Readers'  recipes  tested 
in  Sunset's  kitchens 

Photographs  by  James  Carrier 

Chopped  Barbecued 
Chicken  Salad 

Tina  Williams,  Pasadena 

A  great  potluck  dish,  this  salad  starts 
with  several  prepared  or  leftover  ingre- 
dients. As  a  shortcut,  pick  up  roasted 
chicken  at  a  market.  To  transport  the 
salad,  bring  dressing  (step  1)  sepa- 
rately; mix  all  ingredients  together  in  a 
large  bowl  (step  2)  just  before  serving. 
To  cook  fresh  corn  kernels,  simmer  in 
1  cup  water  for  3  to  4  minutes;  drain. 

122        SUNSET 


prep  time:  About  20  minutes 
makes:  4  to  6  main-dish  servings 


Va 
2 
2 
1 
2 


cup  prepared  barbecue  sauce 

tablespoons  olive  oil 

tablespoons  lime  juice 

tablespoon  red  wine  vinegar 

cans  (15  oz.  each  )  kidney  beans, 
drained  and  rinsed 


t. 


2   cups  chopped  cooked  chicken 
(see  notes) 

1    cup  cooked  fresh  or  thawed  froze 
corn  kernels  (see  notes) 

1  cup  chopped  red  bell  pepper 

1  cup  broken  tortilla  chips 

V2  cup  thinly  sliced  radishes 

Vi  cup  chopped  red  onion 

1    tomato  (about  8  oz.),  rinsed,  core  f,  ■ 
seeded,  and  diced 

8    ounces  mixed  baby  greens 

Salt  and  pepper 


M&awsmm&amismim 


In  a  large  bowl,  mix  barbecue  sauce, 
'.ve  oil,  lime  juice,  and  vinegar. 

Add  beans,  chicken,  corn,  bell  pep- 
r,  chips,  radishes,  onion,  tomato,  and 
eens.  Mix  well.  Add  salt  and  pepper 
taste. 

•  serving:  352  cal.,  28%  (99  cal.)  from  fat;  25  g 
tein;  11  g  fat  (1.9  g  sat.);  39  g  carbo  (9.1  g  fiber); 
'  mg  sodium;  40  mg  chol. 

luban  Beans 
id  Rice  Salad 

|ida  Lum,  Steilacoom,  WA 
ida  Lum  writes  that  in  addition  to 
it  flavor,  this  simple  salad  has  many 
jthe  features  important  to  her  family — 
Is  nutritious,  quick,  and  economical. 

Iep  time:  About  20  minutes 

Ikes:  6  cups;  about  4  main-dish 
[-vings 

2  tablespoons  lemon  juice 

2  tablespoons  olive  oil 
1  tablespoon  balsamic  vinegar 
1  teaspoon  ground  cumin 
1  teaspoon  salt 

|V«   teaspoon  pepper 

3  cups  cooked  long-grain 
white  rice,  cooled 

1  can  (15  oz.)  black  beans, 
drained  and  rinsed 

8   ounces  firm-ripe  tomatoes,  rinsed, 
cored,  seeded,  and  chopped 

2  tablespoons  chopped  fresh  parsley 
2  tablespoons  chopped  fresh  cilantro 
1    firm-ripe  avocado  (about  9  oz.) 

In  a  large  bowl,  mix  lemon  juice, 
ve  oil,  vinegar,  cumin,  salt,  and 
pper.  Stir  in  rice,  beans,  tomatoes, 
rsley,  and  cilantro. 

Pit,  peel,  and  dice  avocado.  Gently 

r  into  salad.  Serve  immediately  or 

ill  up  to  4  hours. 

serving:  364  cal.,  37%  (135  cal.)  from  fat;  8.6  g 
tein;  15  g  fat  (2.2  g  sat.);  50  g  carbo  (5.2  g  fiber); 
mg  sodium;  0  mg  chol. 

awaiian  Smoothies 

Jrgaret  Pache,  Mesa,  AZ 

a  argaret  Pache  garnishes  this  frosty 
.oothie  with  orange  slices.  Coconut 
:bet  and  ice  cream  are  available  at 
tie  supermarkets;  you  can  also  buy 
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the  latter  by  the  pint  at  ice  cream  shops. 
prep  time:  About  10  minutes 
makes:  Four  8-ounce  smoothies 

1  cup  vanilla  low-fat  yogurt 

2  cups  coconut  sorbet  or  ice  cream 
Va    cup  pineapple  juice,  chilled 

2    large  bananas  (about  1  lb.  total) 
1/»    cup  sweetened  flaked  coconut 

In  a  blender,  whirl  yogurt,  sorbet,  pine- 
apple juice,  bananas,  coconut  flakes, 
and  1  cup  crushed  ice  until  smooth. 
Pour  into  chilled  glasses  and  serve 
immediately. 

Per  smoothie:  314  cal.,  32%  (99  cal.)  from  fat;  4.8  g 
protein;  11  g  fat  (8.9  g  sat);  53  g  carbo  (2.5  g  fiber); 
58  mg  sodium;  2.8  mg  chol. 

Dried  Tomato 
Pesto-Filled  Burgers 

Karen  Rose,  Three  Forks,  MT 

These  inventive  burgers  have  a  layer 
of  tangy  dried-tomato  pesto  in  the 
center.  The  jalapeho  mayonnaise  gives 
them  extra  zip. 

prep  and  cook  time:  About  45  minutes 

makes:  6  burgers 

V2    cup  shredded  parmesan  cheese 

2    tablespoons  pine  nuts 

2    tablespoons  drained  (reserve  2 
tablespoons  oil)  coarsely  chopped 
oil-packed  dried  tomatoes 

1  tablespoon  tomato  paste 

2  cloves  garlic,  peeled 

11/2    pounds  ground  beef  round 

or  sirloin 

•» 

V3    cup  beer 

About  1  teaspoon  salt 

About  1  teaspoon  pepper 

6    hamburger  buns  (about  3  oz.  each), 
split  in  half  horizontally 

3/4    cup  crumbled  feta  cheese 
(4  oz.;  optional) 

Jalapeho  mayonnaise 
(recipe  follows) 

1.  In  a  blender  or  food  processor,  whirl 
parmesan  cheese,  pine  nuts,  dried  toma- 
toes, tomato  paste,  garlic,  and  2  table- 
spoons reserved  oil  from  dried  tomatoes 
until  mixture  is  a  chunky  paste,  scraping 
down  sides  of  bowl  as  needed. 

2.  In  a  large  bowl,  mix  ground  beef 
with  beer.  1  teaspoon  salt,  and  1  tea- 


spoon pepper  until  well  combined. 
Divide  meat  mixture  into  12  equal  por- 
tions and  flatten  each  portion  into  a 
4-inch  round. 

3.  Top  each  of  6  of  the  rounds  with 
about  1  tablespoon  of  the  dried- 
tomato  pesto.  Top  with  remain- 
ing 6  rounds,  pressing  edges  to- 
gether to  seal. 

4.  Lay  burgers  on  a  barbecue 
grill  over  a  solid  bed  of  hot 
coals  or  high  heat  on  a  gas  grill 
(you  can  hold  your  hand  at  grill  level 
only  2  to  3  seconds);  close  lid  on  gas 
grill.  Cook  burgers,  turning  once  to 
brown  both  sides,  until  meat  around 
filling  is  no  longer  pink  (cut  to  test:  note 
that  pesto  is  reddish  brown),  6  to  8  min- 
utes total.  Also  lay  bun  halves,  cut  side 
down,  on  grill  and  toast  1  to  2  minutes. 

5.  With  a  wide  spatula,  transfer  burgers 
to  bun  bottoms.  Add  salt  and  pepper 
to  taste.  Top  each  burger  with  about 
2  tablespoons  feta  cheese,  if  desired. 
Cover  with  bun  tops.  Serve  with  jala- 
peho mayonnaise  to  add  to  taste. 

Per  serving:  601  cal.,  40%  (243  cal.)  from  fat;  34  g 
protein;  27  g  fat  (8.6  g  sat.);  54  g  carbo  (4  g  fiber); 
1,414  mg  sodium;  76  mg  choi. 

Jalapeno  mayonnaise.  In  a  blender 
or  food  processor,  whirl  1  rinsed, 
stemmed,  and  seeded  fresh  jalapeno 
chili  (1^2  oz.)  and  34  cup  mayonnaise 
until  smooth.  Makes  about  3U  cup. 

Per  tablespoon:  100  cat,  99%  (99  cal.)  from  fat; 
0.2  g  protein;  11  g  fat  (1 .6  g  sat.);  0.6  g  carbo  (0  g 
fiber);  78  mg  sodium;  8.1  mg  chol. 

Berry  Pudding  Cake 

Gemma  Sanita  Sciabica,  Modesto,  CA 
This  tender  cake  bakes  over  sweet 
berries,  creating  a  juicy,  cobblerlike 
dessert.  Serve  with  whipped  cream  or 
vanilla  ice  cream,  if  desired. 

prep  and  cook  time:  About  45  minutes 
makes:  About  8  servings 


This  juicy  cross  between  a  cake  and  a 
cobbler  uses  ripe  summer  berries. 


2  cups  fresh  blueberries,  rinsed 

2  cups  fresh  raspberries,  rinsed 

1'j  cups  granulated  sugar 

4  large  eggs 

1  tablespoon  olive  oil 

1  tablespoon  grated  orange  peel 

1  teaspoon  vanilla 

1  cup  all-purpose  flour 

1  teaspoon  baking  powder 

1/t  teaspoon  salt 
Powdered  sugar 

1.  In  a  9-  by  13-inch  baking  dish,  nj 
blueberries  and  raspberries  with  lk  c] 
granulated  sugar.  Spread  level. 

2.  In  a  bowl,  whisk  eggs,  olive  cl 
orange  peel,  vanilla,  and  remaini 
1  cup  granulated  sugar.  Stir  in  flo  i 
baking  powder,  and  salt  until  j 
combined.  Pour  batter  evenly  c 
berry  mixture  and  gently  spread 
cover  berries. 

3.  Bake  cake  in  a  350°  regular  or  com  J 
tion  oven  until  top  springs  back  sligl 
when  gendy  pressed  in  the  center,  2i  J 
35  minutes.  Let  cool  at  least  10  nP 
utes:  serve  warm  or  cool.  Sprinkle  v 
powdered  sugar  just  before  servi 
and  scoop  portions  onto  plates. 

Per  serving:  275  cat,  15%  (41  cal.)  from  fat;  5.3 
protein;  4.6  g  fat  (1  g  sat.);  54  g  carbo  (2.7  g  fiber  | 
167  mg  sodium;  106  mg  chol.  ♦ 


Share  a  recipe 

Have  you  created  or  adapted  a  special  recipe — a  family  favorite,  travel  discovery  I 
time-saver — you'd  like  to  share  with  other  readers?  Send  it  to  us,  with  the  story  bel 
the  recipe,  and  you'll  receive  a  "Great  Cook"  certificate  and  $75  for  each  recipe  p 
lished.  Go  to  www.sunset.com/submitrecipe.html  or  write  to  Kitchen  Cabinet,  Sui  \ 
Magazine,  80  Willow  Rd.,  Menlo  Park,  CA  94025. 
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Watercress:  clean  green 

Pools  of  pure  water  produce  peppery  sprigs  for  summer  dishes 

By  Linda  Lau  Anusasananan  ■  Photographs  by  James  Carrier 


Wearing  rubber  boots,  David 
Sumida  stands  ankle-deep 
in  a  pond  of  water  carpeted 
with  green.  He  waves  foot-long  leafy 
green  stems  in  the  air  to  make  his  point: 
"Watercress  is  the  cleanest  vegetable 
around.  There's  no  mud — it  grows  on 
a  bed  of  gravel  in  springwater.  It  takes 
one  million  gallons  of  water  a  day  to 
grow  1  acre  of  watercress." 

Here  at  Sumida  Farm,  a  10-acre  oasis 
surrounded  by  four  shopping  malls  in 
Oahu's  Pearl  Harbor  basin,  Sumida 
and  his  sister,  Barbara,  grow  watercress, 
as  the  family  has  done  since  1928. 
Threatened  with  development,  the 
third  generation  stubbornly  remains. 
"We're  here  because  it's  the  best  loca- 
tion to  grow  watercress  in.  Pure  spring- 
water  from  the  Koblau  Range  bubbles 
from  below,  but  no  mountains  block 
the  sun,"  explains  Sumida.  This  indeed 


seems  to  be  an  ideal  place:  long  days  of 
strong  Hawaii  sun  produce  bouquet- 
size  bunches  of  watercress  for  bright 
island  cuisine. 

Although  Sumida  watercress  is  avail- 
able exclusively  in  local  island  markets, 
mainland-grown  watercress  packs  an 
equally  distinctive  peppery  bite.  This 
pretty  leafy  green,  wherever  it's  grown, 
adds  punch  to  salads,  soups,  and  sauces. 

Hot  Beef  and  Wilted 
Watercress  Salad 

prep  and  cook  time:  About  30  minutes 
notes:  Serve  this  main-dish  salad  with 
hot  cooked  rice. 
makes:  2  servings 

8    ounces  watercress  (2  qt.) 

8    ounces  fat-trimmed  beef  sirloin, 
about  3/4  inch  thick 

3   tablespoons  lime  juice 
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1 
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tablespoons  fish  sauce  or  soy  sau 

tablespoon  sugar 

teaspoon  coarse-ground  pepper 

teaspoons  vegetable  oil 

onion  (6  oz.),  peeled  and  thinly  slic 

cloves  garlic,  peeled  and  minced 

Salt 

1 .  Rinse  watercress  and  drain  well.  P 
tender  sprigs  from  tough  stems  and 
into  3-  to  4-inch  lengths  (you  shoi 
have  about  6  cups  sprigs) ;  reserve  stetj  y 
for  another  use  or  discard.  Arrari) 
watercress  sprigs  in  a  shallow  bowl  or 

a  rimmed  serving  plate. 

2.  Rinse  beef  and  pat  dry;  trim  and  (  i  ;,j 
card  excess  fat.  Cut  into  Vg-rnch-thi^  nth. 
slices  about  3  inches  long. 

3.  hi  a  small  bowl,  mix  lime  juice,  ft  inbi 
sauce,  sugar,  and  pepper.  ;  oser 

4.  Set  a  10-  to  12-inch  frying  pan  oi  over 
high  heat.  When  hot,  add  1  teaspoon  <  don 
and  tilt  pan  to  coat  bottom.  Add  onii  (chill 
and  stir  until  lightly  browned,  ab«  „jjej 
1  minute.  Pour  onto  watercress.         j  l0 1; 

5.  Return  pan  to  high  heat.  Add  rem;ij  trcres 
ing  1  teaspoon  oil  and  the  beef  n  wing: 
garlic;  stir  often  until  beef  is  ligll; 
browned,  about  2  minutes.  Add  lid 
juice  mixture  and  stir  until  it  boils.  P'i 
from  pan  over  onions  and  watercress  )  HlDlG 
the  table,  mix  gently  before  serving.  /i 
salt  to  taste. 


Per  serving:  293  cal.,  34%  (99  cal.)  from  fat; 
30  g  protein;  11  g  fat  (2.7  g  sat.);  20  g  carbo 
(4  g  fiber);  562  mg  sodium;  69  mg  chol. 

Watercress  Vichyssoise 

PREP  AND  COOK  TIME:  About  40  mini 

notes:  If  you  use  buttermilk,  this  si 

will  have  a  pleasant  tang;  cream,  on 

other  hand,  brings  out  the  flavoi 

the  watercress  and  potato.  Serve  s> 

hot  or  cold. 

makes:  6  servings 

1    pound  thin-skinned  potatoes 

1    quart  vegetable  broth 

or  fat-skimmed  chicken  broth 

8    ounces  watercress  (2  qt.) 

11/2   cups  regular  or  low-fat  buttermil 
or  whipping  cream  (see  notes) 

Salt  and  pepper 


'TIME: 


this  i 


I  our© 

I  table; 
olive 

I  table! 

I  clove 

Salt? 


uisen 


P°ns:  sav 
kard 


"I.Peel  potatoes  and  cut  into  3^-i»alarge 
chunks.  In  a  3-  to  4-quart  pan  c 
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ilya 

ihk? 


yh  heat,  bring  potatoes  and  broth  to 
soil;  cover,  reduce  heat,  and  simmer 
itil  potatoes  are  tender  when  pierced, 
to  25  minutes. 


lilU 


iwid 


Meanwhile,  rinse  and  drain  water- 
2ss.  Pick  six  tender  sprigs  from  stems 
d  reserve.  Coarsely  chop  remaining 
"  itercress,  including  stems;  you 
ould  have  2V2  to  3  cups.  Stir  chopped 
itercress  into  potato-broth  mixture 
*  Id  cook  just  until  watercress  is  bright 
11  ';en  and  wilted,  about  1  minute. 

Pour  half  the  potato-watercress  mix- 
re  into  a  blender  and,  holding  lid 
™  >sed  with  a  towel,  whirl  until 
ichtt  iiooth.  Pour  into  a  bowl.  Repeat  to 
ree  remaining  soup;  pour  into  bowl. 
:.   r  in  buttermilk. 

To  serve  soup  hot,  return  to  pan  and 
u  ir  over  medium  heat  just  until  steam- 
l  (do  not  boil).  To  serve  cold,  cover 
d  chill  until  cold,  3  to  4  hours. 

™  Ladle  into  bowls.  Add  salt  and  pep- 
r  to  taste.  Garnish  with  reserved 
Ireirctitaxress  sprigs. 

jecf  a  r  serving:  1 06  cal.,  8%  (8.1  cal.)  from  fat; 
g  protein;  0.9  g  fat  (0.3  g  sat.);  20  g  caroo 
1  g  fiber);  1 32  mg  sodium;  2.5  mg  chol. 
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ouble-Cress  Salad 

fcp  time:  About  10  minutes 

tes:  George  Mavrothalassitis  of  Chef 
avro  restaurant  in  Honolulu  devel- 
ed  this  simple  salad.  It's  delicious  as 
ompanion  to  fish,  chicken,  or  steak. 

.kes:  4  servings 


I  mini:  1 

lb 
B.C 


rvest 


1 
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8    ounces  watercress  (2  qt.) 

2    tablespoons  extra-virgin 
olive  oil 

1    tablespoon  lemon  juice 

1    clove  garlic,  peeled  and  pressed 

Salt  and  pepper 


Rinse  watercress  and  drain  well. 
:k  tender  sprigs  from  stems  and  cut 
:o  3-  to  4-inch  lengths;  you  should 
ve  about  6  cups  sprigs.  Finely  chop 
II  ough  of  the  stems  to  make  2  table- 
Dons;  save  remainder  for  other  uses 
discard. 

j  In  a  large  bowl,  mix  olive  oil,  lemon 
ce,  garlic,  and  chopped  watercress 


stems.    Add   watercress    sprigs    and 

mix.  Add  salt  and  pepper  to  taste. 

Per  serving:  68  cal.,  94%  (64  cal.)  from  fat; 
1.3  g  protein;  7.1  g  fat  (1  g  sat.);  1.2  g  carbo 
(1 .2  g  fiber);  22  mg  sodium;  0  mg  chol. 

Creamy  Watercress 
Dressing 

prep  time:  About  15  minutes 

notes:  This  lovely  sauce  is  another 
good  use  for  the  tougher  watercress 
stems  and  less-than-perfect  leaves.  If 
making  it  up  to  1  week  ahead,  cover 
and  chill  (it  will  darken  and  thicken 
slighdy).  Serve  as  a  salad  dressing  or  as 
a  dip  for  cold,  cooked  sbrimp,  or  drizzle 
over  poached  chicken  breasts. 

MAKES:  About  IM2  CUpS 

4    ounces  watercress  (1  qt.) 

1  cup  mayonnaise 

2  tablespoons  lemon  juice 

2  teaspoons  anchovy  paste 
1    clove  garlic,  peeled 

Salt  and  pepper 

1.  Rinse  watercress  and  drain  well;  pat 
dry  with  towels,  then  coarsely  chop. 

2.  In  a  blender  or  food  processor, 
whirl  watercress,  xk  cup  mayonnaise, 
lemon  juice,  anchovy  paste,  and  garlic 
until  smooth. 

3.  Pour  into  a  bowl  and  whisk  in  re- 
maining mayonnaise  until  smooth. 
Add  salt  and  pepper  to  taste. 

Per  tablespoon:  68  cal.,  99%  (67  cal.)  from  fat; 
0.3  g  protein;  7.4  g  fat  (1 .1  g  sat.);  0.4  g  carbo 
(0.1  g  fiber);  78  mg  sodium;  5.5  mg  chol. 

Halibut  with 
Watercress  Pesto 

prep  and  cook  time:  About  45  minutes 

notes:  You  can  use  the  coarse  water- 
cress stems  and  any  flawed  leaves  in 
this  peppery  pesto.  Besides  fish,  it  also 
complements  chicken,  sliced  cucum- 
bers, and  goat  cheese. 

makes:  4  servings 

4    ounces  watercress  (1  qt.) 

3  tablespoons  olive  oil 
IV2   tablespoons  pine  nuts 

1    teaspoon  grated  lemon  peel 
1    clove  garlic,  peeled 


Watercress  pesto  does 
double  duty,  seasoning 
fish  and  salad. 


Salt  and  pepper 

IV2    pounds  boned,  skinned 
halibut  fillet 

1    cup  cherry  tomatoes 

Lemon  wedges 

1.  Rinse  watercress  and  drain  well. 
Pick  tender  sprigs  from  stems  and  cut 
into  3-  to  4-inch  lengths;  you  should 
have  IV2  to  2  cups  sprigs.  Coarsely 
chop  remaining  watercress  and  stems; 
you  should  have  V3  to  xk  cup. 

2.  In  a  blender  or  food  processor,  whirl 
chopped  watercress,  olive  oil,  pine  nuts, 
lemon  peel,  and  garlic  until  finely 
ground.  Add  salt  and  pepper  to  taste. 

3.  Rinse  fish  and  pat  dry.  Cut  into 
four  equal  pieces.  Set  slightly  apart  in 
an  oiled  10-  by  15-inch  baking  pan. 
Reserve  2  tablespoons  pesto;  spread 
remaining  equally  over  fish. 

4.  Bake  in  a  425°  regular  or  convection 
oven  until  fish  is  barely  opaque  but  still 
moist-looking  in  center  of  thickest  part 
(cut  to  test),  8  to  12  minutes. 

5.  Meanwhile,  rinse  and  stem  toma- 
toes; cut  each  in  half.  In  a  bowl,  mix 
watercress  sprigs,  tomatoes,  and  re- 
served pesto.  Spoon  equally  onto  four 
dinner  plates. 

6.  With  a  wide  spatula,  transfer  fish  to 
plates.  Add  salt  and  pepper  to  taste. 
Garnish  with  lemon  wedges  to  squeeze 
over  fish. 

Per  serving:  304  cal.,  47%  (144  cai.)  from  fat; 
37  g  protein;  16  g  fat  (2.2  g  sat.);  2.3  g  carbo 
(1.4  g  fiber);  106  mg  sodium;  54  mg  chol.  ♦ 
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FOOD  ■  WEEKNIGHT 


Menu 

Eggplant  Parmesan  Stacks 

Escarole  Salad  with  Olives 

Chianti  or  Iced  Tea 

Biscotti  and  Strawberries  to  dip 
into  Vin  Santo  or  Tawny  Port 


Stack  it  up 

Layer  polenta  and  sauce 
for  easy  eggplant  parmesan 

By  Linda  Lau  Anusasananan 
Photograph  by  James  Carrier 

Most  people  think  eggplant 
parmesan  is  a  labor-intensive, 
multistep  dish.  These  quick 
stacks  of  roasted  eggplant  slices  and 
purchased  cooked  polenta  dispel  the 
image;  our  twist  on  the  classic  dish  in- 
cludes tomato  sauce  and  mozzarella  for 
a  full  helping  of  savory  Italian  flavor, 
but  we've  cut  the  long  preparation  time 
and  the  heavy  dose  of  oil  and  cheese. 
With  a  salad  and  a  simple  dessert,  this  is 
a  weeknight  menu  con  brio. 

Eggplant  Parmesan  Stacks 

prep  and  cook  time:  About  35  minutes 

notes:  Look  for  tubes  of  cooked  polenta 
in  the  supermarket  refrigerator  case; 
they  are  often  stocked  near  the  cheese. 

makes:  4  servings 

1    eggplant  (1  lb.) 

1    tube  (1  lb.)  cooked  polenta 
(see  notes) 

Olive  oil  cooking  spray 

1  onion  (8  oz.),  peeled  and  chopped 

2  cloves  garlic,  peeled  and  pressed 
or  minced 

2   tablespoons  chopped  fresh  basil 
leaves  or  2  teaspoons  dried  basil 

1    can  (14  oz.)  tomato  puree 

Salt  and  pepper 

11/2   cups  shredded  part-skim 
mozzarella  cheese  (6  oz.) 


m 


Melt  cheese  over 
eggplant  and  polenta  slices 
to  make  a  tempting  dinner. 


Va   cup  grated  parmesan  cheese 
4   fresh  rosemary  sprigs  (optional) 

8    to  12  breadsticks  (2  to  3  oz.  total) 

1 .  Rinse  eggplant  and  trim  off  and  dis- 
card both  ends.  Cut  eggplant  crosswise 
into  8  equally  thick  slices.  Cut  polenta 
crosswise  into  8  equal  rounds.  Lightly 
coat  a  14-  by  17-inch  baking  sheet  with 
olive  oil  cooking  spray.  Arrange  egg- 
plant and  polenta  slices  in  a  single  layer 
on  sheet.  Lightly  coat  tops  of  slices 
with  more  cooking  spray. 

2.  Bake  in  a  425°  regular  or  convection 
oven  until  eggplant  is  soft  when 
pressed  and  polenta  is  heated  through 
(cut  to  test),  20  to  25  minutes. 

3.  Meanwhile,  in  an  8-  to  10-inch 
nonstick  frying  pan  over  medium-high 
heat,  stir  onion,  garlic,  and  basil  occa- 
sionally until  onion  is  lightly  browned, 
4  to  5  minutes.  Add  tomato  puree  and 
lk  cup  water;  simmer  uncovered,  stir- 
ring occasionally,  until  flavors  are 
blended,  5  to  10  minutes.  Add  salt  and 
pepper  to  taste.  Cover  and  keep  warm 
over  low  heat,  stirring  occasionally, 
until  eggplant  is  done. 

4.  When  eggplant  is  soft,  sprinkle 
mozzarella  and  parmesan  cheeses 
equally  over  eggplant  and  polenta. 


Return  to  oven  and  bake  until  cheflj 
is  melted,  about  2  minutes. 

5.  On  each  of  four  dinner  plates,  pl)fl 
1  eggplant  slice  (use  largest  slices 
and  drizzle  with  1  tablespoon  saui'  ' 
top  with  1  polenta  slice  and  1  tali1  ™ 
spoon  sauce.  Repeat  until  all  slices    ■" 
used.  If  desired,  garnish  each  st;L 
with  rosemary  sprig.  Spoon  remaini 
sauce  around  base  of  eggplant  stac 
Serve  with  breadsticks. 

Per  serving:  376  cat.,  26%  (99  cal.)  from  fat; 
20  g  protein;  11  g  fat  (5.8  g  sat.);  49  g  carbo 
(6.9  g  fiber);  1 ,01 7  mg  sodium;  30  mg  chol. 

Escarole  Salad  with  Olived 

prep  and  cook  time:  About  15  minii|Bl 

notes:  If  escarole  is  unavailable, 
another  salad  green,  such  as  arug| 
endive,  or  lettuce. 

makes:  4  servings 

In  a  bowl,  mix  2  quarts  bite-size  pit 
rinsed  and  crisped  escarole  (12  oz.; 
notes)  with  lU  cup  pitted  calarr 
olives,  2  tablespoons  extra-virgin  c 
oil,  1  tablespoon  balsamic  vinegar, 
1  clove  garlic,  peeled  and  pressec 
minced.  Add  salt  and  pepper  to  tas 

Per  serving:  101  cal.,  84%  (85  cal.)  from  fat; 
1 .1  g  protein;  9.4  g  fat  (1 .3  g  sat.);  4.3  g  carbo 
(2.1  g  fiber);  171  mg  sodium;  0  mg  chol.  ♦ 
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Sunset 

hlifornio  Collection 

2003  IDEA  HOUSE  TOUR 

Sunsefs  Warm  and  Colorful  Idea  House 
Is  part  of  the  first  ever  California 
Collection — Sunsets  tour  of  two  side-by- 
ide  Idea  Houses — located  50  miles  south 
)f  San  Francisco  in  Los  Gatos, 
California.  The  Warm  and  Colorful  Idea 
louse  is  built  as  a  design  laboratory,  a 
)ungalow-style  home  packed  with 
:xciting  design  ideas  and  new  products 
'ou  can  easily  adapt  into  your  own 
lome.  Set  on  an  idyllic  hillside,  the  home 
vill  present  fresh,  innovative  uses  of 
x>lor,  paint  techniques,  materials,  and 
^'off-the-shelf "  decorating  ideas. 

riea  House  Team 

iuilder:  De  Mattei  Construction 
Developer:  Cullen  &  DeMattei  Development 
interior  Design:  Ann  Bertelsen  and 

xanne  Holder,  Sunset 

r 

..landscape  Design:  Peter  Whiteley,  Sunset, 
Tamura  Designs 


:s,i 
ces  I 

isa 


SPONSORS 


Ipha  Granite  &  Marble,  Inc. 
Ford  Division 

ood  Guys 

itchenAid 

raftmaid  Cabinetry 
Lennox  Industries  Inc. 
prchard  Supply  Hardware 
Pella  Corporation 
khlage 
jupersoil 


/Veber 


America  Online  Keyword:  Sunset 


Open  August  8  -  October  5,  2003 

Los  Gatos,  California 


Hours 


Fridays:  9  am-8  pm 
Saturdays:  9  am-6  pm 
Sundays:  11  am-6  pm 

Closed  Mondays-Thursdays 


Admission    $18  (two  homes);  $15  seniors  (60+)  Fridays  only; 
children  under  5  free. 

Directions 

Free  parking  and  shuttles  at  the 
municipal  parking  lot  on  Los  Gatos- 
Saratoga  Rd./Hwy  9,  between 
University  and  N.  Santa  Cruz  aves. 
in  Los  Gatos. 

More  Information 

Call  (800)  786-7375  or  visit 
www.sunset.com/go/ih2.htm 

The  San  Francisco  Bay  Area  Affiliate  of  the  Susan  G.  Komen  Breast  Cancer 
Foundation  is  Sunset's  Warm  and  Colorful  Idea  House  non-profit  partner. 

Special  thanks  to  the  Town  of  Los  Gatos 


To         / 

Oakland  / 

To    ^s. 

\San  Francisco     >. 

+ wL__— 

SsS 

1             To 
1       San  Jose 

(85) 

j>oc      / 

(© 

N 

W-(-  E 
S 

To            / 
Santa  Cmz/ 

Don't  let  summer 
pass  you  by 

Start  planning  your  vacation  now 
using  Sunset  Summer  Escapes, 

where  you'll  find  ideas  and  special 
offers  from  our  advertisers. 

Online  May  through  August. 

Sunset.com/go/escapes.html 


Sunset.com 
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Specialty  Camps 


^r\ 


4r   sports 

/         CAMP 


WOW! 


M 


ft 


Lake  Tahoe,  California 


Jet  Skiing,  Paintball,  Whitewater  Rafting,  Off-Road  i 
Hummer  Rides,  Skateboard  Park,  Mountain  Biking,  | 
Go-Kart  Racing,  Flying  Trapeze,  Glider  Rights,  | 
Wakeboarding,  Waterskiing,  Golf,  Horseback  Riding, 
Ice  Skating,  Ropes  Course,  Indoor  Rock  Climbing,  I 
Windsurfing  Lessons,  Tennis,  and  Bungee  Jumping.*  ? 

visit  800procamp.com 

or  call  l-800-PRO-CAMP       Free  pick-up  from  Reno  Airport    •" 


Traditional  Schools 


Army    and    Navy 
Academy 


Carlsbad,     Ca 


-  Oceanfront  campus 

-  College  prep 

-  Small  classes 

-  Honors/AP  curriculum 

-  Leadership  training 

-  JROTC  honor  unit 

-  Self-discipline 

-  Comprehensive  athletics 

-  Fully  accredited 

-  Young  men  grades  7-1 2 


www.armyandnavyacademy.org 

1-888-76-C adet 


Oak  Creek  Ranch 

Sckfof" 

•  Boarding.  Co-Ed  Ages  11-19 

•  College  prep 

•  Programs  for  underachievers  and 

■• 

-  -<>■ 

ADD/ADHD 

•  Programs  in  English  as  a  Second 

HK^pb      '"---'    jl^H 

Language 

•  Individual  attention  and  small 

^H^t  4$K1 

classes 

r             S?# 

•  Outdoor  activities  and  sports 

•  Special  classes  in  computers  and 

photography 

Traditional  Year  and  Summer  Sessions 

K       J-I^r^r^l 

Continuous  Enrollment 

Box  4329  W.  Sedona,  AZ  86340 

928-634-5571  •  admissions(ti  ocrs.com 

www.ocrs.com 

Specialty  Schools 


NOT  EVERY  PROGRAM 
WILL  HELP  YOUR  TEEN! 

Your  choice  can  make  the  difference 
between  his/her  future  success  or  failure! 

•  Mistakes  are  costly  in  dollars  and  time. 

♦  Mistakes  deepen  suffering. 

Before  making  this  important  decision, 

consider  ajl  the  options. 

The  right  choice  for  your  child  depends  on 

many  factors. 

Virginia  Reiss  has  helped  over  5,000 

families  make  these  difficult  decisions. 


Virginia  Reiss,  M.S.     (415)  461-4788 
Licensed  Educational  Psychologist  SLEP652 


Specialty  Schools 


suws 

Adolescent  &  Youth  Program 

A  fresh  start  for  adolescents  experiencin 
adjustment  disorders  &  who  might  be  exhib  j 

Low  self-esteen  j 
Bright  but  unmotiv 
Running  away 

Depression 

Out-of-control  | 

behavior 

Alcohol/drug  us  j 


Rebellion  against 

parental  or  school 

authority 

Anger  due  to 

adoption 

Frustration  due  to 

parents '  divorce 

Manipulative  behavior 
Effective  2 1  -day  outdoor  experiential  progti 
in  Idaho.  Trips  depart  weekly  year-round.  C 
Programs  forll-13  and  14-17  years.  Ser 
max.  in  group.  Impacts  low  self-esteem  and 
defeating  behaviors.  Empowers  students  tc 
successful.  Ask  for  free  brochure.  Since  1 

(888)  879-7897    www.SUWS.c 


TURN-ABOUT  RANCH 


r*^*»  **■  ^- "'"^t 

A  proven,  unique  program  for 

troubled,  defiant  teenagers  on 

a  self-destructive  path. 

1-800-842-1165 

http://www.turnaboutranch.com 

•  Family  environment  •  Parent  references  nation* 

•  Located  on  a  working         •  Christian  ethics/ 
western  ranch  non-denominational 

Turn-About  Ranch,  Inc.  P.O.  Box  345.  Escalante.  UT 


m 


IS  YOUR  TEEE 
JUST  BARELl 


HANGING  0M 


800-214-3878) 

WWW.SUNHAWKACADEMY 
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Specialty  Schools 


Croi 


Specialty  Schools 


iek  Proara) 


"Not  Just  Programs,  But  A  Solution  " 


rial 

le  Boy  and  Girl  Programs 

peutic  and  Non-Therapeutic 
tance  Abuse 

ior  Disorders 

i\g  Disabilities 

and  Parent  Seminars 
:ull  Psychological  Testing  Available 
icademic  Loans  Available,  B;i 
Jpon  Credit  Criteria 


Accredited 

Junior  High  and  High  School 

Highly  Structured 

Year-Around 

Safe  Environment 

Non-Denominational 

High  Values 

Community  Service  &  Activities 

Warranty  Program 


To  Speak  To  A   Representative,  Call  1-800-818-6228 
www.  crosscreekprograms.  com 
www,  crosscreekprogram.  cot 


IADBD  PDri  DBA'jrZrtt 

FFORDABLE  OPTIONS 
FOR  TEENS  IN  CRISIS 

www.theacademyusa.com 
1-800-808-7515 


*ademy 


Boot  Camps  for  Teens 

Options  for  parents  with  defiant  teens 
B  Boot  Camps 
Boarding  Schools 
Therapeutic  Schools 
Christian  Schools 
Financing  available 
Payments  start  at 
$200  per  month 
Boot  camps  starting  at  $2300  per  month 

800-591-0115 

www.bootcampsforteens.com 


(Resource  Catalog 


- 


]»■** 


Jr 


Options  for  Struggling  Teens 


Free  Catalog 

*Specialty  Schools 
*Behavioral  Programs 
*Treatment  Centers 
*Short  &  Long'Term  Options 
Receive  immediately  online  at 

difftcultteen.com 

or  call 

l>800$81>2876 

advisors  available 


Garden  &  Outdoor  Living 


Swim  at  Homer.. 


When  exercise  is  a 
pleasure,  fitness  is  easy... 

Swim  against  a  smooth  current  adjustable  to 
any  speed  or  ability.  Ideal  for  exercise,  water 
aerobics,  rehabilitation  and  fun.  Just  8'  x  15',  an 
Endless  Pool'"  is  simple  to  maintain,  econom- 
ical to  run,  and  easy  to  install  inside  or  out. 

For  Our  Free  DVD  or  Video  Call: 
(800)  233-0741,  Ext.  2582 


-^  www.endlesspools.com/2582 

55^2^    200  E  Dutton  Mi"  Rd 

ENDLESS  POOLS        AStOfl,   PA      19014 


Mm 


Campfiqe 


The  perfect  centerpiece  for  your  outdoor  room 

Enjoy  the  magic  of  a  campfire 

in  your  own  backyard  —  available  in 

teak  or  redwood,  with  a  stainless  steel 

spark  screen.  Safe,  easy  to  use, 

complements  any  decor. 

U.S  Patent  No  6,050.256 

www.californiacampflre.com 
1-858-503-0905 


REDWOOD 

GREENHOUSES 

America's  BEST  Values! 

GREENHOUSES  AND  SUNROOMS  WITH  TEMPERED  GLASS. 
PANELS  COME  READY  TO  BOLT  TOGETHER  FOR  EASY 
ASSEMBLY.   ALSO  FIBERGLASS  KITS. 


FREE  CATALOG  (800)  544-5276 
email:  robsbg@ao!.com 
website:  www.sbgreenhouse.com 
SANTA  BARBARA  GREENHOUSES  J 
721  Richmond  Ave.-S     Oxnard,  CA  93030  m 
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Garden  &  Outdoor  Living      SUHSCt  Shopp 


Snorkel  Wood-Fired  Hot  Tubs 


AMERICA'S  ONLY 

WOOD-FIRED 

HOT  TUB? 


LOW-COST 
WOOD  HEAT! 

•  Utterly  RELAXING  •  Super  AFFORDABLE 

'  Natural  WOOD  lul.  •  NO  Electric,  NO  Plumbing 

UNDERWATER  Wood  Stove   •  10  Models  &  Many  Options 

l-800-962-6208DeptSU038B 

www.snorkel.com 


TIRED 

OF  WEATHER-BEATEN  WOOD  that  looks 
like  wild  animals  have  trampled  over  it?  Sick  of 
the  beastly  job  of  recoating  year  after  year? 
Welcome  to  the  New  Age  of  RHINOGUARD® 
WOOD  DEFENSE-  A  revolutionary  new 
transparent  finish,  in  colors,  for  decks  and  other 
exterior  wood  surfaces  that  combines 
unsurpassed  longevity  with  an  environmentally- 
friendly  patented  formula.  RHINOGUARD, 
when  you  need  a  coat  that  lasts. 

For  complete  details  visit  us  on  the  web 
at:  www.rhinoguard.com 
Or  Phone:  800-574-4662 


Greenhouses 

for  year-round  gardening  advenfive,/ 


Sizes:  6'x8' to  16'x30' 
Prices  as  low  as  $869 
Do-it-yourself  assembly 
Full  line  of  accessories 


^-^Greenhouse  Supply 

Co//  NOW  for 
FREE  88-pg  catalog! 


1 7979  State  Route  536,  Mount  Vernon,  WA  98273 


Changing  the  wag  gau  Barbecue! 


[BULL 

8D0.S21.Z855  >  BullBBQ.com  \"" 


Find  T|ie  Heating  And  Cooling 
Systenfln  This  Photo 


f 


You're  looking  at  it  Witl    i 
^.^^         WaterFurnace  geothermal  heatii 
and  cooling  system,  nature  provides  everytlri 
you  need  for  ultimate  comfort  A  WaterFurnace  s 
tem  harnesses  the  natural  and  free  energy  found  in  the  earth  to  provide  year-round  heating  and  cooling.  A  | 
because  it  doesn't  burn  fossil  fuels,  WaterFurnace  protects  the  environment  instead  of  polluting  it. ' 
reliability,  energy-efficiency,  lower  utility  bills.  WaterFurnace  geothermal  is  always  a  natural  fit. 


| 

Id 


A  &  A  Plumbing 

408-738-8878 

Air  Connection* 

707-571-8384 

All  Year 

916-922-7796 


Alternative 
Energy* 

888-833-9276 

Brower  Mech.*** 

888-624-0808 


Crystal  Air,  Htg.  & 

A/C* 
530-623-1000 

Earth  Energy 
Systems,  Inc.*** 

707-523-4363 


Grass  Valley  A/C 

530-272-8171 

John  I  led  rick 

707-8454235 


*Service  all  Northern  CA  "Service  greater  Reno  &  Lake  Tahoe  ***Service  all  CA 


Bronze  Ht.  11" 


I  Love  You,  baddy" 


A  limited  edition  bronze 

sculpture  by  award  winning 

California  Artist  Jeff  Tritel 

Call  to  place  your  order 


T  Tritel  Studios 

Fine  Sculpture  for 

home  and  garden 

(800)  882-8098 

www.tritelstudios.com 


Build  Your  Own  Home  and 

sr 

^^23HLSIE) 

Save  Thousands 

'i^SK^SSd^H 

Endeavor  Homes  J 

**^33B 

Custom  Home  Packages    Mr 

Your  Plans  or  Ours        Hf 

Call  for  Information    ML 

1-800-4-U-Build     .y^fc 

www.endeavorhomes.cdm|2E 

I  1 

EEf'.'t      9w 

Dealer  Inquiries  Invited         ^tBI 
P.O.Boxl947  Oroville  CA  9596S    J: 

m?  1 

Mailing  List  Preference; 

We  sometimes  make  our  subscr 
list  available  to  carefully  screed 
organizations  whose  products  and 
vices  may  be  of  interest  to  you.   If  If 
prefer  not  to  have  your  name  mi 
available,  please  write  to: 

SUNSET  Customer  Service 

P.O.  Box 62406 

Tampa,  FL  33662-4068 


If  you  would  prefer  not  to  rec« 
mailings  from  any  company  at 
please  write  to: 

Mail  Preference  Service 

Direct  Marketing  Association 

P.O.  Box 9008 

Farmingdale,  NY  11735 


u 


.Del 
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SUNSET 
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Direct 


Silver  &  Collectibles^, 

Old  &  New  ■  Buy  &  Sell         \ 
10  Million  Pieces  '$■* 

183,000  Patterns  m  "' 

Call  for  FREE  lists  *;; 

of  each  of  your  patterns.  ^ 

1-800-REPLACE  «; 

(1-800-737-5223)  **|& 

PO  Box  26029,  Dept.  TU 
Greensboro,  NC  27420 
'  www.  replacements,  com® 


[PLACEMENTS,  LTD, 


|lrs.  Stewart's  Bluing 

•  Whitest  Whites 
[  •  Salt  Crystal  Garden 
[  •  Swimming  Pools 
I  •  White  Hair  &  Pets 
■  •  Fine  Crystal 

Ask  Your  Grocer! 

Find  Out  About  "MSB"! 
Free  literature: 

P.  O.  Box  201405 
Bloomin£ton.  MN   55420 


}  1-800-325-7785 


www.mrsstewart.com 


We  make  installing  a  spiral  straightforward. 


HI 


- 


mm* 
llllllll  I 
iiil»! 


•Diameters 
3'6"to7'0" 

•Kits  or  Welded 
Units 


1 


•Diameters 
4'0"  to  6'0" 

•All  Oak 
Construction 


Victorian  One' 

from 


•Diameters 

4'0" to  6'0" 
•Cast  Aluminum 

Construction 


mu\ 


4lli 


The  best  selection,  quality,  and  prices! 

Since  1931,  The  Iron  Shop  has  enjoyed  a  reputation  for  outstanding  design  and  fabrication  of  spiral 
stairs.  Today,  we  utilize  computer-aided  technology  throughout  our  production  process  successfully  mixing 
state-of-the-art  manufacturing  with  Old  World  quality.  Offering  the  largest  selection,  highest  quality,  and 
lowest  prices  in  spiral  stairs — we  make  sure  that  you  get  the  right  spiral  to  meet  your  needs,  available  in  any 
height  and  BOCA/UBC  code  models.  And  our  spirals  are  still  made  with  pride  in  the  U.S.A. 

Call  for  the  FREE  color  Catalog  &  Price  List:  Installation  Video  featuring 

r   Oft  ft  coo   7/I07  "The  Furniture  Guys" 

mOUUmO/LOm  IHC.I  Ask  for  Ext.  S  included  with  all  Metal  &  Cik 


for  Ext.  S 
or  visit  our  Web  Site  at  www.  ThelronShop.  com/S 


Spiral  Stair  Kits. 


Main  Plants  Showroom:  Dept.  S,  P.O.  Box  547,  400  Reed  Rd.  Broomall,  PA  19008 
Showrooms /Warehouses;  Ontario,  CA  •  Sarasota,  FL  •  Houston,  TX  •  Chicago,  IL  •  Stamford.  CT 


THE  IRON  SHOP 


The  Leading  Manufacturer  of  Spiral  Stair  Kits 


©2002  The  Iron  Shop 
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CUSTOM  TABLEiBSESJ 

pS^ABOfj;. 


GardeuHouse 

JL  *"  Vixen  Hill 


TELL  US  MODEL 

»  UNDER  TABLE 


WB3S  1  -800-737-7227 


FACTORY  DIRECT  TABLE  PAD  CO.   tablepads.co, 


Discover  our  wide  selection  of  modular,  cedjr  screened  GardenHouses 

and  Gazebos  pre-engineered  (or  easy  assembly  by  the  non-carpenter. 

Catalog  $5  Vixen  Hill  Dept.  ST-03  •  Elverson,  Pa.  [19520] 

www.VixenHill.com  800-423-2766 


anteed  Quality 

irvice  from  America's 
ere  table  pad  company. 

jeasuring  service  is  available  in  most  metro  areas.  Your 
fllif    btion  is  guaranteed  with  our  30-year  limited  warranty. 


L 


Custom  Table  Pads 

1 -800/328-7237  ext.281 

www.sentrytablepad.com  


American  save25%-85%o# 

most  retail  prices      j^JmLjm 

i         $2$*  , 

\*\ :  /    Sw*s* 

■  Hunter  Douglas 

■  Levolor" 


Blinds.  Wallpapei 

decoratef«fay.com 

800-567-2047 


>r / .  --fcir/C" 


Wove rly'-  &  More  i 


''  d"v,i: 


' 


C_ 
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Taste  M< 
Difference 


Wood  Pellet  Grills 

Smoke,  Grill,  BBQ,  Bake 

1-800-872-3437 

www.traegerindustries.com 


J  ST    2C  03 
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2003  Sunset  Classifieds  rate  is  $22.20  per 
word,  10  word  minimum.  $20.20  for  3  or  more 
issue  placement.  Prepayment  by  MasterCard, 
Visa  or  check  is  required  for  all  ads.  Closing 
date  is  the  25th  of  the  3rd  month  prior  to  issue 
date,  ie.  Dec.  issue  closes  Sept.  25.  For  rates 
and  order  form,  call  MICHELLE  KAVULA 
at  MEDIA  PEOPLE,  INC.,  800-542-5585, 
860-626-8601,  ext.  221,  Fax:  860-626-8625, 
email:mkavula@  mediapeople.com 

Counting  Words:  Characters  divided  by  a 
space,  plus  sign,  hyphen,  ampersand,  or  slash 
count  as  two  words.  Two  word  cities  or  states 
count  as  one  word  in  mailing  address 
only.  First  two  words  of  ad  will  be  capped 
&  bolded  for  free.  Additional  cap  &  bold 
$3.00  each.  Copy  subject  to  publisher's 
approval  and  editing  for  consistency. 
Media  People.  Inc.  and  Sunset  Magazine 
are  not  responsible  for  typographical 
errors  or  response. 

APPAREL 

SONOMA  OUTFITTERS  Clothing  and 
Outdoor  Gear  for  fun  and  travel. 
(800)  290- 1 920  www.sonomaoutfiners.com 

BOOKS/PUBLICATIONS 

BECOME  A  Published  Author.  Quality 
Subsidy  Publisher  Accepting  Manuscripts. 
1-800-695-9599. 

BUSINESS  OPPORTUNITIES 

ATHOME  AMERICA  Home-Party  Plan. 

Quality  Gift  and  Decorating  Items.  Suzanne 
888-560-3745  www.athome.com/suzanne 

CARPETS/RUGS 

1-800-789-9784  CARPET,  Ceramic.  Tile. 
Wood,  Rugs.  5%  over  cost!  American 
Carpet  Brokers. 

BLACKMARKETCARPET.COM 
LOWEST  Prices  for  Carpet,  Laminate, 
Hardwood,  Tile,  Granite.  1-866-888-2440. 

CARPET  BARN  -  Buy  All  Major 
Brands  at  Wholesale.  Largest  Selection  of 
Berbers  in  Stock.  1-800-345-0478. 
www.carpetbamusa.com 

SIMPLE!  Save  money  on  buying 
floorcovering  direct.  Featuring  weardated 
carpet.  MICHAELS  CARPET 
800-375-9509. 

CHINA/CRYSTAL/SILVER 

DISCONTINUED  AND  Preowned 
Dinnerware.  Buy  and  sell  by  the  piece. 
EDISH  1-888-757-8282,  www.edish.com 


COASTERS 


GIFTS 


ORIGINAL  THIRSTYSTONE® 
COASTERS.  Made  from  naturally 
absorbent  western  sandstone. 
www.CreationsU.com  1-800-543-2610. 

CUPOLAS/WEATHERVANES 

WEATHERVANES  AND  CUPOLAS  - 

50%  Off  Sale!  America's  Largest  Selection. 
Free  Catalogue  1-800-724-2548. 
www.weathervaneandcupola.com 

DOWN  PRODUCTS 

ALL  ABOUT  DOWN.  Comforters  - 
Pillows.  New  -  Renovation  -  Cleaning. 
Brochure.  Toll-free  1-888-289-3696, 
www.allaboutdown.com 

FINANCIAL 

BILL  PROBLEMS?  Reduce  payments, 
save  money,  and  stop  collections.  FREE 
consultation.  Toll-Free  1-866-272-BILLS 

X435. 

FLOORING 

Authentic  Pine  Floors,  Inc.  -  Heart  & 
wide  plank  pine  flooring  derived  from 
newly-harvested  American  plantation 
grown  trees.  Offers  a  variety  of  top  quality, 
coastal  grown,  pine  flooring  products- 
unfinished,  prefinished,  engineered,  antique, 
hand-scraped  &  accessories.  (800)  283-6038. 
www.authenticpinenoors.com 

WIDE  PLANK  FLOORING  Random 
widths,  new  and  reclaimed  woods. 
www.countryplank.com 

FURNITURE 

FREE  INFORMATION  Lowest  furniture 
prices.  Warren's  Interiors,  Prospect 
Hill,  North  Carolina.  (800)  743-9792. 
www.WarrensInteriors.com 

HOLTON  FURNITURE.  Great  savings 
on  brand  name  furniture  since  1927. 
Free  brochure.  Thomasville,  NC 
336-472-0400;  Fax:  336-472-0415; 
www.holtonfurniture.com 

GARDENING 

DEER  DAMAGE?  Virtually  Invisible 
Deer  Fencing.  Easy  Installation. 
1  -800-244-3337.  www.bennersgardens.com 

DRIP  IRRIGATION  at  discount  prices! 
www.dripirr.com  Email:  drippirr@aol.com 
(916)  797-1056  phone/fax. 

GIFT  IDEAS 

FRENCH  BUTTER  DISH 

Keeps  Butter  Fresh  without  refrigeration. 
Wheel  thrown  stoneware.  Order 
www.frenchbutterdish.com 


BEAUTIFUL  WREATHS  from 
California's  Sonoma/Napa  region.  Lovely 
gifts.  All  occasions  &  seasons. 
www.AmoraFlora.com  707-765-1686 

HEALTH  /  BEAUTY 

PAMPER  YOURSELF!  Luxurious  all 
natural  Bath  Salts.  Rainbow  of  colors/fragrances. 
Ideal  gifts,  www.salt-and-pamper.com  or 
Fax#  1-541-344-8266. 

HELP  WANTED 

EASY  WORK!  EXCELLENT  PAY! 

Assemble  Products  At  Home.  Call  Toll 
Free  1-800-467-5566  Ext.  1 1797. 

HOME  FURNISHINGS 

IRON  CURTAIN  RODS  -  Order  Forge 
Shop  Direct.  www.FerroDesigns.com 
1-877-55-FERRO. 


VACATION  RENTALS 


7650+  VACATION  RENTALS  on 
WWW.  http://cyberrentals.com  Hor 
villas,   condos   direct   from   owm 
color  photos  &  lowest  rates.  Or 
I  -800-628-0558  for  FREE  color  sampl 


CALIFORNIA 


.miles 
niniur 


BEACHFRONT  SAN  DIEGO 
beach,  fully  equipped  condominiui 
Pool,  spa,  sauna.  Great  famiiy/corpor 
location.  Color  brochure,  800-248-52 
www.beachfrontsandiego.com 


CATALINA  ISLAND  -  Your  qi 

getaway  for  all  seasons.  Catalina  Is 
Vacation  Rentals.  800-631-5 
www.catalinavacations.com 


nVj| 


CENTRAL  COAST  -  Hearst  Ca< 
Beach,  Shops,  Wineries.  Free  Brocl 
Cambria,  CA.  (800)  464-0177. 


RECIPES 


BIG  GRAM'S  Secret  French  Dressing 
Recipe.  $4/SASE  POBox  166906,  Irving. 
Texas  75016. 

FANTASTIC  FUDGE!  Send  S.A.S.E. 
and  $5  to:  Tolerance,  Inc.,  P.O.Box  568, 
Folsom,  CA  95763  Money  back  guarantee. 


LAKE  TAHOE  ACCOMMODATIO 

Over       350       Cabins,       Cond 
Homes.  Lake  Wide  Selection.  V'. 
actual     properties     available 
your    dates.     1     (800)     481-8:> 
www.  Tahoe  Accommodations,  com/s 
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REAL  ESTATE 


ARIZONA  MOUNTAIN  PROPERTIES, 
Inc.  Northern  Arizona  vacation, 
relocation,  retirement  homes  and  land. 
kurt@arizonamountain.com  1-800-489-4948. 

BEAUTIFUL  BED  &  BREAKFAST 

For  Sale.  Minutes  away  from  Zion  National 
Park,  Utah.  ERA  Brokers:  1-800-690-9414 
tellingford@erabrokers.net 

TIMESHARE  FOR  Sale  Two  Red 
Weeks.  R.C.I.  Resort.  Asking  $3,900  for 
Both.  602-417-0175. 

REUNIONS 

REUNIONS  IN  the  Rockies!  Winter  Park 
Vacations'  Dedicated  Staff  Takes  the  Pressure 
Off  You!  Free  Information  800-215-6560 
www.reunionspecialists.com 

TRAVEL/SPECIAL  EVENT 

BEFORE  BOARDING,  APPLY  SPF  30. 

Hawaii  starts  the  moment  you 
step  on  board.  Enjoy  our  service. 
HAWAIIAN  AIRLINES.  Hawaii  starts 
at  HawaiianAir.com/su 


MENDOCINO  Coast  Beachfront  Vac. 
Homes,  spas,  fireplaces.  1-800-359-'- 
www.mendocinovacationhomes.conu'  UTS 

a 
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SAN  DIEGO  Luxury  North  Co 
Oceanfront  Rentals,  moonlightbluff 
760-632-7550. 


SAN  DIEGO  Panoramic  Beachfront  L 
Condo.  Great  Vacation  Spot  (619)  428- 
www.beachvacationescapes.com 
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SAN  FRANCISCO  B&B  in  San  Fran ' 
Economy  to  Luxury  apartment  s 
w/spas.  Edward  II  Inn  "Top  3  - 
Romantic  Hotel  in  SF"  800-473- 
www.edwardii.com 


SANTA  CRUZ  Beach  House.  .' 
hottub.  3-Doors  to  Ocean.  831-475:' 
www.bayviewbungalow.com 


111 
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SANTA  CRUZ  County  affor 
luxury  homes  and  condos.  Availat 
weekend  and  weeks.  800-260- 
www.cheshire-rio.com 


I!  SI 
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SOLVANG  GARDENS  LODG    0\|| 
Charming,  Quaint,  Quiet,  Frien  l 
&  Affordable!  805-688-440     ,, 

fcton 


www.solvanggardens.com 


II  \„,, 
Co 


SOUTHERN  CALIFORNIA  Be 

Manhattan/Hermosa/Redondo  W 
Monthly  furnished  rentals.  310-37:     n 
or  www.marineviewmanagement.co  '  Sl-ijjj 


1  34 
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[.SEMITE:  GREAT  location  inside 
:mite  Park  gates.  559/642-2211 
kdays  9-5. 


HAWAII 


kUAI,  POIPU  OCEANFRONT 

ados.  2BR  S195-S295.  IBR 
|25-$150.  Owner  800-959-1911 
f  nv.chuckballard.com 

1-888-TRY-KONA 

BIG  ISLAND  HAWAII 

VACATION  RENTALS 

vffordable  luxury  accomodations. 

www.trykona.com 

■ON  at  POIPU  KAI.  A  deluxe  condo  on 
li's  sunny  south  shore.  Set  on  70  acres 
ndscaped  grounds  and  adjacent  to  two 
le  island's  favorite  beaches.  Choose 
1-,2-,3-bedroom  suites  with  complete 
lens  and  most  with  daily  maid  service. 
922  7866  ASTONPOIPU.COM 

.UTIFUL  MAUI  and  KONA  Condos. 
friable.  Excellent  Locations.  1  -888-870-8884 
\  littlegrassshackrealty.com 

IVAH'S  "BIG  ISLAND"  Kona  Coast 
fdominium.  Tennis.  Pool.  Owner 
0-928-2750.  www.konacondos.org 


VAITS  MOST  ROMANTIC  BEACH 

JSE.  Oahu's  most  beautiful  beach. 
Ke  features.  Website:  many  pictures, 
-iption:  www.hawaii-beach-house.com 

)  934-3555. 


lapali  Alii.  The  Whaler  and  More 
liere  Resorts  Located  in  West  Maui. 
•UCED  RATES!  Photos  Available. 
"  i  Beachfront  Rentals  representing 
ridual     owners.     888-661-7200. 

.mauibeachfront.com 

-* 


id 


JAI  BEACHFRONT  Resort, 
Bedrooms.  5  Pools,  Tennis. 
8-277-3701.  aloha@kvre.com 
.BeachVillasKauai.com 


—  DAI  BY  THE  SEA  homes  & 
los  islandwide.  $60  to  SI 000  daily. 
;'67-4707.  http://www.prosserrealty.net 


JAI  FAIRWAY  HOME  - 
MCEVILLE         Three        Master 

J  jooms.  $l,600/week.  PACKAGE 
J    ILABLE.  1-800-866-2539,  websito 

flfl.vrbo.com/393 


AI  North  Shore  Superb  Beachfront 

I  flges.     Condominiums,     Homes. 

Is  on  web  at  800hawaii.com  or  call 

M87-9833  Hanalei  Vacations. 

■igSI  I 


KAUAI  POIPU  KAPILI,  Spacious 
elegantly  appointed  oceanfront 
condominiums  with  incredible 
sunsets,  www.poipu-kapili.cum 
1-800-443-7714. 

KAUAI  POIPU  Luxury  Oceanfront 
home.  Pool,  2BR.  2BA.  $275/night.  Owner 
808-742-1509.  www.halehoku.com 

KAUAI  SOUTHCOAST  Excellent 
Location.  Affordable.  Ocean  and  Garden 
Views,  Furnished  w/Kitchen,  Private 
Studios,  alohabreeze.com 

MAUI       BEACHFRONT        IBR 

Honeymoon  Condo.  Kaanapali 
Kapalua  1-800-955-2494 
www.islandhomes.com/maui 
judy@islandhomes.com 

MAUI     BEACHFRONT    CONDO: 

Whalewatching.  Wailea  beachwalk. 
http://home.earthlink.net/-mauimagic/ 
1-888-747-1002.  $80-S2IO Plush!!! 

MAUI  BEACHFRONT  Condos.  1-2BR. 
Spectacular.  $  100-$  1 95/night.  Owner 
888-757-8780,  www.mauicondo.org 

MAUI  CONDO  BEACHFRONT 
RESORT.  1  or  2BR.  Fully  equipped. 
1-888-346-4325  Take  Virtual  Tour  at 
www.KahanaSunsetCondo.com 

MAUI  KAPALUA  Luxury  2BR/2BA. 
Fabulous  View.  Best  Beach.  Owner  Rates. 
1-800-332-5358. 

MAUI,  LAHAINA;  TROPICAL 
GARDENS,  POOL.  3BR/2BA.  Walk 
to  everything!  (800)  707-4599. 
www.mauivacationhome.com 

MAUI  OCEANFRONT  CONDOS  1  or 

2  bedrooms  from  $110.  Owner  Direct 
800-733-3603    www.gilvv.com 

MAUI  ROMANTIC  one  bedroom 
condo  private  beachfront.  Kaanapali, 
Kapalua  1  -  8  00  -  9  -  G  OT  M  A  U  I 
www.mauicondovacation.com 

MAUI  SOUTH  COAST  1.2.3  Bedroom 
Condos.  fully  furnished,  oceanviews. 
1-800-326-5396. 

MOLOKAI  VILLA  -  Tranquility,  beauty 
and  serenity  -  Five  bedrooms,  three  baths 
on  6  acres  overlooking  four  miles  of  beach 
and  golf  course.  Pool,  hottub.  barbeque, 
fax,  stereo  &  SatelliteTV.  $2500/wk.  Visit 
our  web  site  -  www.cormorantwest.com 
(858)  792-6185;  (fax)  (858)792-9285; 
wbregman@aol.com 


NORTH  SHORE  OAHU  private 
beachfront  home.  Sand,  surf,  sunsets  in 
your  backyard.  ROHANA@hawaii.rr.com 
(808)737-1300. 

OAHU,  BEACHFRONT  Historic  Lava 
rock  home.  3BR/3BA  $2240WK, 
S6200MO.  808-261-4422,  808-261-0448. 
www.halepohaku.com 

OAHU/NORTH  SHORE  Furnished 
Condos  -  Golf  •  Tennis  •  Beaches.  Estates 
Turtle  Bay  808-293-0600. 

SPECTACULAR     OCEANFRONT 

View!  Private  home,  sleeps  5.  Pool, 
paddle,  tennis  court,  excellent  snorkeling. 
Membership  privileges:  Tennis,  fitness  & 
beach  facilities.  Orchid  Mauna  Lani  Hotel. 
Brochure.  (800)  845-0099. 


MONTANA 


BITTERROOT  VALLEY,  MONTANA  - 

Affordable  serenity  -  rivers,  mountains, 
wilderness.  KING  REAL  ESTATE 

406-375-0166  www.kingrealtvinc.com 


NEW  MEXICO 


SECLUDED  RIVERSIDE  Cabin,  35 
miles  from  Santa  Fe.  All  conveniences, 
private  fishing,  www.pecosrivercabin.com 


OREGON 


OREGON  COAST  Gorgeous!  Private 
Beachfront  Vacation  Homes.  All  Amenities 
(Spa/Fireplace).  (888)  227-1963 
www.southcoastvacationrentals.com 

TREAT  YOURSELF  to  a  country  get- 
away. Charming  cabin  by  creek,  fully 
equipped  kitchen.  2BR.  35  minutes  from 
Portland  airport.  1-800-818-9404. 


MOUNTAIN  BED  &  BREAKFAST 

just  minutes  from  SALT  LAKE.  Great 
Restaurant.  Vacation  or  Business. 
1  -888-649-955 1  www.silverforklodge.com 


WASHINGTON 


A  SECRET  of  the  SAN  JUAN  Archipelago. 
Wonderful  Seaside  Homes  and  Cottages 
(888)  758-7064  www.sanjuansecret.com 

ISLAND  HOLIDAY,  3BR  waterfront. 
Magnificent  Mt.  Baker  View.  Come 
See  Lummi-island.net/flyingfish 

QUINAULT  RAIN  FOREST  resort. 
Cozy  fireplace  cabins  on  lake. 
I  -800-255-6936.  www.ifrv.com 


CANADA 


WATERFRONT  Executive  Family 
Vacation  Retreat.  Breathtaking 
views  of  Strait  of  Juan  de  Fuca. 
Olympic  Mountains,  &  Orcas, 
I  -877-676-4684  info@otterpointhouse.com 
www.otterpointliouse.com 


Resources 

"Summer  Crush,"  Best  of  the 
West,  page  21.  Crushed  ice 
made  with  ice  shaver  from  Rival 
Products  (www.rivalproducts.com 
or  800/253-2764). 

"Flying  Colors,"  page  58. 

Page  59:  Wooden  trough  center- 
piece from  On  the  Veranda 
(602/955-8690). 


"Playful  Paving,"  page  62.  For 

Liquid  Nails  product  information: 
www.  liquidnails.  com/diy.  html  or 
(800)  634-0015. 

"A  Liquid  Mirror,"  Home 
Guide,  page  109.  Pebble  Tec 
pool  finish  from  Pebble  Technol- 
ogy (www.pebbletec.com  or 
800/937-5058). 

"Party  Stems,"  page  112.  Delta 

paint  (www.deltacrafts.com)  is 
available  at  craft  stores  throughout 
the  West. 


"Easy  Summer  Pastas,"  page 
114  and  cover.  White  bowl  from 
Maison  Midi  (323/935-3154); 
napkin  and  cutlery  from  the 
Gardener  (510/548-4545);  table 
from  Zonal  (415/255-9307). 
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WESTERN   WANDERINGS  ■  BY  PETER   FISH 


Mountain-man  makeover 


Spending  the  weekend  in  the  1830s  is  no  piece 
of  cake,  as  Linda  Hicks  can  attest.  "It  takes  two 
days  to  get  packed,"  she  tells  me.  "Then  an- 
odier  full  day  to  set  up  the  tepee  and  the  wickiup." 
Behind  her,  Hicks's  husband  and  son  fling  dieir  tom- 
ahawks into  a  tree  stump,  the  thwack  of  flying  toma- 
hawks being  a  common  sound  at 
the  Fort  Bridger  Rendezvous  in 
Fort  Bridger.  Wyoming. 

The  West  has  no  shortage  of 
historical  reenactments,  but  Fort 
Bridger  is  in  a  class  by  itself. 
Every  Labor  Day  weekend,  thou- 
sands of  people  like  the  Hickses 
(who  most  of  the  year  are  ordi- 
nary Salt  Lake  City  residents) 
converge  on  this  trading  post  in 


Their  sole  concession  to 
modern  life  is  sunscreen. 


southwestern  Wyoming  to  cele- 
brate and  imitate  Jim  Bridger 
and  his  fellow  mountain  men. 
Think  of  it  as  an  outdoorsy 
variant  of  the  television  show 
Extreme  Makeover:  you  start  in 
the  21st  century  but  end  up  sit- 
ting in  a  wickiup  in  the  19th. 

"Talk    to   any   mountain 
man,   and   he   says,   'I  was 

born  in  the  wrong  era,'"  says  Kash  Johnson,  who 
served  as  the  booshway — the  fur-trapper  CEO — of 
last  year's  rendezvous. 

Ole  Jensen  and  Ferrell  Peterson,  friends  from 
South  Jordan,  Utah,  have  been  attending  the  ren- 
dezvous for  years.  "We're  losing  the  memory  of 
what  our  ancestors  did,"  says  Peterson.  "How  can 
you  go  out  in  die  cold  and  not  die?  How  did  the  guy 
do  it  with  no  polar  fleece?"  Elaborately  dressed  in 
trapper  clothes  of  their  own  making,  Jensen  and 
Peterson  belong  to  American  Mountain  Men,  the 
most  hard-core  of  such  groups.  Their  sole  conces- 
sion to  modern  life  is  sunscreen — says  Peterson, 
"We  may  be  primitive,  but  we're  not  stupid." 

Jensen  and  Peterson  looked  authentic  to  me.  But 
they  told  me  that  if  I  wanted  to  meet  a  serious  moun- 
tain man,  I  had  to  hook  up  with  Crazy  Coyote,  aka 
Roy  Hansen  of  Arimo,  Idaho.  Hansen  acquired  his 
new  name  after  living  for  two  years  in  a  tepee  with  a 
coyote  cub.  "My  mom  started  calling  me  crazy,"  he 


says.  "And  she  knows  me  better  than  most." 

Touring  the  rendezvous  with  Crazy  Coyote  is  lik 
attending  a  fashion  show  with  Coco  Chanel:  his  ey 
is  brutally  discerning.  "I  can  tell  somebody  whi 
bought  their  outfit  from  somebody  who  made  it,  b 
the  amount  of  pride  they  have  in  it,"  he  says.  "The 
gendeman,  he's  a  hodgepodge.  That  brig! 
orange  leather — h' 
bought  that  at 
hobby  shop.  Th< 
great  big  fur  hat?  Ii 
summer?  No  moui 
tain  man  would  eve 
have  done  that.  Frie 
their  brain." 

By   now   my   brai 
was  frying  too,  from  s 
much  rendezvous:  th 
tomahawk  throws,  thl 
muzzle-loading  compo 
tions,    the    drumming 
There      were      womei 
dressed  as  Sacagawea,  ( 
as     Sacagawea     wouli 
have  dressed  if  she  wex 
headlining  in  Vegas;  a  fit 
trapper  cradled  a  rifle 
one  hand  and  a  teacti 
Chihuahua  in  the  othe 
And  all  of  it  to  celebrate  i 
short-lived  era:  when  Fci 
Bridger  was  establishes 
in  1843,  the  fur  trade  wi 
already  on  the  wane. 
I  said  good-bye  to  Crazy  Coyote  and  wandered  t 
ward  the  exit.  On  the  way  out  I  ran  into  a  m;i 
dressed  as  Abraham  Lincoln,  who  was  pretending 
be  a  statue  and  watching  people  leap  when  he  move 
"That  was  fun,"  Lincoln  said  after  I  jumped,  and  . 
handed  me  a  copy  of  the  Gettysburg  Address. 

What  the  heck.  Mountain  men  were  notorious  f  I 
liking  a  good  time,  and  that's  what  the  rendezvo' 
provides.  If  they  knew  that  150  years  after  th( 
demise  people  would  still  want  to  be  them,  th 
would  be  pleased.  The  next  time  I  go  to  Fort  Bridg 
I'll  be  more  prepared.  I  often  feel  I  was  born  in  ti 
wrong  era,  and  if  some  buckskin  pants  can  help,  I 
willing  to  give  them  a  try. 

Fort  Bridger  Rendezvous:  Aug  29-Sep  1,  Fort  Bria\ 
Wyoming;  www.fortbridgerrendexvous.net  or  (307)  71 
3842.  ♦ 


Modern  mountain  man 
Ole  Jensen  poses  in 
early-1 9th-century  regalia. 
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